


Truffle Fries, Truffle Aioli, Parmesan, Parsley 

French Fries

Crispy Brussels Sprouts Lime Juice, Chili Flakes, Honey 

Includes Pears & Sourdough Crostini | Add Gluten Free Crackers +$5 | Extra Crostini +$5 | Honeycomb $3.50

Add Seasonal Jams +$2  Add Jams, Candied Pecans, Olives, Sweet Droplet Peppers & Cornichons +$5

DINING MENU

Soup of the Day – Ask your server!

Caesar Salad* Romaine Hearts, Parmigiano-Reggiano, Grilled Sourdough Croutons 

Chef’s Seasonal Salad* Baby Kale, Quinoa, Pear, Pomegranate, Spiced Chickpea, Blue Cheese, Apple Cider Vinaigrette 

 Add Bacon (+$3) | Chicken (+$5) |  Shrimp (+$7) | Grilled Salmon (+$13) to any salad

$ 8

$ 8/12

$ 15

6oz Prime Grilled Beef Filet Cauliflower Puree, Confit Potato, Wild Mushroom Demi, Compound Butter

Short Rib Garlic Mashed Potatoes, Heirloom Carrot, Crispy Onion, Red Wine Sauce

Boneless Apple Brined Chicken Thigh Quinoa, Roasted Root Vegetables, Crispy Parsnip, Fig Demi-Glace 

Crispy Salmon Sweet Potato Puree, Balsamic Glazed Delicata Squash, Sauteed Kale, Apple Cider Glaze

Butternut Squash Ravioli Sweet Potato Sage Cream, Roasted Butternut Squash & Cauliflower, Parmesan, Fried Sage

Shrimp Scampi Linguine, Heirloom Tomato, Lemon Parsley Butter

Certified Angus Beef Burger* Cranberry Chipotle Cheddar, Caramelized Onion, Pretzel Bun, 64 Sauce| Add Bacon $3

Grilled Chicken Club Sandwich* Lettuce, Tomato, Pickle, Bacon, Ranch, Pretzel Bun

 Sandwiches served with choice of French Fries or Caesar Salad      

        

$ 12

$ 12

$ 15

$ 19

$ 17

$ 28 

$ 15

$ 12

$ 7

$ 9

$ 57

$ 29

$ 25

$ 31

$ 26

$ 25

$ 18

$ 16

Create Your Own Cheese & Charcuterie

Parties of 8 guests or more will have the entire order on one check with a mandatory 20% automatic gratuity added.

*Item can be modified to accommodate certain dietary restrictions

^ Denotes unpasteurized cheese

-Consuming raw or undercooked meats, poultry, or seafood may increase your risk of a foodborne illness.-

Brownie Caramel Cheesecake Chocolate and Caramel Sauces, Whipped Cream

Maple Bourbon Crème Brulée Maple Bourbon Cream, Luxardo Cherries, Candied Orange Zest 

$ 11

$ 9

$ 11

Starters

Soup & Salad

Entrees

Sides

Dessert

Bruschetta Laura Chenel Goat Cheese Spread, Roasted Tomato, Balsamic, Grilled Sourdough Bread

Bacon Wrapped Dates Blue Cheese, Honeycomb, Chorizo Marinara Sauce 

Vegetarian Flatbread Hummus, Roasted Delicata Squash, Red Onion, Pomegranate, Arugula 

Fig & Prosciutto Flatbread Goat Cheese Spread, Blue Cheese, Arugula, Pear, Pickled Fig, Balsamic Glaze

Short Rib Flatbread Bacon Onion Jam, Peruvian Pepper Drops, Smoked Gouda, Crispy Onion

Grand Cru Crab Cake Remoulade, Purple Cabbage Slaw, Lemon

Vegan Hummus  Delicata Squash, Spiced Chickpea, Pomegranate, Lemon Oil, Pita

$5 each

 5 Year Cheddar | Hook’s, WI – Cow 

All Beef Summer Sausage | Neuske’s, WI

Smoked Gouda | Marieke, WI – Cow ^ 

Capicola| Tempesta Artisan Salumi, IL

Black Forest Smoked Ham | North Country, NH 

Sage Derby | Belton Farms, U.K.

$7 each

Manchego | Montevega, Spain – Sheep

Merlot Cheddar | Bella Vitano, WI - Cow

Spreadable Goat Cheese | Laura Chenel, CA - Goat

Burrata | Bel Gioioso, WI – Cow ^

Hot Calabrese Salami | Creminelli, UT

Dunbarton Blue | Shullesburg, WI – Cow

Sangiovese Red Wine Salami | Giorgio‘s, IL

$9 each

Truffle Gouda | Marieke, WI - Cow

Truffle Salami | Giorgio’s, IL ^

Prosciutto di Parma| Busseto, Illinois

Petite Breakfast Brie | Marin French, CA



SPARKLING WINE & BEER

Sparkling Wine

Mionetto – Prosecco, Italy

Codorniu – Cava, Spain

Domaine Chandon – Brut, California

Domaine Chandon – Rose, California

$8

$ 8

$ 12/52

$ 12/52

Shacksbury Cider Sugar Shack – Cider w/Maple 5.5%

LaGrow Organic Lager  - American Style Lager 5.3%

Dicey Riley – Irish-Style Red Ale  5%

Pollyanna Lexical Gap – IPA 7.3%

Lite Thinking  – American Lager 4.7%

Ravinia Brewing Co. Diversey Station – IPA 4.9% 

$ 7

$ 9

$ 7

$ 7 

$ 8

$ 7

 

Phase Three Pixel Density – Hazy IPA 6.5%

P3 Pils – Pilsner 4.7%

Maplewood Son of Juice – IPA 6.3%

S’Morbidly Obese Pug – S’mores Stout 10%

Pulaski Pils – Pilsner 5.1%

Hinterland Saving Gracie – Gluten Free Brown Ale 4.8%

Half Past Pineapple with Clove – Hard Seltzer 4.5% GF 

$ 8

$ 7

$ 7

   $11

$ 8

$ 7 

$ 6 

Moet & Chandon – Brut, Champagne, France                   

Moet & Chandon – Rosé, Champagne, France

Vietti – Moscato d’Asti, Italy

Veuve Clicquot – Brut, France

Veuve Clicquot – Rose, France

$ 26/108

$ 27/108

$ 12/22

$ 90

$ 126

International Beer

Beer, Hard Seltzer & Cider

Schlenkerla Helles – Lager 16.9oz Germany 4.3% $ 10



COCKTAILS & SPIRITS

Rum

Meyer’s Dark  

Bacardi White Rum 

Plantation Stiggins Smoky

Diplomatico Blanco

Diplomatico Dark

Brugal 1888 Dark 

 

Scotch

Dalmore  12 Year

Lagavulin 16 Year

Dewar’s White Label

Glenkinchie 12 Year

Bruichladdich Classic Laddie

Cognac & Armagnac

Hennessy VS

Hennessy VSOP

Pierre Ferrand

Cas Amagnac XO 10 Year

$9

$9

$10

$11

$12

$16

$12

$21

$10

$14

$13

$12

$14

$18

$20

Whiskey

Jack Daniel’s 1938 Bottle In Bond 

Michter’s Sour Mash       

Michter’s Rye 

Bourbon

Woodinville Port Finish

Nelson Bros. Classic

Nelson Bros. Cognac Cask Finished

Gin 

Fords Gin

Tanqueray

Tom Cat Barrel Aged Gin 

$10

$14

$15

$17

$10

$21

$9

$9

$14

SixtyFour Signature Cocktails

Spirits

Consuming raw or undercooked meats, poultry, egg or seafood may increase your risk of a foodborne illness.
CN=Contains Nuts

Spicy Coyoté

Blanco Tequilla, Gran Marnier, Mango Pureé, Lime, 

Tajin

The Godfather

Dewar’s, DiSaronno 

Pretty in Pink

Green Apple Vodka, Cranberry Juice, Lime Juice, 

Peach Ginger Puree, Club Soda Float. Sprinkled with 

Pink Glitter

When Provence Gives You Lemons

Titos, Grand Marnier, Limoncello, Egg Whites, 

Lemon Juice, Lavender Simple Syrup 

$14

$15

$14

$14

Carnaval de Framboesa

Cachaca, Gran Marnier, Raspberry Puree, Noix de Coco, 

Orange Juice

Espresso Martini 

Mr. Black Coffee Liqueur, Vanilla Vodka, Kahlua.

With or Without Baileys.

Violet Beauregarde

Tom Cat Barrel Aged Gin, Blueberry, Violet Liqueur

$15

$15

$15

Rye

Wild Turkey 101 Rye

Jack Daniel’s Bonded Rye

Whistlepig 10 Year Rye 

Tequila

El Jimador

Cazadores Resposado

Espolon Anejo Bourbon Barrel Aged

Patrida Anejo

Casamigos Mezcal

Volcan Blended Extra Anejo

Vodka

Wheatly

Titos

Belvedere 

$8

$10

$21

$9

$10

$11

$15

$16

$40

$8

$9

$10

Non-Alcohol Beverages

Coke, Diet Coke, Sprite – 12oz

Gruvi Golden – NA Craft Brew < .5%

Gruvi Juicy IPA – NA Craft Brew < .5% 

Iced Tea 

Pink Potion 

CleanCo Spiced NA Rum, Lime Juice, Orgeat, Orange 

Juice, Blood Orange Syrup, Topped with Topochico 

 Make it Boozy 

Add Rum $3     Add Vodka $3

Coffee We proudly brew Maple Leaf 

      Coffee Roasters out of Roselle, IL                

$3

$7

$7

$4 

$12

$4



RESERVE WINE LIST

Sparkling Wine
Collet NV, Esprit Couture Champagne, FR

Ruinart Blanc de Blanc NV, Champagne, FR

Delamotte Blanc de Blanc ‘08 Champagne, FR

Krug Grand Cuvee NV, Champagne, FR

Dom Perignon Brut ‘13, Champagne, FR

Cristal Brut ‘04 Champagne, FR

Cristal Brut ‘05 Champagne, FR

$ 131

$ 138

$ 140

$ 230

$ 380

$ 440

$ 420

Whites
Domaine Serene Reserve Chardonnay ‘19, OR

Rombauer Select Chardonnay ‘20, Carneros, CA

ZD Reserve Chardonnay ‘19, Carneros, CA

Odette Reserve Chardonnay ‘21, Napa, CA

Peter Michael ‘L’Apres-Midi’ Sauvignon Blanc ‘22, CA

Kosta Browne One Sixteen ‘17 Chardonnay, RRV, CA

Peter Michael ‘Belle Côte’ Chardonnay ‘20, CA

Eisele Vineyards Sauvignon Blanc ‘16, CA

Peter Michael ‘Ma Belle Fille’ Chardonnay ‘21, CA

Peter Michael ‘Ma Belle Fille’ Chardonnay ‘20, CA

$ 98 

$ 108

$ 113

$ 116

$ 117

$ 140

$ 147

$ 155

$ 156

$ 160

New World Cabernet Sauvignon
$ 135

$ 155 

$ 167

$ 170

$ 174

$ 187

$ 198

$ 219

$ 249

$ 265

$ 270

$ 270

$ 279

$ 286     

$ 320

$ 335

$ 380

$ 445

$ 730

$ 745

Faust The Pact ‘18, Coombsville, CA

Mica ‘19, Napa Valley, CA

Leonetti Cellars ‘19, Walla Walla, WA

Rombauer Diamond Selection ‘17, Napa, CA

Sebastiani Cherryblock ‘19, Sonoma, CA

Leonetti Cellars ‘20, Walla Walla, WA

Plumpjack ‘19, Oakville, CA

Odette Estate ‘19, Stags Leap District, CA 

Boich Mount Veeder ‘14, Napa, CA

Spottswoode ‘18, Napa Valley, CA

Cade Reserve ‘18, Howell Mountain, CA

Peter Michael ‘Les Pavots’ ‘19, Knight’s Valley, CA

Mayacamas ‘07, Mt. Veeder, CA

Davis Estate Phase V ‘17, Calistoga, CA

Cliff Lede Poetry ‘18, Napa, CA

Heitz Cellar ‘15, Martha’s Vineyard, CA

Cliff Lede Poetry ‘14, Napa, CA

Schrader RBS ‘17, Napa Valley, CA

Hundred Acre Morgan’s Way ‘19, St. Helena, CA

Hundred Acre Deep Time ‘14, St. Helena, CA

Fiore di NO Brunello di Montalcino ‘16 DOCG, Italy

Domini Veneti Amarone Classico Reserva ‘15, Italy 

Vigna Ganger Pinot Noir Riserca ‘17 Alto Adige

$ 219

$ 295

$ 575

New World Reds

August West Pinot Noir ‘15, RRV, CA

Soter Pinot Noir ‘19, Yamhil-Carton, OR

Leonetti Cellars Merlot ‘17, Walla Walla, WA

Leonetti Cellars Merlot ‘20, Walla Walla, WA

Leonetti Cellars Merlot ‘21, Walla Walla, WA

No Girls Grenache ‘19, Walla Walla Valley, WA

Kosta Browne Gap’s Crown Pinot Noir ‘20, CA

Buccella Merlot ‘18, Napa Valley, CA

Horsepower Syrah ‘20, Walla Walla Valley, WA

$ 86

$ 110

$ 135

$ 140

$ 141

$ 172

$ 175

$ 189

$ 237

New World Red Blends
Opus “Overture” ‘19 Oakville, CA

Timeless by Silver Oak ‘17, Napa, CA

Timeless by Silver Oak ‘18, Napa, CA

Pahlmeyer Proprietors ‘18, Napa Valley, CA

Quintessa ‘17, Rutherford, CA

Ridge Monte Bello ‘17, Santa Cruz Mtns

Ridge Monte Bello ‘18, Santa Cruz Mtns

Ridge Monte Bello ‘19 Santa Cruz Mtns

Quintessa ‘19, Rutherford, CA

Ridge Monte Bello ‘20, Santa Cruz Mtns

Dominus ‘18, Yountville, CA

Dominus ‘19, Yountville, CA

Dominus ‘20, Yountville, CA

Opus One Red Blend ‘12, Napa, CA

Dominus ‘18, Yountville, CA 1.5L

$ 190

$ 195

$ 205

$ 250

$ 250

$ 270

$ 270

$ 278

$ 281

$ 362

$ 370

$ 450

$ 470

$ 570

$ 770

International Reds





VISIT OUR SISTER STORE

RIGHT ACROSS THE STREET!
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