dfive O Clock cf avorites

Artisanal Wisconsin Cheese Plate 18

Le Clare Fresh Chevre, Belgioioso Artigiano, Widmer’s 8 yr. Cheddar
Hook’s Little Boy Blue w/ Preserves, Grapes, Crostini, Mustard, Almonds & Walnuts

Pairing: Atamisque Malbec - Argentina 58

Rack Of Lamb 48

Oven Roasted w/ Garlic, Mustard, Herbs & Served w/ Green Beans Almondine
Pairing: Chateau La Grange Clinet - Bordeaux 14 / 52

Yellowfin Tuna 48

Udon Noodles, Sweet & Spicy Kimchi, Ponzu Sauce
Pairing: Castle Rock Pinot Noir - Mendocino 9 / 34

Spinalis “Ribeye Cap” Steak 64
Gravy, Toasted Sesame, Wisconsin Maple Syrup, & Broccolini w/ Smoked Bacon
Pairing: Brancaia “TRE” - Toscana, Italy 12/ 44

Sweetness

CHERRIES JUBILEE 12

Kopp’s Vanilla Custard Topped w/ Dark Cherries, Brown Sugar, Cinnamon,
Citrus Peels, & Brandy (Flambéed)

Refeash

GRECIAN DELIGHT 12

Bombay Gin, Cucumber, Fresh Oregano & Mint, Elder Flower Liqueur, Limoncello, Press

SWEET & SPICY BOURBON COCKTAIL 12

Makers Mark, Pure Maple Syrup, Jalapeno, Key Lime Juice, Splash of Sprite

PRIVATE DINING AVAILABLE TUES - THURS




