
WISCONSIN MEAT & CHEESE  � � � � � � � � � � � � � � � � � � � � �35 
Chef Curated Wisconsin and Local Cheese Selections, 
Accompanied With Pig & Fig Pate and The Salami From 
Smoking Goose, In-House Harvested Honey,  
Homemade Jam and Lavosh

GRAND GENEVA MINI CROQUES MONSIEURS  � � � � � � � � � � � �45 
Slow-Roated Ham, Swiss Cheese and Parmesan Crema,
Oven Roasted Turkey, Aged Local Cheddar  
and Cranberry Mustard�

BAVARIAN BEAST  � � � � � � � � � � � � � � � � � � � � � � � � � � � 25 
One Giant Bavarian Soft Pretzel, Milwaukee Pretzel  
Hot Honey Mustard, Wisconsin Beer Cheese Dip

HUMMUS TRIO  � � � � � � � � � � � � � � � � � � � � � � � � � � � � �35 
Traditional Roasted Garlic Hummus, 
Edamame Hummus, Roasted Red Pepper Hummus, 
Toasted Pita, House-made German Rye and  
Butterfly Pea Flower Focaccia

MINI LOBSTER ROLLS  � � � � � � � � � � � � � � � � � � � � � � � � �50 
Butter Poached Lobster, Lemon Dill Aioli,  
Preserved Lemon Relish, Homemade Brown  
Butter Brioche

CHOPHOUSE BITES � � � � � � � � � � � � � � � � � � � � � � � � � � � 25 
New York-Style Cheesecake, Carrot Cake  
and Crème Brule

FANCIFUL S'MORES BOARD � � � � � � � � � � � � � � � � � � � � � �35 
Includes Personal Solo Stove for Fireside Roasting�  
Reese’s Peanut Butter Cups, Graham Crackers, Oreos, 
Chocolate Chip Cookies, Peanut Butter Cookies,  
Jumbo Marshmallows, Salted Caramel Marshmallow Fluff, 
Valrhona White Chocolate, Valrhona Dulcey Chocolate, 
Valrhona Strawberry Chocolate, Valrhona Guanaja 70% 
Chocolate Strawberries

S H A R E A B L E S  &  P L A T E S
( S E R V E S  2 - 4 )

*When dining out or at home, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness� 
Please notify your server of any food allergies� 20% gratuity will be added to any unsigned checks�      Vegetarian        Gluten Free

I G L O O  H O U R S
Sunday-Thursday 4-8:45 pm

Friday 4-10 pm
Saturday 12-10 pm

90 Minute Rental: Fri-Sat $100 | Sun-Thur $75
NO SMOKING PLEASE, $1500 FEE

11102023

g r a n d  g e n e v a

i g l o o s

GRAND GENEVA RESORT HOT COCOA � � � � � � � � � � � � � � � � � 10 
Topped with Whipped Cream 

SPICED APPLE CIDER  � � � � � � � � � � � � � � � � � � � � � � � � � 10

HOT CHOCOLATE BOMBS � � � � � � � � � � � � � � � � � � � � � � � � 10 

ADD CORDIALS
Baileys Irish Cream 13 | Kahlua 12 | Fireball 9 
Peppermint Schnapps 9 | RumChata 12 | Amaretto 9 

SPIKED WITH TEQUILA
Teremana 15 | Patron 16 | Casamigos 16

SPIKED WITH RUM
Malibu 13 | Ron Zacapa 15 | Bacardi 13

SPIKED WITH WHISKEY
Jack Daniels 16 | Crown Royal 16 | Jameson 15

SPIKED WITH BOURBON
Maker’s Mark 15 | Woodford Reserve 16
Jefferson’s Ocean 20

SPIKED WITH BRANDY
Korbel 13 | Wollersheim 16 | Wollersheim Apple 16

C R A F T E D  W I N T E R  W A R M - U P

Single/Carafe 

GEORGIA CIDER  � � � � � � � � � � � � � � � � � � � � � � � � 16  45
Bacardi Rum, St� Germaine Liqueur, Apple Cider, 
Peach Schnapps, Cinnamon Simple Syrup,  
Lemon Juice, Cinnamon Stick 

ESPRESSO MARTINI � � � � � � � � � � � � � � � � � � � � � � 16  45
Vanilla Vodka, Kahlua, Mr� Black, Espresso,  
Simple Syrup

RUSSEL'S PEACH SMASH  � � � � � � � � � � � � � � � � � � � 15 45
Russel's Reserve Bourbon, Peach Puree,  
Lemon Juice, Ginger Beer

CHRISTMAS COOKIES  � � � � � � � � � � � � � � � � � � � � � 17 45
Vanilla Vodka, Baileys, Disaronno, Agave,  
Oat Milk, Black Walnut Bitters 

SALTED CARAMEL WHITE RUSSIAN � � � � � � � � � � � � � � � � 17
Stoli Vodka, Kahlua, Butterscotch Sauce,  
Caramel, Salt 
PECAN MANHATTAN � � � � � � � � � � � � � � � � � � � � � � � � 17
Pecan Whiskey, Sweet Vermouth, Walnut Bitters

GRAND GENEVA OLD FASHIONED  � � � � � � � � � � � � � � � � � 19
Uncle Nearest 1856 Bourbon, Blood Orange Bitters,
Orange Peel, Sour, Lemon-Lime Soda

ANEJO SOUR � � � � � � � � � � � � � � � � � � � � � � � � � � � � 17
Casamigos Anejo Tequila, Pomegranate Juice,  
Sour, Egg Whites, Dehydrated Orange

S I G N A T U R E  C O C K T A I L S

DAOU RESERVE  Cabernet Sauvignon, California  � � � 21 79
FLOWERS  Chardonnay, California � � � � � � � � � � � � 19 71
STONELEIGH  Sauvignon Blanc, New Zealand � � � � � 15 49 
BELLE GLOS DAIRYMAN  Pinot Noir, California  � � � � � � � 140
8 YEARS IN THE DESERT  Red Blend, California � � � � � � � 132
WHISPERING ANGEL  Rose, France  � � � � � � � � � � � � � � � 60

Schaffenberger  Brut Rose, California � � � � � � � � � � � 76
FREIXENET  Blanc de Blancs, Cava, Spain � � � � � � � 15 � 49
VEUVE CLIQUOT  Brut Yellow Label Reims, France  � � � � 198

W I N E  &  B U B B L E S

MILLER LITE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6
GUINNESS � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6
REVOLUTION FISTMAS � � � � � � � � � � � � � � � � � � � � � � � � 8
NEW GLARUS SPOTTED COW � � � � � � � � � � � � � � � � � � � � � 8
SOUTHERN TIER CRÈME BRULEE STOUT � � � � � � � � � � � � � � � 8

B E E R


