
H A P P Y  H O U R  M E N U

$7.00 APPETIZERS

Tuesday, Wednesday, and Thursday
4:00pm-6:00pm 

Crispy Potato Skins

Aged cheddar, applewood-smoked bacon,
fresh chives, cultured sour cream.

Heidel House Cheese Curds

Golden Wisconsin cheese curds, house
buttermilk ranch.

Bruschetta

Toasted baguette crostini, marinated cherry
tomato, burrata, basil, extra virgin olive oil.

Soup du Jour

Chef’s seasonal soup, petite house salad.

DRINK SPECIALS

Buy One, Get One ½ Off
Applies to items of equal or lesser value

*Except Allocated Spirits

*Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

Stuffed Mushroom Caps

Spinach, whipped cream cheese, herb butter crumb.

Curry Fries

Hand-cut fries, curry aioli.

Dressing Options

Balsamic Vinaigrette, Ranch, Italian, *Caesar, 
Bleu Cheese, French, Red Wine Vinaigrette, 

& Blood Orange Vinaigrette

Smoked Caesar Salad

Crisp romaine, garlic croutons, white anchovy,
parmesan crisp, smoked Caesar dressing.
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