UNCORK'D

Wine Bar & Grill

Boards & Starters
Deluxe Mixed Nuts $5

Assorted almonds, cashews, peanuts, walnuts & pecans

Mediterranean Mixed Olives $5

An assortment of five delectable Mediterranean style olives

Charcuterie & Cheese Board

Select 2 meats & 2 cheeses below, served with mixed
nuts, grapes, crackers, raspberry jam

Cheese Board

Select 3 of our exquisite cheese choices below. Served with
grapes & crackers

CHARCUTERIE:
Prosciutto, Summer Sausage, Genoa Salami, Soppressata

CHEESES:
Muenster, Garlic & Herb Boursin, Brie,
Dill Cream Havarti, Gruyere

Appetizers

Housemade Onion Strings $6

Fresh onion sliced thin, hand-battered, then fried to perfection &
served with Ranch for dipping

Spinach Dip & Crostinis $7

Fresh spinach & artichoke dip served piping hot with
homemade toasted crostinis

Hummus & Pita Bread $8

Uncork’d freshly made Roasted Red Pepper Hummus, served
with toasted pita bread

Cheese Curds $8

Famous Wisconsin Cheese Curds breaded and carefully fried,
served with our housemade raspberry sauce.

Fried Calamari $10

Fried calamari served with an exquisite Thai chili sauce.

Crab Cakes $11.5

Premium lump crab cakes perfectly grilled & seasoned. Served
with Jalapeno Remoulade

Salads
Side Salad $4

Spring mix topped with grape tomatoes, goat cheese
crumbles, croutons and tossed in our Balsalmic Vinaigrette

Uncork’d House Salad $7

Spring mix served with grape tomatoes, bacon, & dried
cherries, topped with goat cheese crumbles tossed in our
Balsamic Vinaigrette

Add grilled chicken $3

Add salmon $4

Caesar Salad
Spring mix served with caesar dressing, fresh
parmesan cheese & croutons.
Add grilled chicken $3
Add salmon $4

Lighter Fare
Uncork’d Burger

Half pound premium beef burger grilled to perfection &
served with our homemade string fries.

Add fried egg $1

Add fried avocado $1.50

Croque Monsieur
Grilled Italian bread topped with ham, Gruyere cheese
& served with our homemade string fries.

Croque Madame
Grilled Italian bread topped with ham, Gruyere cheese,
a fried egg & served with our homemade string fries.

BLT & E
Sourdough bread toasted with bacon, lettuce, tomato,
a fried egg & served with our homemade string fries.
Add fried avocado $1.50

Caprese Panini
Pressed Italian bread topped with mozzarella,
tomatoes, basil, olive oil & served with our homemade
string fries.

Turkey Panini
Pressed Italian bread topped with mozzarella, turkey, garlic
aioli, olive oil & served with our homemade string fries.

Italian Panini
Pressed Italian bread topped with provolone, salami, ham,
turkey, pepperoni, olive oil & served with our homemade
string fries.

Tuscany “Create-Your-Own” Flatbread

Up to 3 toppings. Choose from pepperoni, salami, ham,
mushrooms, green olives, onions & red peppers.

Dinner Entrees

Filet
An 8oz Premium Angus Beef Filet, grilled to
perfection & served with our freshly made garlic mashed
potatoes & delicately roasted cauliflower.

Boneless Ribeye
A 140z 1855 Premium Angus Beef Boneless Ribeye,
grilled to perfection & served with our freshly made
garlic mashed potatoes & delicately roasted cauliflower.

Pork Loin

Tender pork loin marinated in bbq spices and grilled.
Served with garden fresh rice, grilled zucchini and red
pepper and blackberry bourbon barbecue sauce.

Salmon
An 8oz filet of Salmon served with grilled zucchini & red
peppers paired with garden fresh rice.

Grilled Chicken Breast

A 60z grilled chicken breast served with roasted
asparagus paired with garden fresh rice.

Fish & Chips

Freshly battered cod, fried to perfection, served with
grilled asparagus & homemade string fries.

Meatball Marinara
Linguini topped with our homemade meatballs and
marinara sauce. Served with a Garlic Crostini

Pasta-of-the-week
Ask your server for details

Desserts
Sorbet $5

Your choice of raspberry, wildberry or blood orange.

Chocolate Cake

A satisfying slice of delightful chocolate cake.

Cheesecake
Premium cheesecake topped with fresh strawberries.




