
 

 

 

 

 

  

PAINKILLER   …………………………….…………..……....………………………………………………………..……..……...…….… 11 

Cream of coconut, pineapple juice, a little orange juice, a lot of rum, freshly grated nutmeg and garnished with an orange wedge, it's just 
what the doctor ordered. 

FOR EXTRA PAIN RELIEF ADD A DARK RUM FLOATER…+2 
 
ISLAND FEVER FIZZ  ……………………..…………….…………………………….……………………………………………….….. 11 

Island Fever’s original creation. A well-kept secret combination of La Crosse Distilling Co.’s Fieldnotes organic gin, tropical juices, herbal 

blends and local flair. This one-of-a-kind cocktail is a must try when at Island Fever. 
 
DOOR COUNTY CHERRY MOJITO …...................................................................................................................................... 11 
This refreshing Cuban cocktail with a Door County twist is a mixture of white rum, fresh mint, lime juice, locally sourced cherry juice from 
Seaquist Orchards, sugar and a splash of soda. 
 
MOJITO .…………..……………………………………………………………………………………..…..……………….……....…….… 11 

This classic Cuban cocktail is a thirst-quenching combination of white rum, fresh mint, lime juice, sugar and a splash of soda. 
 
MARGARITA      ………………….…….…………………………………………………………..……………………………….……….… 11 
Our classic lime margarita is made with lime juice, squirt, triple sec, lots of tequila and a little secret island magic. 

ELEVATE THIS CLASSIC COCKTAIL WITH A RED WINE SANGRIA FLOATER +2 
 
DOOR COUNTY CHERRY MARGARITA  …….….…………………………………………………………………………..…….… 11 

Locally sourced tart cherry juice from Seaquist Orchards combined with lime juice, tequila, and triple sec for a well-balanced taste of  

Door County. 
 
NUTTY ELVIS    .……….…………………………………………………………..…………………………………………….……………. 11 
Just like Elvis’s favorite snack, this cocktail incorporates peanut butter and banana with a boozy twist. Sheep Dog peanut butter whiskey, 

banana liqueur, dark rum, pineapple juice and cream of coconut. 
 
CALYPSO’S KISS   ……………..………..................................................……………………………………………………………... 11 

A reviving fresh blend of a house basil syrup, cucumber water, vodka, and a splash of fresh lemon juice. 
 
JAVA MON  ..………………...…………………………………………………………………………..……………………….……….…. 11 

Iced hazelnut cappuccino spiked with dark rum for a delicious pick me up. 

DOUBLE SPIKE IT WITH AN IRISH CREAM FLOATER +3 
 
CARIBBEAN OLD FASHIONED ………………….……………………...………………………...….………………………….…..…11 

A Wisconsin classic with Caribbean attitude. Fresh mango puree, habanero simple syrup, whiskey, Angostura Bitters, topped with squirt. 

GIN BLOSSOM       ….……………………..………………………………………………………………………………..……………….… 11 

An elegant blend of rose water, grapefruit juice, elderflower syrup and gin combining to create a refreshing concoction. 

HURRICANE ………………………………….………………………………………………………………………………………..….… 11 

An iconic tropical rum-filled cocktail that includes the captivating pairing of passion fruit and orange juice that invokes a complex taste, with a 

mix of sweet tropical flavors, tart lime, light and gold rum. 
MAKE IT A CATEGORY FIVE HURRICANE BY ADDING A DARK RUM FLOATER…+2 

Cocktail Flights   …….…………….….………………...………………………..………………………..…………………………..…. 24 

Pick any 4 draft cocktails.  

 

  

                

 

 



 

 

 

White Claw Mango (Can)     ………..……………….…….……..... 6 

White Claw Black Cherry (Can)   .…………….…….…….…..…. 6 

Carbliss …………………………………………………….…… 7.50 

Blu Bobber Blueberry Ale ……...…………………….……….. 6.50 

DC Trolly Red Cherry Lager (Can)   ….…….……….……..…. 6.50 

One Barrel Brewery Egg Harbor, WI.  

Brewed with Door County Cherries! 

Blue Moon ……………...…………………………………………. 6 

Angry Orchard Hard Cider  .………...……..……………..……… 6 

Two Women Lager (Can)    ………..…..…………………....…. 5.50 

Wisconsin Belgian Red     …….………………………….…….… 10 

New Glarus Brewery New Glarus, WI. Brewed 

with Door County Cherries! 

Corona Extra ………………..………………….…………….… 5.50 

Corona Premier    ……………………………….….…………..…5.50 

Modelo Negra    …………….……………………….…….………5.50  

Modelo Especial   ………………………………….…….….……5.50 

Dos Equis Amber  ………………..……………………….......…5.50 

60 Min IPA  ……..……………………….……………….…….…6.50 

Two Hearted IPA   ……………………………………………..…6.50 

Polka King Porter (Can)  ………….………………..…..…….…6.50 

Door County Brewing Co. Baileys Harbor Door County, WI 

Busch Light (Can)    .………….…………………….………….…... 3 

PBR (16oz Can)           …….……….……………..;……………....….… 4 

Bud Light     ……………..………………………………..…..…… 4.50 

Budweiser     ….………..………………………………..…..….… 4.50 

Miller Lite Bottle    ………………………………………………… 4.50 

Miller 64   ………………………………………………….………4.50 

Point ………………………………………………………..;…… 4.50 

Coors Light  ………………..………………………….…....…… 4.50 

Mic Ultra ……..……………………………………………..…… 4.50 

Red Stripe    ………….…………………….…………..…………. 5.50 

Buckler N/A ...……………………….……………..…...….….… 5.50 

O’Douls N/A  ……………..…….………………..……..…..….…… 5 

 

Coors light  …..………………………………………….………… 4.50 

Spotted Cow       .…………………………………………..……..…….. 7 

Alaskan Amber   ……………………………………….…………….. 7 

Lakefront IPA    …………...………………………......……………… 7 

Hinterland Cave Point Lager …………………….……...………… 7 

Stubborn Brothers Rotating ……………………………………… MP 

*ASK YOUR SERVER ABOUT OUR ROTATING DRAFTS* 

BUY THE KITCHEN A ROUND … 10 
Enjoy your meal? Show the kitchen some love!!!! 

 

Frozen Rum Smoothie ….…………………………. 13.00 

Vanilla, Strawberry, Pina-colada, Banana, Mocha, Black Cherry, 

Peaches and Cream, Blue Raspberry, Dreamsicle.  

- ADD A DARK RUM FLOATER +2.00 – 

- MAKE IT A COMBINATION +1.00 – 

Miami Vice – Pina-colada and Strawberry – 14.00 

Bushwacker – Mocha, vanilla, cream of coconut and chocolate           
syrup – 15.00 

Dirty Monkey – Banana, mocha, vanilla and chocolate – 15.00 

Frozen Margarita …………………………………….. 13.00 

Strawberry, Watermelon, Raspberry, Cherry, Blueberry, Blue 

Cotton Candy, Tropical Orange, Lemon. 

- MAKE IT A COMBINATION +1.00 – 

-ADD A RED SANGRIA SWIRL +2.00- 

  

GOLDEN MARGARITA  ....................................................... 13.00 

HORNITOS MARGARITA …................................................ 14.00 

PATRON MARGARITA   ....................................................... 16.00 

CASAMIGOS MARGARITA  …………………………….…… 16.00  

By the Glass: 

Tosti Asti Spumante DOCG ……………………………….. 9 

CK Mondavi Moscato California   ..…….…………………... 8 

CK Mondavi Chardonnay California ………….………...… 8 

CK Mondavi Pinot Grigio California .………....………....... 8 

CK Mondavi Cabernet Sauvignon California  ……….....… 8 

CK Mondavi Merlot California     .…………….………………. 8 

By the Bottle: 

CK Mondavi Chardonnay California   …………….…….… 24 

CK Mondavi Pinot Grigio California …....……….....…..... 24 

CK Mondavi Cabernet Sauvignon California …………… 24 

CK Mondavi Merlot California ………………………...….. 24 

CK Mondavi Moscato California    ..……….…………...…. 24 

2019 Avalon Chardonnay Graton …….  ……………..…... 32 

2018 Elena Walch Pino Grigio Castel Ringberg ..……… 45 

2021 Greywacke Sauvignon Blac New Zealand  ...…….. 40 

2013 Holloran Pino Noir Willamette Valley    ………..….... 55 

2020 Willamette Valley Vineyard Estate Pinot Noir  ..….. 65 

2019 Vietti Nebbiolo Langhe “Perbacco” Napa . ..…….... 45 

2019 Robert Mondavi Cabernet Sauvignon Napa ………65 

2018 Golschmidth Hilary Cabernet Sauvignon Napa ..... 65 

2019 Forefathers Cabernet Sauvignon   Sonoma  ....……. 80 

2019 Honig Cabernet Sauvignon Napa ……....………… 80 

 

 


