fare

(Not available during Brunch Hours)

Beets $7.50

Fresh cheese, arugula, green goddess, toasted
seeds

(GF/NF/VEG)

Radish & Honey butter $4

Sea salt. relish

Arugula salad $6

Shaved radish, scallion, hard boiled egg lemon
paprika vinaigrette

Meat & Cheese $14

Charcuterie, cheese, crostini, pickles, onion
jam, orange marmalade, walnuts

(NF)

Seared Steak Bites* $9.50
Butternut squash, romesco, arugula
(DF/GF)

Potato & Parsnip bowl* $8.50

Oven roasted potato, parsnip, over easy egg
honey chili aioli (VEG/DF/GF/NF)

Beet & Squash Sandwich $11

Origin Sourdough, goat cheese, arugula, mashed
chickpea walnut spread

(VEG)

NA BEVERAGES

Coke, Diet Coke, Sprite $1
Cranberry Juice $2

Fever Tree Tonic $3

Fever Tree Ginger Beer $3
Orange Juice $3

Klarbrunn Sparkling Water $1
(Grapefruit, Cherry Berry)
House Sparkling Water $1
Fresh Lemonade $3

o GARVER
® loungc

brunch

(Available Saturdays & Sundays 1lam-3pm)

Warm Homemade Cinnamon Roll $4
(VEG)

Summer Sausage $8
Homemade “squeeze” whipped cheese, crostini (NF)

Cheese and Scallion Omelet $9.50
Toasted baguette & jam (NF)
Add bacon $2.50

Beet & Squash Sandwich $11

Origin Sourdough, goat cheese, arugula, mashed
chickpea walnut spread
(VEG)

Potato Cakes* $5.50
Apple sauce & sour cream (GF/NF/VEG)
Add 2 eggs over easy $3.75

Homemade Biscuits & Sausage Gravy*
$8

Add 2 eggs over easy $3.75 (NF)

2 Eggs over-easy, Bacon, Toast* $8
(NF)

Garver English Muffin Sandwich*

$7.5

Bacon Egg and Cheddar with chili aioli with
roasted potatoes (NF)

Side of Bacon $3

Side of Greens $2.50
Lemon vinaigrette (GF/NF/Vegan)

Toasted Baguette $2.50
with butter and jam (NF/VEG)

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



beer

TAP LIST

Hillsboro ‘“Leaping Lemur’’ $5
Hillsboro, WI / Cream Ale / 160z / 4.9% ABV

Schell’s "Firebrick" $5

New Ulm, MN / Vienna Amber Lager / 160z / 4.8%
ABV

Mershon’s Cidery “Artisan Cider” $7
Madison, WI / Apple Cider / 120z / 6.5% ABV

Delta Lab “Mosaic’” $6
Madison, WI / Pale Ale / 160z / 5% ABV

Deschutes ‘““Black Butte XXVIII” $8

Bend, OR / Double Imperial Porter / 120z / 11.5%
ABV

Driftless “Dirt Brown” $7
Solider’s Grove, WI / Brown Ale / 160z / 5.5% ABV

NessAlla “Peach Blush’ Kombucha $4
Madison, WI / Kombucha / 120z / N/A

CANS & BOTTLES

Maplewood ““Pulaski Pils” $6
Chicago, IL/ Pilsner / 160z / 5.1% ABV

Indeed Brewing

““Lucy Session Sour’” $5
Minneapolis, MN / Session Sour / 120z / 4.2% ABV

Rhinegeist “Whiffle’ $5
Cincinnati, OH / Witbier / 120z / 5% ABV

3 Floyds ‘““Zombie Dust’” $6
Munster, IN / IPA / 120z / 6.4% ABV

Delta Beer Labs

““Mocha Milk Stout’ $7
Madison, WI / Milk Stout / 160z / 6.5% ABV

O0’'So ““Night Rain” $5
Madison, Wi / Porter / 120z / 7.2% ABV

Strayforth ‘““Clairvoyance’” $5

Madison, WI / Hard Seltzer / Guava, Hibiscus
160z / 5% ABV

GARVER
® loungc

wilne

Prosecco, Zardetto N/V $7/$25
Veneto, Italy

ROSE, Zardetto N/V $7/%$25
Veneto, Italy

Champagne, Collet, N/V $65

Champagne, France

ROSE
Pinot Noir, Villa Wolf 2019 $9/$36

Pflaz, Germany

WHITE
Albarino, Katas 2018 $7/$25

Rias Baixas, Spain

Gruner Veltliner,
Baumgartner 2018 $7/$25

Weinviertel, Austria

Chardonnay,

Stephen Vincent 2018 $8/$32
North Coast, CA

Riesling, Frisk 2020 $8/%$32

Victoria, Australia

RED

Nero d’Avola, Gazzera 2018 $7/%$25
Sicily, Italy

Pinot Noir,
Moulin de Gassac 2018 $8/$32

Languedoc, France

Malbec, El1 Rede 2019 $7/$25

Mendoza, Argentina

Cabernet Sauvignon,
Sanssouci 2017 $8/$32

Languedoc, France



GARVER
® loungc

cocktails

Garver 0ld Fashioned $8

splrits

(20z Pour, +$1 mixer, +$2 cocktail)

(Sweet, Sour,Press,Soda) Wollersheim Press House
Brandy, Curacao, Quince & Apple Cherry Tart
Grenadine, Angostura Bitters, Soda

Green Point $8

Bank Note Scotch whiskey, Chartreuse, bitters,
sweet vermouth

Hemingway Daiquiri $8
Plantation 3 Star Rum, lime, grapefruit,
maraschino liqueur, simple syrup

Horse Feather $8

Four Roses bourbon, ginger beer, lime, bitters

Paloma $8

Mi Campo Tequila, Lime, Sugar, Grapefruit Soda

Sidecar $8

Wollersheim Press House Brandy, Lemon, Curacao

Negroni $8

Finn'’s Gin, Sweet Vermouth, Campari

Moscow Mule $8
Modest Vodka, Ginger Beer

Sazerac $8

wWild Turkey Rye 101, Sugar, Peychaud Bitters,
Absinthe

Tom Collins $8

Finn’s Gin, Lemon, Sugar, Soda

Toronto $8

wild Turkey Rye 101, Fernet Branca, Sugar,
Bitters

Garver Bloody Mary $8.5

Modest Vodka, House Mix, Assorted Pickled
Vegetables

Mimosa $8
Prosecco, Orange Juice - 8oz

VODKA
Modest $6
Titos $7
GIN

Finn’'s $6

Tanqueray $6

Hendricks $9

St. George Terroir $10

BOURBON

Four Roses Yellow
Label $6

Four Roses Single
Barrel $10

Oppidan Solera Aged $9
Russel’s Reserve 10yr
$9

Rowan’s Creek $9

RYE

Wild Turkey 101 Rye $6
New Richmond Rye $10
Mitchter’s Single
Barrel

$12

SCOTCH
Bank Note Blended 5yr
$6

Kilchoman Sanaig
(Islay) $14

IRISH

Jameson $8

AGAVE

Mi Campo Blanco $6
Siete Leguas Blanco $9
Siete Leguas Reposado
$10

Mal Bien Mezcal $8

RUM

Plantation 3 Star $6
Wray & Nephew $8

Ron Zacapa 23 $10
Captain Morgan Private
Stock $7

Gosling’s Black Seal
$7

BRANDY

Wollersheim Press
House $6

Osocalis Rare Alambic
$9

Laird’s Straight
Applejack $6

LIQUEURS

Campari $8

Aperol $8

Averna $8

Luxardo Maraschino $7
Green Chartreuse $10
Pierre Ferrand Dry
Curacao $7

Fernet Branca $6



