
 

D R I N K  M E N U
D R A F T  B E E R S  drafts are listed lightest to darkest - lines last cleaned on 6.10.24 5oz 10oz 16oz                                 

SHACKSBURY SUGARSHACK medium dry cider with vanilla & a touch of maple (*gluten free). 5.6%  $3.50 $4.50 $7.50                

TANDEM GREEN MAN  tart apple cider with McIntosh and Rhode Island Greenings (*gluten free) 5%  $3.50 $4.50 $7.               

MIKERPHONE LIMONCELLO   hard seltzer with Sicilian lemon puree and orange peel -  
tastes like a melted granita - our staff's favorite from Mikerphone!  (*gluten free)    8%  $4.  $7. $9.                                               

WALKER BROS HARD KOMBUCHA  sweet & tart, live kombucha with probiotics loaded with  
tea, watermelon and lime juice  (*gluten free).  5%  $4. $6. $9.                                                                                                          

ART HISTORY SPIRITS  sour blonde with blueberry puree and lemon peel.   5.4% $4. $7. $9.                                                               

URBAN FOREST WHITNEY  vanilla cream ale from Rockford's own Urban Forest.   5%.  $3.50 $4.50 $7.50                                        

FW CALI SQUEEZE   Firestone Walker’s thirst destroying wheat beer with blood orange juice. 5% $3.50 $4.50 $7.50                       

DESTIHL HEFEWEIZEN  German style wheat beer, a summertime fave with lighter foods.  5.2%  $3.50 $4.50 $7.                           

PBR   selected as America's Best in 1893.  Who are we to argue?  4.6%  $2. $3. $3.50                                                                                

ART HISTORY KRAUSEN  American light lager brewed with corn, naturally carbonated.   4.7%       $3. $4. $6.50                               

BUD LIGHT American light lager.  4.7.%  $3. $3.50 $4.50                                                                                                                           

KROMBACHER PILSNER  German pilsner shipped to USA fresh (never pasteurized).  4.9%  $4. $5.50 $8.                                         

ART HISTORY PROVINCETOWN  pale ale brewed with brand new and experimental HBC630,  
Barbe Rouge, and Sabro hops.       $3.50 $4.50 $7.50                                                                                                                                    

HALF ACRE DAISY CUTTER  Chicago's pale ale.   5.2%  $3.50 $4.50 $7.                                                                                          

3FLOYDS TURBO REAPER  west coast IPA from the heavy metal heads in Munster IN.   7.1%a $3.50 $4.50 $7.50                               

BELL'S AMBER  amber/red ale, beautifully balanced and food friendly, an OT favorite.  5% $3.50 $4.50 $7.                                      

SOLEMN OATH MAN VS INTERNET imperial Belgian style red IPA.  9.5% $4. $7. $9.                                                                    

ART HISTORY + REVOLUTION BREWING PAINT THE TOWN DUNKEL  Munich-style  
dunkel (Dark) lager, collab brew with Revolution Brewing.  Deliciously dark but light bodied.      $3.50 $4.50 $7.50                            

PIG MINDS CARROM  Our 3rd collaboration brew with Pig Minds - English style rye porter —  
almost a stout but not quite.  If you like malty brown ales, you’ll love this one. 4.8%  $3.50  $4.50 $7.                                           

GUINNESS IRISH STOUT  the original dry Irish stout on nitro in the traditional 20oz pint.   4.2%  $4. $5.50 $8                               

TRANSIENT HELLO BARKNESS  bourbon barrel aged stout blended w/ Buckley Reserve #2 (stout  
with salted caramel, cacao nibs, vanilla, Tugboat coffee, and maple syrup)  14%  $7. $14  -                                                              

                                                                                                                                                                                
KEGS ON DECK    once it’s checked off, it’s available! 

UNE ANNEE FRAMBOISE  tart American wild / sour with tons of real raspberry puree.  6.5%  • $4.50/5oz • $8./10oz 

NOON WHISTLE + GOLDFINGER BREWING HIGHLY CONDUCTIVE  hoppy west coast style pilsner, collab brew from 
Noon Whistle Brewing + Goldfinger Brewing.   $3.50/5oz • $4.50/10oz • $7.50/16oz 

UERIGE DOPPELSTICKE  double altbier / German strong brown from Dusseldorf. 8.5%  • $4.50/5oz • $7.50/10oz • $9.50/16oz 

IS/WAS SAISON DU SAUV saison with New Zealand hops.  6.5%  • $4./5oz • $7./10oz • $9./16oz

MARTIN HOUSE ROADHOUSE STOUT a huge bourbon barrel-aged sweet stout with coffee.  16%  • $6.50/5oz • $13./10oz  

IBW GAY AGENDA hazy IPA w/peaches dry hopped with El Dorado and Mosaic.  7.5%  • $4./5oz • $7./10oz • $9./16oz  

REVOLUTION ANTI HERO  super fresh, crispy and bitter Chicago IPA.  6.7%  • $3.50/5oz • $4.50/10oz • $7./16oz

EQUILIBRIUM TIE DYE SCIENCE  hazy IPA with T-90, Lupomax, Citra, & Mosaic hops. Dank and green with notes of tropical 
fruit and fresh squeezed grapefruit 6.5%  • $4.50/5oz • $7.50/10oz • $9.50/16oz 



 

W I N E  grab a glass, bottle or carafe for sharing     6oz glass     1L carafe / bottle 
PINOT GRIGIO • CK MONDAVI  CA • neutral white, low acidity, a crowd pleaser $6.50 $25./750ml                                           

SAUVIGNON BLANC • POMELO  CA • crispy and dry, tropical fruit aroma, bright acidity $9. $36 ./1L                              

CHARDONNAY • MATCHBOOK  CA • Tropical fruit, rounded out by barrel fermentation,  
full bodied with flavors of honey, melon, apple, mineral undertones. $9. $36./1L                                                                     

ROSÉ • OTT  CA • dry French Rose. fresh and lively with silky full mouthfeel - $25./750ml                                                           

ROSÉ • LA VILLE FERME  FRANCE • pale peach colored dry rosé, fruit forward, balanced acidity $7.50 $30./1L                  

PINOT NOIR • HUMBERTO CANALE  ARG  • - light body, red cherry, strawberry & rose, low tannin $10. $33./750ml                  

RED BLEND • SCARPETTA “FRICO”  ITALY • Sangiovese blend, great with pasta & grilled steak $8.50 $34./1L               

MERLOT • CK MONDAVI  CA • medium bodied red, dark fruit, soft tannins, dry finish $6.50 $25./750ml                               

MALBEC • ALTOMOLINO  ARG •  deep and rich red, deep purplish color,  red fruit aromas,  
violet, good structure and firm tannins, this wine is powerful — great with a grilled ribeye  $9. $36./1L                                

CABERNET SAUVIGNON • RODNEY STRONG  CA • rich and dark,  lush and oaky finish - $32./750ml                                    

LEMON SPRITZ • ZONIN  ITALY •   Italian sparkling wine with real lemon zest, lightly sweet,   $10. $34./750ml                            

PROSECCO • BARIANO  ITALY • light, dry, and highly sparkling Prosecco from Northern Italy $9. $27/750ml                            

MOSCATO d’ASTI • SARACCO  ITALY • sweet & effervescent with bright apricot and honey  $10 $34./750ml                          

LAWNMOWER BEERS 
Pabst Blue Ribbon $3.  
Miller Lite $4.  
Coors Light $4.  
Old Style $4.  
Bud Light $4.  
High Life $4.  
Budweiser $4.  
Modelo $6.  
Montucky 16oz $4.50  
Revolution Cold Time  
16oz $5.  
Michelob Ultra $6.

FUNKY & SOUR 
Lindeman’s Cuvee Renee $18. 
Hof Ten Dormaal Kriek $18. 
Firestone Walker Agrestic $21. 
Destihl Pickle Beer $6. 
Martin House Pickle Beer 
$6.50

WHEAT, PALE & HOPPY 
Noon Whistle Leisl Weapon 
Hefeweizen $6.  
Hop Butcher 16oz cans $8. 
 • Grid   
• I Want the Beef   
 • Loophole Technicality  
 • Only Interested In Bangers 
Stone Delicious Hazy IPA $6.  
(gluten reduced)  
Sierra Nevada Pale Ale $6.  
Pipeworks NVU 16oz $8. 
MALTY, AMBER & DARK 
Maplewood Fat Pug Milk 
Stout 16oz $7.  
Krombacher Dark $6.50  
Hidden Hand Mother Goddess 
Foeder-aged Porter 16oz $8.

HARD CIDERS &  
SELTZERS (ALL GF)  
3Floyds Coconut & Lime 
Vodka Soda $7.   
Tandem Smackintosh 16oz $8. 
Wild Nectar Hard Juice $5.  
Untitled Art Hard Seltzers $7.  
• Pomegranate Blood Orange 
• Pineapple Mango  
• Pricky Pear Guava  
• Blackberry Agave  
CRAFT SODAS (ALL GF) 
1919 Root Beer 16oz $4.  
Sprecher Sodas 16oz  
• Orange Dream $4.   
• Grape  $4.  
• Vanilla Cream $4.

NON ALCOHOLIC   
Heineken 0.0 $6.  
Untitled Art N/A Beers $6.50:  
• UA S’Mores Stout 
• UA Orange Wit 
• UA Citra Haze IPA  
• UA Italian Pilsner  
Liquid Death Sparkling Water 
19.2oz $4.  
Marz N/A Seltzers (all Marz  
N/As contain 30mg CBD)  $8:  
• Marz Juniper Fizz.  
• Marz Apple Pie Shrub  
• Marz Cherry Lime Shrub  
• Marz Citrus Party  

 B O T T L E S  &  C A N S         

JEPPSON’S BLACK WALNUT OLD FASHIONED   
our own single barrel cask strength Jeppson’s Bourbon (128º 
proof!), real maple syrup, Fee’s Black Walnut bitters, orange & 
cherry, big ice.  No muddle - prohibition style OF.   $14.   

SUPPER CLUB OLD FASHIONED.    
Wisconsin  style  OF  with  brandy,  simple  syrup,  muddled 
orange, bitters and cherry, rocks, splash of soda.  $9.

O.T. MANHATTAN  Old Forester Rye whiskey, Dolin sweet 
vermouth, Angostura bitters, served up, luxardo cherry.  $12.

NEGRONI  Ford’s Gin, sweet vermouth, Campari, served on 
ice, orange wedge.  $10.

MARGARITA  Mi  Campo  silver  tequila,  fresh  lime  juice, 
triple sec, cane syrup • $9./13oz • $28/1L carafe

MARISOL   
Stoli  Citron  vodka,  lemonade,  simple  syrup,  topped  with 
Limoncello spiked prosecco, on the rocks, sugar rim & lemon 
wedge.  $12.   

NO CRYING IN BASEBALL 
white sangria with riesling, peach nectar, Stoli Citros vodka, 
ginger ale, and lemon juice. • $9./13oz • $28./1L carafe  

RED SANGRIA   
Lambrusco, Merlot, spiced brandy, cranberry, OJ, Top Note 
Ginger beer • $9./13oz • $28./1L carafe 

PALOMA    
Corazon tequila, ruby red grapefruit juice, Squirt, lime, on the 
rocks.  $9.50 
substitute Montelobos Mezcal for $1.50

ESPRESSO MARTINI   
Stoli Vanil vodka, Mr Black Coffee liqueur, simple syrup, 
served up.  $12.

SPICY WATERMELONTINI  
St George Triple Chili vodka, watermelon schnapps, served 
up with a chili salt rim.   $11.

C O C K TA I L S  all cocktails are built with fresh juice, homemade cane syrup & mixers. UPDATED 6.21.24               


