
S TA M I N A POT I O N | 12
Patrón Silver, Midori , Lime Juice,

Fever Tree Ginger Beer

T H E B U B B LY D R AG O N | 15
Mionetto Prosecco, St-Germain, Dragonfruit,

Soda Water

G O L S PA R’S R E V E N G E | 18
Bacardi  White Rum, Myers, Cointreau, Lime Juice,

Orgeat Syrup, Trader Vic’s  151

S O N G O F R E S T | 15
Empress 1908, Limoncello, Li let  Blanc,

Lemon Juice, Simple Syrup

E PO N A’S R I D E | 18
Driftless Glen Rye, Kahlua, Creme de Cacao,

Sugar Cube, Angostura Orange Bitters

POT I O N O F H E A L I N G | 12
Tito’s  Handmade Vodka, Grapefruit  Juice,
Raspberry Purée, Grenadine, Soda Water

M A N A POT I O N | 12
Bacardi  White Rum, Blue Curacao, Lemon Juice,

Lavender Syrup, Sprite

CRAFTED COCKTAILS



TAV E R N F R E N C H O N I O N S O U P   .......................
Smoked Gouda, toast  twist

S M O K E D D E V I L E D E G G S .................................
Smoked paprika, crispy shallots

C H E E S E C U R D S   ................................................
Ranch dressing

S M O K E D W H I T E F I S H D I P...................................
Pickled onion, dil l , lemon, rye crisps

C H I C K E N W I N G S .............................................
Choice of  Sauce:  Buffalo, Barbecue, Parmesan Garl ic

Ranch or blue cheese, celery sticks
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Gluten-Free Vegetarian

Savory and Rich with Flavor

Aged Wisconsin cheddar, black forest  bacon, dragon sauce, house-made 

pickles, truff le  Parmesan black garl ic  French fries

MEDIEVAL BURGER.........................................

T H E CA S T L E G A R D E N    .....................................
Mixed greens, carrots, cucumber, shaved onion, r ice crisp 

Choice of  Dressing:  Ranch, house vinaigrette, Caesar, herb vinaigrette, blue cheese

H A I L CA E S A R    ..................................................
Romaine, shaved Parmesan, crispy lotus root croutons, classic  dressing

Add Chicken +6 |  Chi l led Shrimp +9 |  Gri l led Sir loin +9


