
MENU

SALADS

APPLE SALAD   9
Romaine, baby kale, apples, walnuts, goat cheese, 
apple cider vinaigrette

CAESAR SALAD   9
Romaine, baby kale, Parmesan cheese, garlic 
croutons, fried capers, Caesar dressing

SOUPS

CUP  5 • BOWL  8

FRENCH ONION SOUP
Onions, demi-glaze, gruyère, croutons

TOMATO BISQUE
Tomatoes, basil, cream, croutons

APPETIZERS

POKE NACHOS   22
Marinated sushi-grade tuna, sweet soy reduction, 
jalapeños, avocado, sesame seeds, scallions, pickled 
sushi ginger, wasabi aioli, cilantro, sriracha aioli, 
crispy wonton chips

WISCONSIN CHEESE CURDS   13
Battered and fried cheese, house made ranch

GARLIC CONFIT CROSTINIS   16
Goat cheese, mushrooms, herbs, balsamic

PROTEIN ADD-ONS
CHICKEN  7 • SHRIMP  9 • SALMON  11

PASTA

BEEF BOLOGNESE   25
Tenderloin, red wine, tomato, herbs, bucatini

POMODORO ALLA VODKA   22
Burrata, tomato, basil, rigatoni

SANDWICHES

SMASH BURGER*   16
House made pickles, truffle aioli, American cheese, 
onions, brioche bun, hand-cut fries

CHICKEN SANDWICH   16
Sriracha aioli, provolone cheese, pickled onions, 
brioche bun, hand-cut fries

BRICK OVEN PIZZAS

MARGHERITA 13 / 21.95
Basil-tomato sauce, fresh mozzarella, four-cheese 
blend, tomato

BBQ CHICKEN 15 / 23.95
BBQ shredded chicken, red onion, mozzarella, 
cheddar

MEAT MARKET 16 / 24.95
Italian sausage, pepperoni, bacon, chicken

BUILD YOUR OWN 14 / 22.95
Includes two toppings (add’l toppings $1 each): 
Pepperoni, Sausage, Bacon, Meatballs, Canadian 
Bacon, Onions, Peppers, Tomatoes, Mushrooms, 
Spinach, Black Olives, Jalapeños, Pineapple

101 OSTHOFF AVE | ELKHART LAKE, WI 53020 
800.876.3399 | OSTHOFF.COM

* Consuming raw or undercooked meat, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

A 3.5% transaction fee will be charged to all non-cash transactions

AVAILABLE FROM 4PM - 9PM



MENU AVAILABLE FROM 
4PM - 9PM

COCKTAILS
CLASSIC OLD FASHIONED 13

Makers Mark, demerara syrup, Angostura bitters

WISCONSIN OLD FASHIONED 13
Beren’s Brandy or Crown Royal Whiskey, orange, 
cherries, sugar cube. Choose sweet or sour, garnish 

with mushrooms, cherries, or olives

MANHATTAN 13
Canadian Club, Carpano sweet vermouth, Angostura bitters

SAZERAC 13
Sazerac Rye, Absinthe, demerara syrup, Peychaud’s bitters

FIRESIDE CHAT 14
Casamigos Mezcal, lime juice, ginger beer, Angostura bitters

MAPLE DERBY 14
Dewar’s Scotch, grapefruit juice, 

maple syrup, orange bitters

THE HOLLY BERRY 14
Bulleit Bourbon, Giffard blackberry liqueur, 

blueberry purée, lemon juice

APPLE-Y EVER AFTER 14
Effen green apple vodka, Fireball, cranberry juice, 
ginger ale, Angostura bitters, Peychaud’s bitters

CORNUCOPIA 14
Gin Mare, Drambuie, orange juice, demerara syrup

SPICE & EVERYTHING NICE 14
Campari, Antica sweet vermouth, A to Z sparkling rose

HOT TODDY 14
Choice of spirit, honey, hot water, lemon

HOT MULLED WINE 14
Red wine, citrus, spices

 GLASS BOTTLE
SPARKLING
A TO Z ................................................................................................12 48 
Sparkling Rosé, France

CAMPO VIEJO ........................................................................10 40 
Brut, Spain

RUFFINO LUMINA ...........................................................12 48 
Prosecco, Italy

MOET .............................................................................................................................186 
Champagne, France

VEUVE CLICQUOT ....................................................................................199 
Champagne, France

PIPER-HEIDSIECK ........................................................................................140 
Champagne, France

TAITTINGER BRUT LA FRANCAISE ....................................233 
Champagne, France

TAITTINGER LE RÊVE ........................................................................480 
Sparkling, California

WHITES
A TO Z ................................................................................................10 40 
Rosé, Oregon

FOLONARI ...................................................................................10 40 
Pinot Grigio, Italy

WHITE HAVEN .......................................................................13 52 
Sauvignon Blanc, New Zealand

BLACK STALLION ..............................................................13 52 
Chardonnay, California

TERRA D’ORO .........................................................................10 40 
Moscato, California

REDS
L’AGNOSTIQUE ....................................................................10 40 
Pinot Noir, California

MCMANIS ......................................................................................10 40 
Pinot Noir, California

CONUNDRUM ........................................................................10 40 
Red Blend, California

PORTILLO .....................................................................................10 40 
Malbec, Argentina

RAYMOND R COLLECTION ...............................10 40 
Cabernet, California

WINE


