STEAKHOUSE MODERNE

SUDS

MICRO/LOCAL-BOTTLE

Lakefront Brewery, Riverwest Stein — American Amber (5.68%) ~ Milwaukee
Lakefront Brewery, IPA — India Pale Ale (6.9%) ~ Milwaukee

Sprecher Brewery Co., Amber — Vienna Lager (5.0%) ~ Milwaukee

Ale Asylum, Madtown — Nut Brown Ale (5.5%) ~ Madison

Ale Asylum, Hopalicious — American Pale Ale (5.8%) ~ Madison

Karbend Brewing Co., Fantasy Factory — India Pale Ale (6.3%) ~ Madison
New Glarus Brewery, Spotted Cow — Farmhouse Ale (4.8%) ~ New Glarus
Bell's, Two Hearted Ale — American Pale Ale (7.0%) ~ Kalamazoo, MI

Dogfish Head Brewery, 90 Minute IPA — Imperial Pale Ale (9.0%) ~ Milton, DE
Ballast Point Brewing Co., Big Eye — India Pale Ale (7.0%) ~ San Diego, CA
Ballast Point Brewing Co., Sculpin —India Pale Ale (7.0%) ~ San Diego, CA
Kona Brewing Co., Big Wave — Golden Ale (4.4%) ~ Kailua Kona, HI

DOMESTIC

Miller Lite — Light Lager (4.17%)

Miller High Life — American Adjunct Lager (4.6%)
Coors Light — Light Lager (4.2%)

Blue Moon, Belgian White (5.4%)

Pabst Blue Ribbon — American Adjunct Lager (4.74%)

IMPORT

Guinness — Irish Dry Stout (4.2%) ~ Dublin, Ireland

Corona Extra — American Adjunct Lager (4.6%) ~ México

Stella Artois — Euro Pale Ale (5.0%) ~ Leuven, Belgium
Hacker-Pschorr Weisse — Hefeweizen (5.5%) ~ Munich, Germany

N.A.
St. Pauli Girl ~ Germany

“BEER, IT'S THE BEST DAMN DRINK IN THE WORLD.”
~JACK NICHOLSON

“I DRINK TO MAKE OTHER PEOPLE MORE INTERESTING.”
~ ERNEST HEMINGWAY
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STEAKHOUSE MODERNE

THE MARTINIS

THE CARNEVOR 12
Chopin Potato Vodka, Olive Juice, Housemade Bacon and Bleu Cheese Stuffed Olives

THE GREATER MANHATTAN 12
Knob Creek Whiskey, Dry and Sweet Vermouth, Angostura Bitters, Luxardo Cherry Garnish

THE AVIATON 12
Hendrick’s Gin, Luxardo Liqueur, Creme de Violette, Fresh Lemon Juice

THE SPARKLING PEAR 12
Smirnoff Pear Vodka, St Germaine Liqueur, Prosecco, Orange Slice

THE FLIRTINI 12
Passion Fruit Liquor, Raspberry Liqueur, Pineapple Juice, Prosecco, Orange Slice

CARNEVOR PROPRIETARY COCKTAILS

DEADLY CYN 9
Jose Cuervo Tequila, Fresh Lime Juice, St. Germain Liqueur, Cynar Liqueur, Lime

THE PAUL REVERE 1
Maker's Mark Bourbon, Wisconsin's Quince & Apple Tart Cherry Grenadine Syrup, Triple Sec, Lemon Juice, Ginger Beer

THE CLASSIC OLD FASHIONED 9
Knob Creek Bourbon, House Made Simple Syrup, Orange Bitters, Orange Slice

MOSCOW MULE 12
Reyka Vodka, Ginger Beer, Fresh Lime Juice, Angostura Bitters, Lime. Served in a Copper Mug

CUCUMBER MOJITO 10
Prairie Cucumber Vodka, Muddled Mint Leaves Fresh Lime Juice, Simple Syrup, Club Soda

DARK AND STORMY 11
Gosling’s Rum, Ginger Beer, Angostura Bitters, Lime

FRENCH 75 10
Local take on the Classic —Wisconsin's Death’s Door Gin, Lemonade, Prosecco, Lemon Wheel
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STEAKHOUSE MODERNE

COFFEE DRINKS

THE CARNEVOR COFFEE

Bailey’s Irish Cream, Frangelico, Coffee, Whipped Cream, Sugar & Cinnamon Rim

THE FRENCH CAFE
Cointreau, Kahlua, Coffee, Sugar, Whipped Cream

THE TENNESSEE TRAVELER
Jack Daniels Whiskey, Coffee, Whipped Cream

THE MONTE CRISTO
Kahlua, Grand Marnier, Coffee, Whipped Cream

THE CALIFORNIAN
Amaretto, Kahlua, Coffee, Sugar, Whipped Cream

THE ROMAN HOLIDAY
Tuaca, Cream, Coffee, Whipped Cream

THE FIFTH AVENUE
Grand Marnier, Bailey’s, Frangelico, Coffee, Cream

THE BUENA VISTA
Tullamore Dew Whiskey, Coffee, Sugar, Whipped Cream

X

SURG

RESTAURANT GROUP

il

10

10

10

10

10

10



	carnevor_drink-menu1
	carnevor_drink-menu2
	carnevor_drink-menu3

