
Cherry Cheesecake French Toast  10.95
Door County Cherries, Vanilla Cream Cheese, 
Cinnamon Streusel, Wisconsin Maple Syrup

Fr u it an d  Yo g u rt  Par fa it   7. 9 5
Wi yogurt, fresh berries, salted caramel granola

Ap p le  P i e  Waffle  1 0 . 9 5
Warm apple pie filling, vanilla whipped cream 

and ice cream, oatmeal streusel syrup

cherrywood smoked bacon 3 • breakfast sausage 3
Pulled Jones’ ham 3 • biscuits and gravy 6 • Fries 3
Hash brown Casserole 3 • *Two eggs 3 • Fresh Fruit 3
Toast 2 (sourdough, Multigrain, marbled rye)
English muffin 2 • Biscuit 2 

* Two  E g g s ,  Sau sag e ,  an d  Toast   $ 8 . 9 5
eggs your way, breakfast sausage, choice of toasT

C h i c ke n  an d  Th e  E g g  $ 1 2 . 9 5
hand breaded chicken breast, fried egg,
buttermilk biscuit, sausage gravy

* B r eakfast  C lu b   1 0 . 9 5
pulled ham, aged cheddar, Smoked Bacon, fried eggs, 
chipotle mayo, tomato 

C h i c ke n  an d  Waffle s  $ 1 3 . 9 5
Hand Breaded Chicken Breast, Scallion-Cheddar-
Bacon Waffle, Heartbreaker Sauce

E g g s  B e n e d i ct  $ 1 0 . 9 5
toasted English muffin, pulled ham, poached eggs, 
hollandaise sauce

C h i c ke n  B i s c u it  S l i d e r s  $ 1 2 . 9 5
Grilled Biscuits, Hand Breaded Chicken,
Heartbreaker Sauce, Dill Pickles

* Steak  an d  E g g s  $ 2 6 . 9 5
12oz ribeye, eggs your way, roasted mushrooms, 
bearnaise, choice of toasT

* C h i c ke n - Fr i e d  P o r k  C h o p  $ 1 5 . 9 5  
White Cheddar Grits, Spicy Honey,
Eggs your way, choice of toasT

Southern Style  B iscu its and Gravy $ 10 .95
House made biscuits, sausage gravy, eggs your way

Bac o n  an d  Ag e d  C h e d dar  $ 1 1 . 9 5
Jones’ bacon, Scallion, Wi Aged Cheddar

Ve g g i e  $ 1 0 . 9 5
Red Pepper, Caramelized Onion,

Roasted Mushroom, Spinach, Cherry Tomato

Wi s c o n s i n  5  C h e e s e  $ 1 0 . 9 5
Aged Cheddar, Pepper jack, Swiss, Parmesan, Muenster

A D D  B a c o n ,  P U L L E D  H a m  o r  S a u s a g e  $ 2

A D D  V E G E T A B L E S  $ . 7 5

* S h e nan i gan s   14 . 9 5
Pulled ham, crumbled bacon, SLICED Usinger’s 
bratwurst, sausage gravy, FRIED cheese curds,
two eggs, TOAST, CHEESY hash brown Casserole
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H o u s e  B lo o dy   8
House Mix, House Pickle, Wi Mozzarella Whips, local Beer chaser

Awar d - W i n n i n g  S p i cy  P i c kle   9
House Mix, House Pickle & Jalepeno Infused Vodka, House 
Picks and Wi Mozzarella Whips, Local Beer Chaser

B o u r b o n  Mary   9
Makers 46, House Mix, Bacon and Wi Mozzarella Whips

Featu r e d  Mary
Ask your server or bartender for this week’s special

M i m o sa   6
Orange Juice, Champagne

B e e r m o sa   6
Spotted Cow, orange juice

C o s m o sa   8
Wheatly Vodka, Cranberry, Limes, simple syrup, Champagne

C ran b e r ry - O ran g e  M i m o sa   9
Goodland Door County Cranberry Liqueur, Orange Juice, Champagne

B lu e b e r i  M o s cato   9
Stoli Blueberi Vodka, Moscata, Blueberry Rooibos Syrup, 
Orange Juice

I c e d  C hata  C har g e r  8
Rumchata, Anodyne Coffee, Goodland Coffee Liquer,
house made whipped cream

DON’T FORGET TO TRY OUR

BASSBAYBREWHOUSE @BASSBAYBREW @BASSBAYBREW

VISIT US AT BASSBAYBREWHOUSE.COM

-   WITH C H E E SY HASH BROWN CASSE ROL E  -

S c ram b le s
WITH CHEESY HASH BROWN CASSEROLE

& CHOICE OF TOAST
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Oysters  o n  th e  half  sh ell
3 Pieces or 6 pieces

•  C LASS IC  8/ 14  
Cocktail, mignonette, tabasco, lemon

•  C HAR - B ROI L E D  10/ 18
Garlic-Herb Butter, French Bread

•  ROC K E F E L L E R  10/ 18
SMOKED BACON, WILTED SPINACH,
PARMESAN, HOLLANDAISE

S H R I M P  C O C KTA I L  1 1 . 9 5    
Poached Gulf Shrimp, Shredded Iceberg, Cocktail 
Sauce, Louis Dressing, Lemon Wedge, Parsley

To ots i e s   1 2 . 9 5
Crispy Wonton filled with Poached Shrimp,
Red Onion, and Herbed Cream Cheese,
Honey Mustard dipping sauce

C h i c ke n  W i n g s   1 1 . 9 5  
Brewhouse ORIGINAL STYLE, BuffalO, Teriyaki, 
chipotle bbq SAUCE OR Rub, celery,
buttermilk ranch or bleu cheese dressiNG

S P I NAC H  ART I C H O KE  D I P   1 2 . 9 5  
Artichoke Hearts, fresh spinach, cream cheese,
WI parmesan, WARM BREAD

Wi s c o n s i n  B oar d   1 6 . 9 5
Selection of local meats, cheeses,
and pickles, crackers and grilled Bread

H ot  B utte r e d  P r etz e l  $ 1 2 . 9 5
1lb salted Soft Pretzel, Wisconsin Cheese 
Sauce, Whole Grain Mustard
add Aud Mar Cheese Spread  3.95

WI S C O N S I N  C h e e s e  C u r d s   1 0 . 9 5
Beer-Battered Cheddar Curds, buttermilk ranch 

O n i o n  R i n g s   8 . 9 5
jumbo sweet onions, SEASONED BREADCRUMBS, 
Horseradish DiP

B e e r  C h e e s e  S o u p   3 . 9 5/ 5 . 9 5
Wi Beer and Cheese, Chives, Spicy Popcorn

Baked  French  On ion  Soup   6 .95
WI Swiss and Gruyere, Herbed Croutons,

Savory Broth

Cae sar  $ 5 . 9 5/ 1 0 . 9 5
Romaine Hearts, Caesar Dressing,
Shaved Parmesan, Herbed CroutonS

H o u s e  $ 5 . 9 5/ 1 0 . 9 5  
farm greens, pepper jack, red onions, cucumbers, 
cherry tomatoes, herbed croutons,
parmesan peppercorn dressing

I c e b e r g  We d g e  $ 6 . 9 5/ 1 1 . 9 5
Wi bleu cheese dressing, smoked bacon,
cherry tomatoes, shaved carrots

KALE  Salad  $ 7. 9 5/ 1 2 . 9 5  
Farm greens, dried cherries, walnuts,
aged cheddar dressing, sunflower seeds, apples

S A L A D S

*Consumption of raw or under-cooked meats could cause i l lness .

T
H

E
 C

L
A

S
S

I
C

S

G
E

T
 L

O
A

D
E

D

 

1 9 2 0 ’ s  O ld  Fas h i o n e d  $ 9      E s t.  1 9 2 3

High West American Prairie Bourbon, Angostura Bitters, simple syrup, orange peel

Saz e rac  $ 9     E s t.  1 8 3 8

Rittenhouse Rye, Peychaud’s Bitters, GLD Amerique 1912 Absinthe, simple syrup

I r i s h  C o ffe e  $ 8     E s t.  1 9 4 3

Jameson Irish Whiskey, Anodyne Coffee, brown sugar simple syrup, cream

R u sty  Na i L  $ 8  E s t.  1 9 3 7

Dewar’s Scotch, Drambuie

C o r p s e  R ev ivo r  $ 8      E s t.  1 9 3 0

Courvoisier, Apple Brandy, Sweet Vermouth, lemon twist

Am e r i can o  $ 8      E s t.  1 8 6 0

Campari, Sweet Vermouth, Seltzer, orange

P e r fe ct  Man hattan  $ 1 0      E s t.  1 8 7 5

Great Lakes Distillery Still and Oak Bourbon, Sweet & Dry vermouth, Angostura Bitters

Twe lve  M i le  L i m it  $ 1 2      E s t.  1 9 24

Bacardi Rum, Rittenhouse Rye, Korbel Brandy, grenadine, fresh lemon juice

Make r s  S mas h  $ 9
Makers 46, honey simple syrup, muddled orange, lemonade

Map le  B o u r b o n  O ld  Fas h i o n e d  $ 9
High West American Prairie Bourbon, Wisconsin maple syrup, Angostura bitters, seltzer

C ran b e r ry  M u le  $ 8
Tito’s Handmade Vodka, cranberry juice, lime, ginger beer

Th e  B l i zzar d  $ 1 0
Basil Haden Caribbean Reserve Rye, Dark Cream de Cocoa, cream, simple syrup

R e d  San g r ia  $ 8
Cabernet Sauvignon, brandy, orange, lemon, lemonade, cranberry juice, sugar

Wh ite  C ran b e r ry  San g r ia  $ 8
Pinot grigio, apricot brandy, white cranberry juice, Macintosh apples, lemonade, lime

G i n  AN D  Jam  $ 1 0
Hendricks Gin, St. Germaine, house made mixed berry jam, sour, rosemary leaves

Ap p le  S p i c e d  Mar gar ita  $ 8
Corralejo Tequila, apple cider, lime, honey simple syrup, cinnamon

B o u r b o nt i n i  $ 1 2
High West American Prairie Bourbon, St. Germain, Fresh lemon juice, simple syrup

P eac h  P i e  M u le  $ 8
Deep Eddy Peach vodka, ginger beer, lime, cinnamon

C h e r ry  S i d e car  $ 9
Cherry infused brandy, Cointreau, simple syrup, bitters

Bad  Sweate r  H ot  C o c oa  $ 8
Bad Sweater Brown Sugar Spiced Whiskey, hot cocoa, house made whipped cream

Ap r i c ot  To d dy  $ 8
Apricot Brandy, Black Tea Infused Simple Syrup, orange peel
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pulled ham, black pepper gravy,
cheese curds, fried farm egg

*P u lle d  P o r k
slow roasted pulled pork, sweet BBQ 
sauce, Wi Cheddar, Scallions

B u ffalo  C h i c ke n
fried chicken, blue cheese dressing, 
franks red hot

Chili  Cheese  
Green Bay Style Chili, Roasted Poblano 
Queso, Sour Cream, Fritos™,  Chives

LOADE D FRI E S 11 .95 / C H E E SE CURDS 15.95

ADD TO ANY SALAD:
(3) SCALLOPS 9 • GRILLED, buffalo or fried chicken  5
Grilled or CORNMEAL-DUSTED Shrimp 6 • SALMON  8   

PROUD TO SERVE:
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Proprietary Old-Fashioned Grind

*C h e e s e b u r g e r  D e LUXE  $ 10.95
American Cheese, Mayo, Ketchup, Mustard,
Dill Pickles, Grilled Onions, TOMATO,
shredded lettuce

*Th e  Han g ove r  B u r g e r  $ 1 3 . 9 5
WI Cheddar & Pepper Jack, smoked bacon,
fried farm egg, cheesy hash browns,
chipotle mayo

*B lu e  R i b b o n  B u r g e r  $ 1 3 . 9 5
Pulled Ham, Wisconsin Swiss, dijonnaise,
Dill Pickles, Cream Cheese, Pretzel Bun

*M u s h r o o m  an d  Swi s s  $ 1 2 . 9 5
Roasted Mushrooms, dijonnaise, Wi Swiss

M A K E  A N Y  B U R G E R  A  D O U B L E  F O R  $ 3 !  S U B  A  S I D E  S A L A D  O R  L O A D  Y O U R  F R I E S  F O R  $3 . 9 5 !  !

Pan - Fr i e d  C h e e s e  San dwi c h   1 2 . 9 5
grilled sourdough, pepper jack, American, 
muenster, cheddar, smoked bacon, Provolone,
avocado, tomato      ADD: BURGER 3

F i s h  San dwi c h   1 2 . 9 5
Hand-breaded cod, tartar sauce, coleslaw,
WI CheddaR, marbled rye

B u ffalo  C h i c ke n  San dwi c H   1 2 . 9 5  
Hand-breaded chicken breast, Franks Red Hot, 
Blue Cheese Dressing, Shredded Lettuce, Tomato

G r i lle d  Ve g etab le  Pan i n i   1 0 . 9 5
marinated baby portabella mushrooms, 
artichoke spread, roasted red pepper,
fresh spinach, red onion 

Black Forest Ham Sandwich  11 .95
pretzel bun, dijonnaise, crispy pulled ham, 
local apple, Wi sWISS

S o uth e r n  Fr i e d  C h i c ke n   1 0 . 9 5
hand-breaded chicken breast, mayo, dill pickles

WE  LOVE  PARTIES?

EMAIL info@audmarbanquets.com or call 414.651.6833 to reserve

*Bacon Cheeseburger $ 1 2 . 9 5
Wi Cheddar, smoked bacon, Mayo, Ketchup, Mustard,
Dill Pickles, Grilled Onions, TOMATO,
shredded lettuce

*Jac k ’ s  G o ld  Stan dar d  $ 1 3 . 9 5
Beef patty, WI cheddar, smoked bacon,
onion rings, bbq sauce, cream cheese

*Th e  W i s c o n s i n  B u r g e r  $ 14 . 9 5
beef patty, Usinger’s bratwurst, Muenster,
dijonnaise, cheese curds, Grilled Onions,
pretzel bun

*Th e  An g r i e r  Hau n c hy  $ 1 2 . 9 5
Chipotle Mayo, Roasted Poblano Queso, Chili,
Fritos™,  Sour Cream

S p i cy  C h i c ke n  Pan i n i   1 2 . 9 5
Grilled Sourdough, chipotle mayo,
pepper jack, pickled jalapeños, tomato, 
smoked bacon

S h r i m p  P o ’  B oy   1 3 . 9 5
cornmeal-dusted GULF shrimp, Creole Mayo, 
tomato, shredded lettuce, dill pickles

I tal ian  B e e f  $ 1 3 . 9 5  
Slow Roasted Italian Beef and Gravy,
Giardiniera, provolone

B B Q  P u lle d  P o r k  $ 1 1 . 9 5  
Slow roasted pork shoulder, Sweet BBQ,
aged cheddar, dill pickles, Coleslaw

S A N D W I C H E S
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A D D  T O  A N Y  S A N D W I C H :
Smoked bacon  2 • CHEESE  1
FRIED EGG  1 • AVOCADO  2

Product availability subject to change.
SO THAT MEANS If we can't get it, it’s off the table!

1792
Amador 10 Barrel
Amador Double Barrel
Angels Envy Port Barrel Finish
Bakers
Basil HaydeN
Belle Meade Single Barrel
Belle Meade Cognac Barrel Finish
Blade and Bow
Blantons
Blood Oath Pact No. 5
Bookers
Boone County Eighteen 33 - 12 Year
Buffalo Trace
Buffalo Trace Bourbon Cream
Bulleit
Bulleit 10 Year
Calumet Farm Small Batch
Calumet Farm Single Rack Black 12 Year
David Nicholson Reserve
GLD Dirty Helen WI
Eagle Rare 10 Year
EH Taylor Small Batch
EH Taylor Single Barrel
Elijah Craig Barrel Proof (Black Label)
Elijah Craig Small Batch
Elijah Craig 18 Year
Elmer T. Lee Single Barrel Sour Mash
Evan Williams 1783
Evan Williams Single Barrel
Evan Williams Master Blend
Evan Williams 12 Year
Four Roses Single
Four Roses Small Batch
George Dickel Barrel Select
George T Stagg 
George T Stagg Jr
GLD Still and Oak  (WI)
GLD MenomoneeValley (WI)
Heaven Hill Old Style 6 Year
Henry McKenna 10 Year
Henry McKenna Sour Mash
High West American Praire
I.W. Harper 15 Year
J Henry Small Batch 5 Year (WI)
J Henry Bellafontaine 5 Year (WI)
J Henry Patton Road 5 Year (WI)
J Henry Patton Road 7 Year (WI)
Jefferson Chateau Picon Baron 
Jefferson Ocean Aged  
Jefferson Ocean Cask 
Jefferson Ocean Wheated 
Jefferson Reserve Pritchard Hill 
Jefferson Sudurlant
Jim Beam
Jim Beam Black
Jim Beam Single Barrel
Johnny Drum Private Stock
Joseph Magnus
Knob Creek
Knob Creek Single Barrel
Makers Mark
Makers Mark 46
Makers RC6
Michters Small Batch
New Riff - Bottled in Bond
Noah's Mill
Old Barnstown Bottled in Bond
Old Forester 86
Old Forester 1870
Old Forester Statesman
Old Forester 1910 Old Fine Whisky
Old Fitzgerald Bottle in Bond 9 Year
Old Fitzgerald Bottle in Bond 11 Year
Old Fitzgerald Bottle in Bond 15 Year
Old Pogue
Old Rip Van Winkle 10 Year
Old Rip Van Winkle 12 YEAR 
Orphan Barrel Rhetoric 24 Year
Parker's Heritage Barrel Finished
Redemption Wheated
Remus Repeal Reserve
Rowan's Creek
Russell's Reserve 6 Year
Russell's Reserve 10 Year
Russell's Reserve Single Barrel
Smooth Ambler Big Level Wheated 
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Smooth Ambler Contradiction
Weller Special Reserve
Weller Antique 107
Weller 12 Year
Wilderness Trail Bottled in Bond
Wild Turkey Long Branch
Wild Turkey Master's Keep 17 Year
Wild Turkey Master's Keep Decades
Wild Turkey Rare Breed
Wild Turkey Kentucky Spirit Single Barrel
Willet
William Heavenhill 16 Year
Woodford Reserve
Woodford Reserve Double Oak
Woodford Reserve Brandy Cask
Woodford Reserve Oat Grain Bourbon 
Yellowstone 93
Yellowstone 101

Balvenie 12 Year DoubleWood
Balvenie 14 Year Caribbean Cask
Balvenie 12 Year Single Barrel
Dewars White Label
Glenfiddich 14 Year
Glenfiddich 21 Year
Glenlivet 12 Year
Glenlivet 14 Year
Jonnie Walker Black 12 Year
Jonnie Walker Green 15 Year
Jonnie Walker Platinum 18 Year
Jonnie Walker Blue 
Laphroaig 10 Year
MaCallan 12 Year

Angels Envy - Caribbean Cask
10 Year Basil Haden Rye
Basil HaYden Caribbean Reserve Rye 
Basil Hayden 2x2
Basil Hayden Dark Rye
Bulleit
EH Taylor Small Batch
GLD Still and Oak (WI)
High West Bourye
High West Double Rye
High West Rendezvous
High West Yippee Ki-yay
Kentucky Owl 11 Year
Knob Creek
Michters Toasted Barrel Finish
Peerless Barrel Proof
Rittenhouse
Sazerac
Templeton 4 Year
Whistle Pig 10 Year
Whistle Pig Farmstock
Whistle Pig 12 Year
Whistle Pig 15 Year
Willet 3 Year
Willet 4 Year
Woodford Reserve
Woodford Reserve Chocolate Malted Rye
Thomas H. Handy

Jameson
Jameson Caskmates Stout
Jameson Black Barrel
Paddys
Powers
Proper Twelve
Red Breast 12 Year
Tullamore Dew
Tullamore Dew Carribean Rum Cask

Bernheim Wheat Whiskey 7 Year
Canadian Club
Crown Royal (flavors)
Gentleman Jack
Hakushu 12 Year - Japanese Whisky
Hibiki Japanese Harmony
Jack Daniels (flavors) 
Jack Daniels Single Barrel 
Kinnikinnic American
Michters American
Seagrams 7
Seagrams VO
The Yamazaki 12 - Japanese Whisky
The Yamazaki 18 - Japanese Whisky
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“ B e e r  Can ”  C h i c ke n  $ 1 8 . 9 5
HALF CHICKEN, Loaded Mashed Potatoes,
grilled Asparagus 

*S EAR E D  SALM O N  $ 1 9 . 9 5  
Whole Grain Mustard Spaetzle, Green Salad,
Lemon Vinaigrette 

S cam p i  $ 17. 9 5
Jumbo shrimp, linguine, lemon,
garlic butter, White wine, parsley

Ch i cken  Fr i ed  Ch i cken  $ 17.95
mashed potatoes, green beans,  black pepper gravy

P ot  R oast  $ 1 8 . 9 5
Roasted root vegetables, beef jus,
mashed potatoes, fresh herbs

*Pan  S ear e d  S callo p s  $ 2 3 . 9 5  
smoked sausage, potato hash, spinach,
red peppers, onions, cajun aioli

* S ear e d  P o r k  C h o p  $ 1 9 . 9 5   
White cheddar grits, beer jam,
roasted root vegetables

C las s i c  W i s c o n s i n  F i s h  Fry   14 . 9 5
hand-breaded Atlantic Cod, Served with tartar sauce, 
french fries, marbled rye, Wi butter, coleslaW

S E R V E D  A L L  W E E K  •  N O T  J U S T  F R I D AY S

House white – 6/24

Piquitos Moscato  – CALIFORNIA 7/28

Wollersheim Prairie Fume – Wisconsin 8/32

Anterra Pinot Grigio – Italy 7/28

Echo Bay Sauvignon Blanc – New Zealand 8/32

William Hill Chardonnay – California 8/32

La Marca Prosecco – Italy 9 (split)

Mac Murray Pinot Gris – California 56

Talbot Kali Hart Chardonnay – California 60

Allegrini Poggio al Tesoro Solosole Vermentino - Italy 68

Piper Sonoma SparKling Brut – California 40

Roasted  Mushroom Lingu ine  $ 14.95  
Parmesan-Garlic Cream, Crispy Parmesan
Potatoes, Baby Portabella Mushrooms

MaC  AN D  C H E E S E  $ 1 2 . 9 5  
four cheese, elbow macaroni

ADD: pulled ham  4 • smoked bacon  4 • salmon  8
(3) SCALLOPS 9 • pot roast  5 
GRILLED, buffalo or fried chicken  5
fried ring bologna  4 • Grilled or Fried Shrimp 6 

 

*12 oUNCE RibeyE AND Shrimp $34.95
Grilled or Fried Shrimp,
Grilled Asparagus, roasted Mushrooms,
Hashbrown Casserole

*F i let  O s car  $ 3 8 . 9 5  
Crab Crusted 8oz Filet, Grilled Asparagus, Hol-
landaise, Hash brown Casserole

SERVED WITH Hashbrown casserole, 
grilled asparagus, roasted mushrooms

BreweryBeer Style ABV%% $ Location
Bat $hit Crazy

Bitter Woman

Black Bavarian

Blank Range

Coors Light

Eastside Dark 

Fatty Boombalatty 

First Press Hard Cider

Fixed Gear 

Good Old Potosi

Gray’s Oatmeal Stout

Grow A Pear

HAPPY PLACE

Hefe Weiss

High Life

Hopalicious

Infectious Groove

Island Wheat

Lady Luck

Lord James Scotch Ale

Miller Lite

Miller 64

Moon Man

New Grist

Night Rain

O-Gii 

Ouisconsing

Pallet Jack Cruiser

PBR Tall Boy

Penguin Pale Ale

Riverwest Stein 

Rocky’s Revenge

Satin Solitude 

SUPPER CLUB

Warped Speed

 

Mobcraft

Tyranena

Sprecher

Door County Brewing Co

Coors

Lakefront

Furthermore

Ciderboys

Lakefront

Potosi

Gray’s Brewing

Loon Juice

THIRD SPACE

SPRECHER

Miller

Ale Asylum 

O’so

CApital

Karben4

whole hog 

Miller

MILLER

New Glarus 

Lakefront

O’so 

Milwaukee Brewing  

Central Waters 

Door County Brewing

Pabst 

One Barrel Brewing

Lakefront

Tyranena

Central Waters 

CAPITAL

Lake Louie

Milwaukee

Lake Mills

GLENDALE

Bailey’s Harbor

Milwaukee

Milwaukee

Spring Green

Stevens Point

Milwaukee

Potosi

Verona

Prairie du Sac

MILWAUKEE

GLENDALE

Milwaukee

Madison

Plover

middleton

Madison

Stevens Point

Milwaukee

milwaukee

New Glarus

Milwaukee

Plover

Milwaukee

Amherst

Bailey’s Harbor

Milwaukee

Madison

Milwaukee

Lake Mills

Amherst

MIDDLETON

Arena

Coffee Brown Ale

American IPA

Kulmbacher Lager

Wheat IPA

Light Lager

Bavarian Dark Lager

Belgian Style Ale 

Cider

American Red IPA

Golden Ale

Oatmeal Stout

Pear Cider

American Pale Ale 

Hefeweizen

American Lager

American Pale Ale

Sour BlondE Ale

Pale Wheat Ale

Imperial Red Ale

Wee Heavy Scotch Ale

Light Lager

Light Lager

No Coast Pale Ale

Gluten Free Pilsner

American Porter

Belgian Wit

Red Ale 

American IPA

American Lager 

American Pale Ale

Amber Lager

American Brown Ale

Imperial Stout 

Wisconsin Lager 

Scotch Ale
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B O T T L E D  B E E R

ASK ABOUT OUR SEASONAL OFFERINGS!

W I N E S
W H I T E S

House RED – 6/24

Deloach Pinot Noir – California 8/32

Drum Heller Merlot – Washington 8/32

Bar Dog Red Blend – California 8/32

Alamos Malbec – Mendoza Argentina 8/32

Campo Viejo Tempranillo – PORTUGaL 7/28

Storypoint Cabernet Sauvignon – California 8/32

Ghost Pines Zinfandel – California 52

Penfolds Shiraz Bin 28 – Australia 76

Gascon Reserve Malbec – Argentina 64

Bonacchi Badesco Super Tuscan – Italy 42

Louis Martini Cabernet Sauvignon – California 80

R E D S

SLABS
* 12 oUNCE Ribeye $ 28.95

*8 oUNCE FIlet $ 32.95 

 

F R I D AY  S P E C I A L SF R I D AY  S P E C I A L S

P o o r  Man ’ s  Lo b ste r   14 . 9 5
baked cod, drawn butter, lemon

C o d  O s car   1 8 . 9 5
Crab-crusted cod, grilled asparagus,
hollandaise sauce

Lake  S u p e r i o r  Walleye  1 8 . 9 5
Rye bread crusted

Fr i e d  S h r i m p  1 6 . 9 5
Cornmeal Breaded, Cocktail sauce

S T A R T E R S
Crab CakeS  12 .95

blue crab, chives, GREEN APPLE SLAW,
remoulade

Clam Chowder 

4.5  CUP /     6 .5  BOWL
chopped ocean clams, 

Wisconsin cream, potatoes

s u b  p o tat o  p a n c a k e s  O N

A N Y  E N T R E E  F O R  J U S T  $ 1

 

ALL ENTREES Served with tartar sauce, 
french fries, marbled rye,
Wi butter AND coleslaw



Tu rtle  B r ead  P u d d i n g
Salted caramel,pecan pralinettes, 

vanilla bean custard sauce, 
vanilla ice cream

Ap p le  P i e  C h e e s e cake
Graham cracker crust,

cheesecake mousse, warm apple pie, 
cinnamon toast crunch,
vanilla bean chantilly

1 0 0  G ran d  
Dark chocolate sponge cake,
Belgian chocolate mousse, 

caramelized white chocolate 
whipped ganache, rice krispy crunch, 

salted caramel ice cream

D e s s e R T

D r i n k s

B ran dy  Alexan d e r   1 0
brandy, dark creme de cacao,

ice cream, nutmeg

P I N K  S Q U I R R E L   1 0   
CRÈME de Noyaux, CRÈME DE CACAO, 

ICE CREAM

M u d s l i d e   1 1    
Bailey’s, Kahlua, Vodka, Ice Cream,

Ghirardelli Chocolate

G ras s h o p p e r   1 0  
green creme de menthe, creme de 

cacao, ice cream

C i n nam o n  Toast  C r u n c h   1 2  
Stoli Vanilla Vodka,
Rumchata, Ice Cream
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“ B e e r  Can ”  C h i c ke n  $ 1 8 . 9 5
HALF CHICKEN, Loaded Mashed Potatoes,
grilled Asparagus 

*S EAR E D  SALM O N  $ 1 9 . 9 5  
Whole Grain Mustard Spaetzle, Green Salad,
Lemon Vinaigrette

S cam p i  $ 17. 9 5
Jumbo shrimp, linguine, lemon,
garlic butter, White wine, parsley

Ch i cken  Fr i ed  Ch i cken  $ 17.95
mashed potatoes, green beans,  black pepper gravy

P ot  R oast  $ 1 8 . 9 5
Roasted root vegetables, beef jus,
mashed potatoes, fresh herbs

*Pan  S ear e d  S callo p s  $ 2 3 . 9 5  
smoked sausage, potato hash, spinach,
red peppers, onions, cajun aioli

* S ear e d  P o r k  C h o p  $ 1 9 . 9 5  
White cheddar grits, beer jam,
roasted root vegetables

C las s i c  W i s c o n s i n  F i s h  Fry   14 . 9 5
hand-breaded Atlantic Cod, Served with tartar sauce, 
french fries, marbled rye, Wi butter, coleslaW

S E R V E D  A L L  W E E K •  N O T  J U S T  F R I D AY S

House white – 6/24

Piquitos Moscato  – CALIFORNIA 7/28

Wollersheim Prairie Fume – Wisconsin 8/32

Anterra Pinot Grigio – Italy 7/28

Echo Bay Sauvignon Blanc – New Zealand 8/32

William Hill Chardonnay – California 8/32

La Marca Prosecco – Italy 9 (split)

Mac Murray Pinot Gris – California 56

Talbot Kali Hart Chardonnay – California 60

Allegrini Poggio al Tesoro Solosole Vermentino - Italy 68

Piper Sonoma SparKling Brut – California 40

Roasted  Mushroom Lingu ine  $ 14.95  
Parmesan-Garlic Cream, Crispy Parmesan
Potatoes, Baby Portabella Mushrooms

MaC  AN D  C H E E S E  $ 1 2 . 9 5  
four cheese, elbow macaroni

ADD: pulled ham  4 • smoked bacon  4 • salmon  8
(3) SCALLOPS 9 • pot roast  5 
GRILLED, buffalo or fried chicken  5
fried ring bologna  4 • Grilled or Fried Shrimp 6 

*12 oUNCE RibeyE AND Shrimp $34.95
Grilled or Fried Shrimp,
Grilled Asparagus, roasted Mushrooms,
Hashbrown Casserole

*F i let  O s car  $ 3 8 . 9 5  
Crab Crusted 8oz Filet, Grilled Asparagus, Hol-
landaise, Hash brown Casserole

SERVED WITH Hashbrown casserole, 
grilled asparagus, roasted mushrooms

BreweryBeer Style ABV%% $ Location
Bat $hit Crazy

Bitter Woman

Black Bavarian

Blank Range

Coors Light

Eastside Dark 

Fatty Boombalatty 

First Press Hard Cider

Fixed Gear 

Good Old Potosi

Gray’s Oatmeal Stout

Grow A Pear

HAPPY PLACE

Hefe Weiss

High Life

Hopalicious

Infectious Groove

Island Wheat

Lady Luck

Lord James Scotch Ale

Miller Lite

Miller 64

Moon Man

New Grist

Night Rain

O-Gii

Ouisconsing

Pallet Jack Cruiser

PBR Tall Boy

Penguin Pale Ale

Riverwest Stein

Rocky’s Revenge

Satin Solitude

SUPPER CLUB

Warped Speed

Mobcraft

Tyranena

Sprecher

Door County Brewing Co

Coors

Lakefront

Furthermore

Ciderboys

Lakefront

Potosi

Gray’s Brewing

Loon Juice

THIRD SPACE

SPRECHER

Miller

Ale Asylum 

O’so

CApital

Karben4

whole hog 

Miller

MILLER

New Glarus 

Lakefront

O’so 

Milwaukee Brewing  

Central Waters 

Door County Brewing

Pabst 

One Barrel Brewing

Lakefront

Tyranena

Central Waters 

CAPITAL

Lake Louie

Milwaukee

Lake Mills

GLENDALE

Bailey’s Harbor

Milwaukee

Milwaukee

Spring Green

Stevens Point

Milwaukee

Potosi

Verona

Prairie du Sac

MILWAUKEE

GLENDALE

Milwaukee

Madison

Plover

middleton

Madison

Stevens Point

Milwaukee

milwaukee

New Glarus

Milwaukee

Plover

Milwaukee

Amherst

Bailey’s Harbor

Milwaukee

Madison

Milwaukee

Lake Mills

Amherst

MIDDLETON

Arena

Coffee Brown Ale

American IPA

Kulmbacher Lager

Wheat IPA

Light Lager

Bavarian Dark Lager

Belgian Style Ale 

Cider

American Red IPA

Golden Ale

Oatmeal Stout

Pear Cider

American Pale Ale 

Hefeweizen

American Lager

American Pale Ale

Sour BlondE Ale

Pale Wheat Ale

Imperial Red Ale

Wee Heavy Scotch Ale

Light Lager

Light Lager

No Coast Pale Ale

Gluten Free Pilsner

American Porter

Belgian Wit

Red Ale 

American IPA

American Lager 

American Pale Ale

Amber Lager

American Brown Ale

Imperial Stout 

Wisconsin Lager 

Scotch Ale
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B O T T L E D  B E E R

ASK ABOUT OUR SEASONAL OFFERINGS!

W I N E S
W H I T E S

House RED – 6/24

Deloach Pinot Noir – California 8/32

Drum Heller Merlot – Washington 8/32

Bar Dog Red Blend – California 8/32

Alamos Malbec – Mendoza Argentina 8/32

Campo Viejo Tempranillo – PORTUGaL 7/28

Storypoint Cabernet Sauvignon – California 8/32

Ghost Pines Zinfandel – California 52

Penfolds Shiraz Bin 28 – Australia 76

Gascon Reserve Malbec – Argentina 64

Bonacchi Badesco Super Tuscan – Italy 42

Louis Martini Cabernet Sauvignon – California 80

R E D S

SLABS
* 12 oUNCE Ribeye $ 28.95

*8 oUNCE FIlet $ 32.95

F R I D AY  S P E C I A L SF R I D AY  S P E C I A L S

P o o r  Man ’ s  Lo b ste r   14 . 9 5
baked cod, drawn butter, lemon

C o d  O s car   1 8 . 9 5
Crab-crusted cod, grilled asparagus,
hollandaise sauce

Lake  S u p e r i o r  Walleye  1 8 . 9 5
Rye bread crusted

Fr i e d  S h r i m p  1 6 . 9 5
Cornmeal Breaded, Cocktail sauce

S T A R T E R S
Crab CakeS 12 .95

blue crab, chives, GREEN APPLE SLAW,
remoulade

Clam Chowder

4.5 CUP / 6 .5 BOWL
chopped ocean clams,

Wisconsin cream, potatoes

s u b  p o tat o  p a n c a k e s  O N

A N Y  E N T R E E  F O R  J U S T $ 1

ALL ENTREES Served with tartar sauce, 
french fries, marbled rye,
Wi butter AND coleslaw



B E E R S  O N  T A PB E E R S  O N  T A P

W e     W I S C O N S I NW e     W I S C O N S I N

BASSBAYBREWHOUSE.COM

A L L  W I S C O N S I N  B R E W S

Cap ital  M u n i c h  Dar k   6
Dark Lager
ABV 5.4%

Middleton, WI

D o o r  C o u nty  L i ttle  S i ste r   6
Belgian WItbier

ABV 5.4%
Baileys Harbor, WI

Ale  Asylu m  Ke e p  E r  M OV I N   5
Light Lager
ABV 4.2%

Madsion, WI

One Barrel Brewing The Commuter 5
Kolsch Style Ale

ABV 4.8%
Madison, WI

Kar b e n4  Fantasy  Facto ry   6
India Pale Ale

ABV 6.3%
Madison, WI

Third Space Brewing Unite The Clans   6 
Scottish Ale  

ABV 5.8% 
Milwaukee, WI

N ew  G lar u s  S p otte d  C ow    5
Farmhouse Ale

ABV 4.8%
New Glarus, WI

MKE Plowed In   6
Winter Ale 

ABV 8%
MILWAUKEE, WI

Manag e r s  P i c k
(ask about our featured selection)

 
Lakefront Brewery *Rotating Line*
(ask about our featured selection)

Milwaukee, WI

ask your server about our
Featured Nitro Beer on Tap 



F
O

O
D

A L L  B U R G E R S  &  S A N D W I C H E S  A R E   S E R V E D  W I T H  F R E N C H  F R I E S
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Proprietary Old-Fashioned Grind

*C h e e s e b u r g e r  D e LUXE  $ 10.95
American Cheese, Mayo, Ketchup, Mustard, 
Dill Pickles, Grilled Onions, TOMATO,
shredded lettuce  

*Th e  Han g ove r  B u r g e r  $ 1 3 . 9 5
WI Cheddar & Pepper Jack, smoked bacon,
fried farm egg, cheesy hash browns,
chipotle mayo

*B lu e  R i b b o n  B u r g e r  $ 1 3 . 9 5  
Pulled Ham, Wisconsin Swiss, dijonnaise,
Dill Pickles, Cream Cheese, Pretzel Bun

*M u s h r o o m  an d  Swi s s  $ 1 2 . 9 5
Roasted Mushrooms, dijonnaise, Wi Swiss

M A K E  A N Y  B U R G E R  A  D O U B L E  F O R  $ 3 !  S U B  A  S I D E  S A L A D  O R  L O A D  Y O U R  F R I E S  F O R  $3 . 9 5 !  !

Pan - Fr i e d  C h e e s e  San dwi c h   1 2 . 9 5  
grilled sourdough, pepper jack, American, 
muenster, cheddar, smoked bacon, Provolone,
avocado, tomato      ADD: BURGER 3

F i s h  San dwi c h   1 2 . 9 5
Hand-breaded cod, tartar sauce, coleslaw,
WI CheddaR, marbled rye

B u ffalo  C h i c ke n  San dwi c H   1 2 . 9 5  
Hand-breaded chicken breast, Franks Red Hot, 
Blue Cheese Dressing, Shredded Lettuce, Tomato

G r i lle d  Ve g etab le  Pan i n i   1 0 . 9 5
marinated baby portabella mushrooms, 
artichoke spread, roasted red pepper,
fresh spinach, red onion 

Black Forest Ham Sandwich  11 .95
pretzel bun, dijonnaise, crispy pulled ham, 
local apple, Wi sWISS

S o uth e r n  Fr i e d  C h i c ke n   1 0 . 9 5
hand-breaded chicken breast, mayo, dill pickles

WE  LOVE  PARTIES?

EMAIL info@audmarbanquets.com or call 414.651.6833 to reserve

*Bacon Cheeseburger $ 1 2 . 9 5
Wi Cheddar, smoked bacon, Mayo, Ketchup, Mustard, 
Dill Pickles, Grilled Onions, TOMATO,
shredded lettuce

*Jac k ’ s  G o ld  Stan dar d  $ 1 3 . 9 5
Beef patty, WI cheddar, smoked bacon,
onion rings, bbq sauce, cream cheese 

*Th e  W i s c o n s i n  B u r g e r  $ 14 . 9 5
beef patty, Usinger’s bratwurst, Muenster, 
dijonnaise, cheese curds, Grilled Onions, 
pretzel bun

*Th e  An g r i e r  Hau n c hy  $ 1 2 . 9 5
Chipotle Mayo, Roasted Poblano Queso, Chili, 
Fritos™,  Sour Cream

S p i cy  C h i c ke n  Pan i n i   1 2 . 9 5
Grilled Sourdough, chipotle mayo,
pepper jack, pickled jalapeños, tomato, 
smoked bacon

S h r i m p  P o ’  B oy   1 3 . 9 5
cornmeal-dusted GULF shrimp, Creole Mayo, 
tomato, shredded lettuce, dill pickles

I tal ian  B e e f  $ 1 3 . 9 5  
Slow Roasted Italian Beef and Gravy,
Giardiniera, provolone

B B Q  P u lle d  P o r k  $ 1 1 . 9 5  
Slow roasted pork shoulder, Sweet BBQ,
aged cheddar, dill pickles, Coleslaw

S A N D W I C H E S
S
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A D D  T O  A N Y  S A N D W I C H :
Smoked bacon  2 • CHEESE  1
FRIED EGG  1 • AVOCADO  2 

Product availability subject to change.
SO THAT MEANS If we can't get it, it’s off the table!

1792
Amador 10 Barrel
Amador Double Barrel
Angels Envy Port Barrel Finish
Bakers
Basil HaydeN
Belle Meade Single Barrel
Belle Meade Cognac Barrel Finish
Blade and Bow
Blantons
Blood Oath Pact No. 5
Bookers
Boone County Eighteen 33 - 12 Year
Buffalo Trace
Buffalo Trace Bourbon Cream
Bulleit
Bulleit 10 Year
Calumet Farm Small Batch
Calumet Farm Single Rack Black 12 Year
David Nicholson Reserve
GLD Dirty Helen WI
Eagle Rare 10 Year
EH Taylor Small Batch
EH Taylor Single Barrel
Elijah Craig Barrel Proof (Black Label)
Elijah Craig Small Batch
Elijah Craig 18 Year
Elmer T. Lee Single Barrel Sour Mash
Evan Williams 1783
Evan Williams Single Barrel
Evan Williams Master Blend
Evan Williams 12 Year
Four Roses Single
Four Roses Small Batch
George Dickel Barrel Select
George T Stagg 
George T Stagg Jr
GLD Still and Oak  (WI)
GLD MenomoneeValley (WI)
Heaven Hill Old Style 6 Year
Henry McKenna 10 Year
Henry McKenna Sour Mash
High West American Praire
I.W. Harper 15 Year
J Henry Small Batch 5 Year (WI)
J Henry Bellafontaine 5 Year (WI)
J Henry Patton Road 5 Year (WI)
J Henry Patton Road 7 Year (WI)
Jefferson Chateau Picon Baron 
Jefferson Ocean Aged   
Jefferson Ocean Cask  
Jefferson Ocean Wheated  
Jefferson Reserve Pritchard Hill 
Jefferson Sudurlant
Jim Beam
Jim Beam Black
Jim Beam Single Barrel
Johnny Drum Private Stock
Joseph Magnus
Knob Creek
Knob Creek Single Barrel
Makers Mark
Makers Mark 46
Makers RC6
Michters Small Batch
New Riff - Bottled in Bond
Noah's Mill
Old Barnstown Bottled in Bond
Old Forester 86
Old Forester 1870
Old Forester Statesman
Old Forester 1910 Old Fine Whisky
Old Fitzgerald Bottle in Bond 9 Year
Old Fitzgerald Bottle in Bond 11 Year
Old Fitzgerald Bottle in Bond 15 Year
Old Pogue
Old Rip Van Winkle 10 Year
Old Rip Van Winkle 12 YEAR 
Orphan Barrel Rhetoric 24 Year
Parker's Heritage Barrel Finished
Redemption Wheated
Remus Repeal Reserve
Rowan's Creek
Russell's Reserve 6 Year
Russell's Reserve 10 Year
Russell's Reserve Single Barrel
Smooth Ambler Big Level Wheated 

 5 
 15 
 7 
 7 
 7 
 6 
 11 
 13 
 9 
 13 
 13 
 9 
 13 
 6 
 5 
 5 
 7 
 7 
 15 
 9
 7
 6 
 11 
 15 
 9
 7 
 32 
 5
 4 
 5 
 9 
 17 
 7 
 6 
 7 
 21 
 13 
 6 
 13 
 7 
 8 
 5
 5 
 13 
 7 
 9 
 9 
 11 
 17
 11
 13
 11
 8
 15
 4 
 5 
 5 
 7 
 15 
 5 
 7 
 5 
 5
 8
 7 
 6 
 7 
 7 
 4 
 5 
 8 
 9 
 11 
 15
 21
 17
 23 
 27
 23 
 13 
 5
 13 
 6 
 5 
 6 
 9 
 13 

 9 
 28 
 13 
 13 
 13 
 11 
 20 
 24 
 16 
 24 
 24 
 16 
 24 
 11 
 9 
 9 
 13 
 13 
 28 
 16
 13
 11 
 20 
 28
 16
 13 
 58 
 9
 7.5
 9 
 16 
 32 
 13 
 11 
 13 
 40 
 24 
 11 
 24     
 13 
 15 
 9
 9 
 24 
 13 
 16 
 16 
 20 
 32
 20
 24
 20
 14
 28
 7.5
 9 
 9 
 13 
 28 
 9 
 13 
 9 
 9
 14
 13 
 11 
 13 
 13 
 7.5
 9 
 15 
 16 
 20 
 28
 40
 32
 42 
 53
 42 
 24 
 9
 24 
 11 
 9 
 11 
 16 
 24 

Smooth Ambler Contradiction
Weller Special Reserve
Weller Antique 107
Weller 12 Year
Wilderness Trail Bottled in Bond
Wild Turkey Long Branch
Wild Turkey Master's Keep 17 Year
Wild Turkey Master's Keep Decades
Wild Turkey Rare Breed
Wild Turkey Kentucky Spirit Single Barrel
Willet
William Heavenhill 16 Year
Woodford Reserve
Woodford Reserve Double Oak
Woodford Reserve Brandy Cask
Woodford Reserve Oat Grain Bourbon 
Yellowstone 93
Yellowstone 101

Balvenie 12 Year DoubleWood
Balvenie 14 Year Caribbean Cask
Balvenie 12 Year Single Barrel
Dewars White Label
Glenfiddich 14 Year
Glenfiddich 21 Year
Glenlivet 12 Year
Glenlivet 14 Year
Jonnie Walker Black 12 Year
Jonnie Walker Green 15 Year
Jonnie Walker Platinum 18 Year
Jonnie Walker Blue 
Laphroaig 10 Year
MaCallan 12 Year

Angels Envy - Caribbean Cask
10 Year Basil Haden Rye
Basil HaYden Caribbean Reserve Rye 
Basil Hayden 2x2
Basil Hayden Dark Rye
Bulleit
EH Taylor Small Batch
GLD Still and Oak (WI)
High West Bourye
High West Double Rye
High West Rendezvous
High West Yippee Ki-yay
Kentucky Owl 11 Year
Knob Creek
Michters Toasted Barrel Finish
Peerless Barrel Proof
Rittenhouse
Sazerac
Templeton 4 Year
Whistle Pig 10 Year
Whistle Pig Farmstock
Whistle Pig 12 Year
Whistle Pig 15 Year
Willet 3 Year
Willet 4 Year
Woodford Reserve
Woodford Reserve Chocolate Malted Rye
Thomas H. Handy

Jameson
Jameson Caskmates Stout
Jameson Black Barrel
Paddys
Powers
Proper Twelve
Red Breast 12 Year
Tullamore Dew
Tullamore Dew Carribean Rum Cask

Bernheim Wheat Whiskey 7 Year
Canadian Club
Crown Royal (flavors)
Gentleman Jack
Hakushu 12 Year - Japanese Whisky
Hibiki Japanese Harmony
Jack Daniels (flavors) 
Jack Daniels Single Barrel 
Kinnikinnic American
Michters American
Seagrams 7
Seagrams VO
The Yamazaki 12 - Japanese Whisky
The Yamazaki 18 - Japanese Whisky
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Oysters  o n  th e  half  sh ell
3 Pieces or 6 pieces

•  C LASS IC  8/ 14 
Cocktail, mignonette, tabasco, lemon

•  C HAR - B ROI L E D  10/ 18
Garlic-Herb Butter, French Bread

•  ROC K E F E L L E R  10/ 18
SMOKED BACON, WILTED SPINACH,
PARMESAN, HOLLANDAISE

S H R I M P  C O C KTA I L  1 1 . 9 5    
Poached Gulf Shrimp, Shredded Iceberg, Cocktail 
Sauce, Louis Dressing, Lemon Wedge, Parsley

To ots i e s 1 2 . 9 5
Crispy Wonton filled with Poached Shrimp,
Red Onion, and Herbed Cream Cheese,
Honey Mustard dipping sauce

C h i c ke n  W i n g s 1 1 . 9 5
Brewhouse ORIGINAL STYLE, BuffalO, Teriyaki, 
chipotle bbq SAUCE OR Rub, celery,
buttermilk ranch or bleu cheese dressiNG

S P I NAC H  ART I C H O KE  D I P   1 2 . 9 5  
Artichoke Hearts, fresh spinach, cream cheese,
WI parmesan, WARM BREAD

Wi s c o n s i n  B oar d   1 6 . 9 5
Selection of local meats, cheeses,
and pickles, crackers and grilled Bread

H ot  B utte r e d  P r etz e l  $ 1 2 . 9 5
1lb salted Soft Pretzel, Wisconsin Cheese 
Sauce, Whole Grain Mustard
add Aud Mar Cheese Spread  3.95

WI S C O N S I N  C h e e s e  C u r d s 1 0 . 9 5
Beer-Battered Cheddar Curds, buttermilk ranch

O n i o n  R i n g s   8 . 9 5
jumbo sweet onions, SEASONED BREADCRUMBS, 
Horseradish DiP

B e e r  C h e e s e  S o u p   3 . 9 5/ 5 . 9 5
Wi Beer and Cheese, Chives, Spicy Popcorn

Baked  French  On ion  Soup   6 .95
WI Swiss and Gruyere, Herbed Croutons,

Savory Broth

Cae sar  $ 5 . 9 5/ 1 0 . 9 5
Romaine Hearts, Caesar Dressing,
Shaved Parmesan, Herbed CroutonS

H o u s e  $ 5 . 9 5/ 1 0 . 9 5
farm greens, pepper jack, red onions, cucumbers, 
cherry tomatoes, herbed croutons,
parmesan peppercorn dressing

I c e b e r g  We d g e  $ 6 . 9 5/ 1 1 . 9 5
Wi bleu cheese dressing, smoked bacon,
cherry tomatoes, shaved carrots

KALE  Salad  $ 7. 9 5/ 1 2 . 9 5
Farm greens, dried cherries, walnuts,
aged cheddar dressing, sunflower seeds, apples

S A L A D S

*Consumption of raw or under-cooked meats could cause i l lness .
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1 9 2 0 ’ s  O ld  Fas h i o n e d  $ 9      E s t.  1 9 2 3

High West American Prairie Bourbon, Angostura Bitters, simple syrup, orange peel

Saz e rac  $ 9     E s t.  1 8 3 8

Rittenhouse Rye, Peychaud’s Bitters, GLD Amerique 1912 Absinthe, simple syrup

I r i s h  C o ffe e  $ 8     E s t.  1 9 4 3

Jameson Irish Whiskey, Anodyne Coffee, brown sugar simple syrup, cream

R u sty  Na i L  $ 8  E s t.  1 9 3 7

Dewar’s Scotch, Drambuie

C o r p s e  R ev ivo r  $ 8      E s t.  1 9 3 0

Courvoisier, Apple Brandy, Sweet Vermouth, lemon twist

Am e r i can o  $ 8      E s t.  1 8 6 0

Campari, Sweet Vermouth, Seltzer, orange

P e r fe ct  Man hattan  $ 1 0      E s t.  1 8 7 5

Great Lakes Distillery Still and Oak Bourbon, Sweet & Dry vermouth, Angostura Bitters

Twe lve  M i le  L i m it  $ 1 2      E s t.  1 9 24

Bacardi Rum, Rittenhouse Rye, Korbel Brandy, grenadine, fresh lemon juice

Make r s  S mas h  $ 9
Makers 46, honey simple syrup, muddled orange, lemonade

Map le  B o u r b o n  O ld  Fas h i o n e d  $ 9
High West American Prairie Bourbon, Wisconsin maple syrup, Angostura bitters, seltzer

C ran b e r ry  M u le  $ 8
Tito’s Handmade Vodka, cranberry juice, lime, ginger beer

Th e  B l i zzar d  $ 1 0
Basil Haden Caribbean Reserve Rye, Dark Cream de Cocoa, cream, simple syrup

R e d  San g r ia  $ 8
Cabernet Sauvignon, brandy, orange, lemon, lemonade, cranberry juice, sugar

Wh ite  C ran b e r ry  San g r ia  $ 8
Pinot grigio, apricot brandy, white cranberry juice, Macintosh apples, lemonade, lime

G i n  AN D  Jam  $ 1 0
Hendricks Gin, St. Germaine, house made mixed berry jam, sour, rosemary leaves

Ap p le  S p i c e d  Mar gar ita  $ 8
Corralejo Tequila, apple cider, lime, honey simple syrup, cinnamon

B o u r b o nt i n i  $ 1 2
High West American Prairie Bourbon, St. Germain, Fresh lemon juice, simple syrup

P eac h  P i e  M u le  $ 8
Deep Eddy Peach vodka, ginger beer, lime, cinnamon

C h e r ry  S i d e car  $ 9
Cherry infused brandy, Cointreau, simple syrup, bitters

Bad  Sweate r  H ot  C o c oa  $ 8
Bad Sweater Brown Sugar Spiced Whiskey, hot cocoa, house made whipped cream

Ap r i c ot  To d dy  $ 8
Apricot Brandy, Black Tea Infused Simple Syrup, orange peel
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R*Pulled Ham Poutine
pulled ham, black pepper gravy,
cheese curds, fried farm egg

*P u lle d  P o r k
slow roasted pulled pork, sweet BBQ 
sauce, Wi Cheddar, Scallions

B u ffalo  C h i c ke n
fried chicken, blue cheese dressing, 
franks red hot

Chili  Cheese
Green Bay Style Chili, Roasted Poblano 
Queso, Sour Cream, Fritos™, Chives

LOADE D FRI E S 11 .95 / C H E E SE CURDS 15.95

ADD TO ANY SALAD:
(3) SCALLOPS 9 • GRILLED, buffalo or fried chicken  5
Grilled or CORNMEAL-DUSTED Shrimp 6 • SALMON  8

PROUD TO SERVE:



Cherry Cheesecake French Toast  10.95
Door County Cherries, Vanilla Cream Cheese, 
Cinnamon Streusel, Wisconsin Maple Syrup

Fr u it an d  Yo g u rt  Par fa it   7. 9 5
Wi yogurt, fresh berries, salted caramel granola

Ap p le  P i e  Waffle  1 0 . 9 5
Warm apple pie filling, vanilla whipped cream 

and ice cream, oatmeal streusel syrup

cherrywood smoked bacon 3 • breakfast sausage 3
Pulled Jones’ ham 3 • biscuits and gravy 6 • Fries 3
Hash brown Casserole 3 • *Two eggs 3 • Fresh Fruit 3
Toast 2 (sourdough, Multigrain, marbled rye)
English muffin 2 • Biscuit 2 

* Two  E g g s ,  Sau sag e ,  an d  Toast   $ 8 . 9 5
eggs your way, breakfast sausage, choice of toasT

C h i c ke n  an d  Th e  E g g  $ 1 2 . 9 5
hand breaded chicken breast, fried egg,
buttermilk biscuit, sausage gravy

* B r eakfast  C lu b   1 0 . 9 5
pulled ham, aged cheddar, Smoked Bacon, fried eggs, 
chipotle mayo, tomato 

C h i c ke n  an d  Waffle s  $ 1 3 . 9 5
Hand Breaded Chicken Breast, Scallion-Cheddar-
Bacon Waffle, Heartbreaker Sauce

E g g s  B e n e d i ct  $ 1 0 . 9 5
toasted English muffin, pulled ham, poached eggs, 
hollandaise sauce

C h i c ke n  B i s c u it  S l i d e r s  $ 1 2 . 9 5
Grilled Biscuits, Hand Breaded Chicken,
Heartbreaker Sauce, Dill Pickles

* Steak  an d  E g g s  $ 2 6 . 9 5
12oz ribeye, eggs your way, roasted mushrooms, 
bearnaise, choice of toasT

* C h i c ke n - Fr i e d  P o r k  C h o p  $ 1 5 . 9 5  
White Cheddar Grits, Spicy Honey,
Eggs your way, choice of toasT

Southern Style  B iscu its and Gravy $ 10 .95
House made biscuits, sausage gravy, eggs your way

Bac o n  an d  Ag e d  C h e d dar  $ 1 1 . 9 5
Jones’ bacon, Scallion, Wi Aged Cheddar

Ve g g i e  $ 1 0 . 9 5
Red Pepper, Caramelized Onion,

Roasted Mushroom, Spinach, Cherry Tomato

Wi s c o n s i n  5  C h e e s e  $ 1 0 . 9 5
Aged Cheddar, Pepper jack, Swiss, Parmesan, Muenster

A D D  B a c o n ,  P U L L E D  H a m  o r  S a u s a g e  $ 2

A D D  V E G E T A B L E S  $ . 7 5

* S h e nan i gan s   14 . 9 5
Pulled ham, crumbled bacon, SLICED Usinger’s 
bratwurst, sausage gravy, FRIED cheese curds,
two eggs, TOAST, CHEESY hash brown Casserole
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H o u s e  B lo o dy   8
House Mix, House Pickle, Wi Mozzarella Whips, local Beer chaser

Awar d - W i n n i n g  S p i cy  P i c kle   9
House Mix, House Pickle & Jalepeno Infused Vodka, House 
Picks and Wi Mozzarella Whips, Local Beer Chaser

B o u r b o n  Mary   9
Makers 46, House Mix, Bacon and Wi Mozzarella Whips

Featu r e d  Mary
Ask your server or bartender for this week’s special

M i m o sa   6
Orange Juice, Champagne

B e e r m o sa   6
Spotted Cow, orange juice

C o s m o sa   8
Wheatly Vodka, Cranberry, Limes, simple syrup, Champagne

C ran b e r ry - O ran g e  M i m o sa   9
Goodland Door County Cranberry Liqueur, Orange Juice, Champagne

B lu e b e r i  M o s cato   9
Stoli Blueberi Vodka, Moscata, Blueberry Rooibos Syrup, 
Orange Juice

I c e d  C hata  C har g e r  8
Rumchata, Anodyne Coffee, Goodland Coffee Liquer,
house made whipped cream

DON’T FORGET TO TRY OUR

BASSBAYBREWHOUSE @BASSBAYBREW @BASSBAYBREW

VISIT US AT BASSBAYBREWHOUSE.COM

-   WITH C H E E SY HASH BROWN CASSE ROL E  -

S c ram b le s
WITH CHEESY HASH BROWN CASSEROLE

& CHOICE OF TOAST




