
 

 

 

 

 

 

 

 

 

Almond Joy       $15 
Malibu, RumChata, Hot Chocolate, Whipped Cream 
& Chocolate Syrup 

Mistletoe Margarita 
Mi Campo Tequila, Triple Sec, Lime Juice, Simple Syrup, White Cranberry 

Cider Toddy 
Brandy, Hot Apple Cider, Honey Syrup & Lemon Juice 

Winter Graham Cracker 
Chocolate, Topped with Marshmallow 

and Cinnamon 

Hot Chocolate and Cordial 
Choice of Baileys, Kahlua or Peppermint Schnapps served with Whipped Cream 
(substitute coffee at no charge) 

Espresso Martini 
Stoli Vanilla Vodka, Kahlua, Espresso 

The Mountain Top Old Fashioned 
Woodford Reserve, Orange Bitters, Simple Syrup 

Grand Geneva Hot Chocolate Experience    $20 
Enjoy the warmth of the holidays with our hot chocolate experience!  

You and your guest can gather together and craft a tasty holiday beverage.   

1 Grand Geneva Mug (to take home), Local Hot Chocolate Bomb, 

Topped with Mini Marshmallows and Chocolate Sauce.  

 

 

 
 

 
 
 
 
 
 
 
 

 
 

RED 
WINE  
Cabernet 
Sauvignon 

SPECIALTY BEVERAGES SPECIALTY BEVERAGES 
 

 



Educated Guess 

Caymus, California 
 
 
 

 
 
 
 
 

 

 

Sauvignon Blanc    
Stoneleigh, New Zealand          $22 / $90 

Chardonnay 
Flowers, California           $19 / $75 

Pinot Grigio 
Scarpetta, Italy           $15 / $49 

  Riesling       
Heinz Eifel, Germany          $15 / $49 

RED WINE  
Cabernet Sauvignon 
Educated Guess           $19 / $75 

Daou Reserve, California          $25 / $95 

Red Blend    
Saldo, California           $19 / $75 

Pinot Noir  
Meiomi            $18 / $60 

BEER 
Beers on Tap 
Miller Lite           $6 / $21 

Leinenkugel's Seasonal          $8 / $26 
Blue Moon   

Terrapin Hazy IPA  
New Glarus Spotted Cow 

Domestic Beer - 16 oz can         $8  

Coors Light        

Craft & Import Beer - 12 oz can        $8 
Modelo         

High Noon  

Guinness 

New Glarus Spotted Cow 

New Glarus Moon Man 

 

The Grand Ale, Citra Pale Ale (16 oz can) 

Heineken 0.0           $6

WINE & BEER 
 

W H I T E WIN E 
 



Please make your server aware of any allergies. 

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

All parties of 6 or more will have an automatic gratuity of 20% added to the check. 
 

 
 
 
 

 
 
 
 
 
 
 

Wisconsin Cheese Curds         $14 
Beer Battered Curds, Fresh Herb Buttermilk Dressing 

Brussels Sprouts      $14 
Parmesan, Lemon Oil, Chili Flake, Thyme & Saba 

Sauced Wings (9 Wings)      $18 

Choice of 1 Sauce: Grand Geneva Buffalo, Thai Chili or  
Garlic-Parmesan, House-made Blue Cheese Dressing, Celery Sticks 

Country Style Chicken Tenders     $15 
Tossed on House-made Rub, served with Kimchi Ranch and 
Spiced Ketchup 

Jumbo Pretzel (1 lb.)       $22 
M.P.C. Bavarian Pretzel, Applewood Bacon-Honey Mustard,  
Gehls Cheese 

Chili         $9 
Steakhouse Chili, Sour Cream, Local Cheddar, Scallions and 
Tortilla Chips 

Chili Cheese Fries      $13 
Steakhouse Chili, Sour Cream, Local Cheddar, Scallions and 
Tortilla Chips 

 

S A L AD S   
Caesar Salad *        $10 
Hearts of Romaine, Parmesan, Garlic Croutons, Grand Geneva Herb  
Caesar Dressing 
 
Add On:   Chicken Breast $5  

 

  

APPETIZERS & SALADS 
 

 

A P P E T I Z E R S   



Please make your server aware of any allergies. 

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

All parties of 6 or more will have an automatic gratuity of 20% added to the check. 
 

 
 
 
 
 
 

 

HANDHELDS 
Served with Fries or Kettle Chips 

The Lodge Classic Burger*      $18 
Single Patty, Beer Caramelized Onions, Local Cheddar Cheese,  
American Cheese, Shredded Lettuce, Cured Tomato, Grand  
Geneva Secret Sauce, Sesame Brioche Bun 

Substitute Impossible Patty +$2 

Wisconsin Grilled Cheese and Tomato Bisque   $18 
Wisconsin Cheddar, Gouda, Pepper Jack on Butter Toasted Sourdough 

Kick N Chick N Sandwich     $16 
 

Brisket Grilled Cheese       $18 

12 Hour Braised Brisket, Texas Style Sauce, Muenster Cheese,  
Beer Ranch Coleslaw, Thick Cut Brioche Bun  

GRAND GENEVA 16” ARTISANAL PIZZA 

5 Cheese Pizza  Chef curated local cheeses    $18  

Grand Geneva Pepperoni Pizza  old-style tomato sauce,  $22 
pepperoni loaded        

Garden Bounty Pizza  mushrooms, peppers, tomato,   $22 
onion, old-style tomato sauce  

 

HANDHELDS & PIZZA 
 

 


