
T-Time Bar Snacks 

Deep Fried Oreos 
Beignet Batter/ Vanilla Bean Ice Cream 

$5 

Dirty Duck Chips 
Idaho Potato Chips/ Fried Herbs 

$5 

Hummus and Grilled Pita 
Smoked Sun Dried Tomato/ Kalamata Olive/ Chives 

$5 

T Bars 
Crispy Hazelnut Wafer/ Bitter Sweet Chocolate/ Sea 

Salt Caramel 

$5 

Fried Wisconsin Cheese Curds 
Herb Fried/ Mustard Selection/ House Ketchup 

$7 

Chicken n’ Waffles 
Jidori Chicken/ Buttermilk Waffles/ Jalapeno Maple 

Syrup 

$5  

Sweet Spicy Chicken Bites 
Sweet Spicy Hoison Sauce/ Daikon Radish Sprouts/ 

Toasted Sesame Seeds/ Cabbage 

$7 

Ahi Tuna Nachos* 
Wontons/ Sriracha Aioli/ Jalapenos/ Yuzu Guacamole 

$9 

Pulled Pork Sliders 
Carolina Peach BBQ Sauce/ Coleslaw/ Homemade  

Potato Chips 

$6 

Grilled Fish Tacos* 
Swordfish/ Fire Roasted Salsa/ Cabbage 

$5 

 Beef Short Rib Quesadilla 

Black Beans/ Roasted Pablano/  

Pepperjack/ Cilantro Crème Friache 

$7 

*Consuming raw or undercooked meat, poultry, seafood, 

shell stock, or eggs may increase your risk of food borne 

illness, especially in cases of  certain medical            

conditions. 

Featured Favorites 
 

 Crab Cakes*…$18 

Steakhouse Salad…$12 

Imperial Wagyu Burger*…$19 



Specialty Cocktails 

T-Time 

The Cocktail You Gave Me Last Time  
Montecristo 12yr Rum/ Fresh Pineapple/ Vanilla Beans/ 

Cinnamon/ Brown Sugar 

Mixology by Crystal 

Tbones White Cosmopolitan  
Belvedere Citrus Vodka/ Cointreau/ Fresh Lime Juice/ 

Rock Candy Syrup/ White Cranberry Juice 

Red Hot Toddy  
Warm Red Stagg Jim Beam/ Honey 

Mixology by Kara 

Blonde Vesper 
Belvedere Citrus/ Bombay Sapphire Gin/ Limoncello 

Mixology by Kara 

Uptown Manhattan 
Makers 46/ Sweet Vermouth/ Dry Vermouth/ Cherry  

Mixology by Lindsay 

The Grand Rob Roy 
Dewars Scotch/ Grand Marnier/ Sweet Vermouth 

Mixology by Crystal 

Apricot Sidecar 
Hennessey Black / Elderflower Liquor/ Dried Apricot/ 

Jalapenos/ Raw Sugar Cane 

Mixology by Celeste 

Pumpkin Pie 
Absolut Vanilla/ Torani Pumpkin Pie Syrup/ Nutmeg/ 

Brown Sugar/ Cinnamon 

Mixology by Crystal 

Cotton Candy Martini  
Stoli Blueberry/ Sweet and Sour/ Blue Cotton Candy/ 

Sierra Mist 

Tennessee Sour-Tini 
Jack Daniels Tennessee Honey/ Fresh Sour/ Orange 

Juice 

Mixology by Crystal 

Featured Beverage 
French 75…$15 

Hendricks Gin/ Veuve Champagne/ Fresh Lemon/ 

Simple Syrup 

 “The drink was created in 1915 at the Paris         

landmark, Harry’s New York” 



  Beer $5 

Craft Beer Selection 

Young’s Double Chocolate Stout 

Wells & Young Ltd. 
 Dark chocolate and chocolate malt are mixed together 

with a full-flavored rich dark beer. The crystal malt with 

the pale ale, chocolate malt, hops, dark chocolate, and 

sugars provide a unique taste experience that you will 

not soon forget.  

5.12% ABV                                                           500 ml. 

Fat Tire 

New Belgium Brewing Company 
Toasty, biscuit like malt flavors coasting in equilibrium 

with hoppy freshness.                                                 

5.2% ABV                                                        12 FL. OZ. 

Craft American Lager 

Joseph James Brewing Company 

A craft microbrew with a full flavor that you might not 

expect from a typical Lager. As a filtered beer, it has 

light golden color and somewhat high carbonation which 

appeals to the mainstream American beer lover. 

 5.2% ABV                                                      12 FL. OZ. 

Organic E.S.B Ale 

Lake Front Brewery 
Certified Organic!  Extra Special Bitters is one of the 

few beers in the world using 100% organic ingredients.  

All grown in Wisconsin.  Saphir hops lend a citrusy bite 

to the malty flavor to yield a very refreshing taste.    

 5.7   % ABV                                                12 FL. OZ.                                     

T-Time 

Budweiser 

Bud Light 

Sam Adams 

Michelob Ultra  

  

 

Amstel Light 

Heineken 

Stella Artois 

Corona 

Newcastle 

Guinness Draught 

Domestic    Import 

90 Minute IPA 

Dogfish Head  
An Imperial I.P.A. brewed to be savored from a snifter. 

A big beer with a great malt backbone that stands up to 

the extreme hopping rate.                                                               

9% ABV                                                             12 Fl OZ                                                                



T-Time 

Wines by the Glass 

Choose From Our Ultra Premium 

Spirits to Create Your Favorite        

Libation 

Premium $5 
Super Premium $7 
Ultra Premium $9 

Scotch 
Original 10yr Glenmorangie, Dewar’s, Chivas, or 

Johnnie Walker Red/Black. 

Bourbon 
Jack Daniel’s, Jim Beam, Wild Turkey or Maker’s 

Mark. 

Whiskey 
Crown Royal, Seagram’s 7, Canadian Club, Jameson’s, 

Southern Comfort or Bushmill’s.  

Gin 
Tanqueray, Beefeaters or Bombay Sapphire. 

Cognac 
Hennessy VS or Hennessy Black. 

Tequila  
Patron Silver, Sauza Hornito’s, Cazadores Blanco/

Reposado or Herradura Silver 

Rum 
Bacardi, Malibu, 10 Cane or Cruzan Spiced No.9  

Vodka 
Belvedere, Absolut, Ketel One, Grey Goose, Stoli or 

Skyy. 

Pinot Grigio 
Santa Cristina by Antinori 

Chardonnay 
La Cave, France 

Merlot 
Rodney Strong, CA 

Merlot 

Pinot Noir 
Robert Mondavi, CA 

Featured Wines 
Hamilton Russell Chardonnay…$17 

Faust Cabernet Sauvignon…$17 

Vitanza Brunello di Montalcino…$19 


