
HAPPY HOUR
SUNDAY-THURSDAY • 4-6PM • BAR AREA ONLY

While we do our best to accommodate all of our guests, please note we are not a nut-free/gluten-free facility and  
cross-contamination may occur. *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  

your risk of foodborne illness, especially if you have certain medical conditions. 100126

FOOD MENU

 Gluten-FriendlyGFVegetarianV

S h a r a b l e  S i z e d  Po r t i o n s

PRIME RIB &  
VEGETABLE SOUP 6
Beef Stock | Seasonal Vegetables 

Parker House Roll

NEW ENGLAND CLAM  
CHOWDER 6

Littleneck Clams | Potatoes | Scallions
Applewood Smoked Bacon | Parker House Roll

CALAMARI 8
Calamari | Rock Shrimp | Giardiniera  
Lemon Aioli | House-Made Marinara

CHICKEN LIVER PÂTÉ 8
Door County Cherry & Port Wine Jam 

Pickled Cherries | Sea Salt | Grilled Bread

PESTO HUMMUS VE 7
Mushroom & Roasted Olive Tapenade  
Cauliflower | Cucumber | Radish | Pita

BEER BATTERED FRIED 
CHEESE CURDS V 7

Carr Valley Cheddar | House-Made Ranch

WHITEFISH RILLETTE 10
Arugula | Pickled Onion | Dill 

Trout Roe | Olive Oil Grilled Bread

SAUERKRAUT BALLS 7
Pork Sausage | Creamy Mustard Sauce

TRUFFLE FRIES V, GF 6
Hand-Cut | Fresh Herbs | *Truffle Aioli

BLUE CHEESE DIP V, GF 6
Kettle Chips | Sea Salt

ICEBERG WEDGE B.L.T. 7 
Blue Cheese | Crispy Bacon | Egg 

Cherry Tomatoes | Red Wine Vinaigrette Red 
Onions | Chives | Blue Cheese Dressing

FISH TACOS (2) 8 
Breaded Haddock | Cilantro Ranch | Coleslaw 

Chipotle Aioli | Pico de Gallo | Avocado

FRIED JUMBO SHRIMP (3) 9
Cocktail Sauce

CHEESESTEAK  
EGG ROLLS (2) 7

Cheese Sauce

FRENCHED  
DRUMMETTES (3) 9

Breaded & Fried | Spicy Buffalo Sauce 
Blue Cheese | House-Made Ranch



HAPPY HOUR
SUNDAY-THURSDAY • 4-6PM • BAR AREA ONLY

DRINK MENU
Fr e s h  p o u r s , f a m i l i a r  f a c e s , a n d  j u s t  e n o u g h  W i s c o n s i n  

s p i r i t  t o  m a ke  y o u  f o r g e t  w h a t  t i m e  i t  i s .  We l c o m e  t o  D a y l e n e ’s . 

SOCIAL GIMLET 10
Fieldnotes Organic Gin | Kaffir Lime Cordial

BLACKBERRY COBBLER 11
Wollersheim Brandy | Fancy Sherry | Combier  

Blackberry Purée | Lemon Juice | Simple Syrup

THROWBACK CANS 4
Miller High Life, Old Style, Pabst Blue Ribbon, Busch Light

CLASSIC WISCONSIN 8
Korbel Brandy | Angostura Bitters 

Choice of: Sour, Sweet or Press
Wisconsin state cocktail, tailored to your liking

FROZEN COLD FASHIONED 8
Bourbon | Brandy | Cirtus Blend | Old Fashioned Mix

LEMON TREE 12
Grey Goose Le Citron Vodka | Tuaca | Lemon Sour

Bright lemon & soft vanilla martini

ALL DRAFTS $1 OFF

5 OZ WINES BY THE GLASS $1 OFF

ALL BOTTLES OF WINE 20% OFF

DAYLENE’S  
MARTINI 13

SPIRIT
Wheatley Vodka or  

Fieldnotes Organic Gin 
Shaken or Stirred

Along with all of your choices

HOW DRY?
How much vermouth? 

Dry | Bone Dry | Swirled

HOW DIRTY?
How much olive brine? 

None | A Little | Dirty | Filthy

GARNISH
Olive | Onion | Twist of Lemon 

Blue Cheese Olives

DAYLENE’S WAY
Shaken until it hurts, served  

straight up with olives

SUNDAY FUNDAY
Available All Day 

SIGNATURE BLOODY MARY 10
Wheatley Vodka | Filthy Bloody Mix | Lemon 

Served with all the fixings & 4 oz. Beer Snit: Miller Lite or Spotted Cow


