
THURSDAY-SATURDAY: 5PM-10PMTHURSDAY-SATURDAY: 5PM-10PM
KITCHEN CLOSES AT 9PM

     
  cockta ils

     
     b e er  l ist

Blushing Whiskey Sour – $11
Housemade Sour, Blackberry Whiskey and 
Blackberries, shaken and served over ice

Dirty Margarita – $10
House Margarita mix with olive brine and  
Silver Tequila, served with a salted rim 

Traditional Bees Knees – $12
Fresh citrus juices, Tanqueray, and honey simple 

syrup, shaken and served martini-style

deKelder Old Fashioned – $12
Your choice of whiskey or bourbon, topped with our 
house mix, and garnished with orange and cherry

Cody Road Old Fashioned – $10
Mississippi River Distilling Co. Old Fashioned, served 

over ice and garnished with orange and cherry

Dutch Letter Martini  – $12
A blend of liquors and vodka shaken til foamy,  

served up with a sprinkle of cinnamon

White Sangria  – $10
A sweet blend of white wine, apricot brandy, fruit  

and fruit juices, topped with a splash of Starry

Watermelon Black Cherry 
Vodka Spritz  – $10

A light blend of watermelon juice, black cherry  
puree and vodka, topped with Club Soda

Strawberry Paloma  – $10
Fresh grapefruit juice, strawberry puree, and  

tequila with a sugar/salt rim

Gin drinks  – $10
∙∙ Tanqueray Seville Orange and Ginger
∙∙ Gin, St Germaine and cucumber tonic

     
    W ine  l i st

Mahalo – $7
by Front Street Brewery

Cherry Bomb Blonde – $7
by Front Street Brewery

Iowa Nice – $6
by Laketime

Haze of Our Lives – $6
by Laketime

Miller Lite – $5
Blue Moon – $5

Hamms – $4
Dos Equis – $5

moscato – $10
sauVignon blanc – $10

 chardonnay – $12
austin hope cab – $15

pinot noir – $10
malbec – $10



THURSDAY-SATURDAY: 5PM-10PMTHURSDAY-SATURDAY: 5PM-10PM
KITCHEN CLOSES AT 9PM

     
appet izers

     
     D ESSERTS

     
           DR INKS

Pineapple Chicken Quesadilla – $12
Loaded chicken quesadilla topped with avocado  

pico de gallo, served with sour cream

BBQ Brisket and Blue Cheese  
Flatbread – $15

Smokey brisket smothered in a homemade BBQ 
sauce and topped with blue cheese crumbles 

Chicken, Bacon and Spicy Ranch  
Flatbread – $15

Chicken breast, mozzarella and bacon on flatbread,  
topped with a housemade spicy ranch dressing

Bruschetta Platter – $12
Fresh tomato, basil, garlic, and red onion mix,  
topped with reduced balsamic, served with a  

side of goat cheese and toasted baguette slices

Garlic and Herb Shrimp – $13 
Served with a side of cocktail sauce

Feta Artichoke Dip – $12
Housemade dip served with toasted pita bread

Beef Tenderloin crostini – $16
Roast beef tenderloin, horseradish sauce,
caramelized onions and provolone cheese,

toasted on a crostini

Crab Cakes – $16
Housemade crab cakes served with  

Spicy Remoulade Sauce

Bacon Goat Cheese  – $12
Topped with hot honey and served with toast points

house Side Salad – $6
Spring mix, apples, fresh berries, feta,

candied walnuts and choice of dressing,  
served with a slice of toast

Affogato: – $10
Vanilla ice cream and fresh espresso,  
add Bailey’s, Rumchatta, Amaretto or  

Grand Marnier

deKelder Cheesecake – $9
Vanilla cheesecake with amaretto sauce  

and berry sauce

PEPSI PRODUCTS – $2
Coffee with Sweet Cream – $2

 Variety of Hot Tea – $2


