
Drinks and More



SIGNATURE Cocktails

GABE’S OLD FASHIONED 
Spirit + Muddled Fruit + Mixer

CHETAC BLOODY MARY 
Tito’s Vodka + House Blend + Smoked Rim + 

Seasonal Garnish 

BLUEBERRY MARGARITA 
Corazon Silver + Blueberry + Agave + Lime

SWEET N SASSY MULE 
Ole Smokey Mango Habanero Whiskey  Blackberry 

+ Ginger Beer

BLACKBERRY JALAPENO 
MARGARITA 

Corazon Silver + Fresh Jalapeno + Agave +Lime 

YULE MULE 
Stoli Vanilla Vodka + Cranberry + Ginger

THIN MINT MARTINI 
Ballotin Chocolate Mint + Irish Cream + Cream

BUBBLY MULE 
Champagne + Stoli Lime + Cranberry + Ginger



PEAR & GUAVA MARGARITA 
Corazon Silver + Pear + Guava + Agave + Lime

PEACHY PEAR BELLINI 
Champagne + Peach + Pear Juice

HORCHATA HOT CHOCOLATE 
Hot Chocolate + Rumchata + Horchata 

GRASSHOPPER FLOAT 
Mint Liquor + Chocolate Liquor  

Vanilla Ice Cream

COOKIE DOUGH MARTINI 
Ole’ Smokey Cookie Dough Whiskey 

Dr. Vanilla + Cream

SMOKE & SPICE OLD FASHIONED 
Whiskey or Brandy of Choice + Smoke  

Cinnamon + Clove

PEANUT BUTTER CUP FLOAT 
	  Sheep Dog Peanut Butter Whiskey 		

Cafe’ Lolita + Vanilla

GUAVA MULE 
Titos Vodka + Guava + Ginger

SEASONAL Cocktails



CHETAC BLOODY MARY 
Titos Vodka + House Blend + Smoked Rim + 

Seasonal Garnish

LATE FOR BRUNCH LEMOSA 
Strawberry + Old School Lemonade + 

Champagne

WINTER BERRY MIMOSA 
Champagne + Raspberry + Blackberry

HORCHATA HOT CHOCOLATE 
Hot Chocolate + Rumchata + Horchata 

SALTED CARAMEL COFFEE 
Dorda Caramel + Coffee + Whipped

SPICY BLOODY MARIA 
Cucumber and Jalapeno Tequila + Smoked 

Rim + House Blend + 
Seasonal Garnish

POINSETTIA MIMOSA
Champagne + Agave + Lime + Pomegranate

PEACHY PEAR BELLINI 
Verde Champagne + Peach + Pear Juice

Brunch Cocktails



Holiday Cheer
Sugar Cookie Martini

Ole Smokey Cookie Dough Whiskey 
Vanilla + Cream            

Bourbon Pumpkin Russian
Evan Williams Bourbon + Pumpkin Cream

The Bulldog
Ole Smokey Salted Caramel Whiskey

Cafe’ Lolita + Cream + Cola

Winter Berry Bellini
  Champagne + Raspberry + Blackberry

Reindeer Mule
Titos + Cranberry + Orange + Ginger

Cranberry Lemon Drop
Kettle One Citroen + Lemon + Cranberry

Poinsettia Mimosa
Champagne + Agave + Lime + Pomegranate

Jingle Juice
Stoli Lime Vodka + Apple + Cranberry + Soda



TAP
NEW GLARUS SPOTTED COW 

Farmhouse Saison, 4.8%, New Glarus WI

APPLETON BEER FACTROY MILLHAND 
Wheat Beer, 5.0%, Appleton, WI

WISCONSIN BREWING BADGER CLUB 
Amber, 5.5%, Verona, WI

5TH WARD AGREE TO AGREE 
Vanilla Coffee Stout, 6.2%, Oshkosh, WI

BROOKLYN BLACK CHOCOLATE
Russian Imperial Stout, 10%, Brooklyn, NY

DESCHUTES FRESH SQUEEZED
IPA, 6.4%, Bend, OR

NEW BELGIUM RANGER HOP RAIDER 
IPA, 8.1%, FT. Collins, CO

LAKEFRONT BALTIC FIRE 
Porter, 6.25%, Milwaukee, WI

CENTRAL WATERS BREWHOUSE 
Coffee Stout 7.4%, Amherst, WI

MILLER LITE   
Light Lager, 4.2%,  Milwaukee, WI



CONTAINED
 FOX RIVER RED BOBBER

 FOX RIVER BLU BOBBER

 LAKEFRONT IPA

 LEINEY’S CREAMY DARK

 5TH WARD HAZE IT OR         	
 LOVE IT IPA

 5TH WARD BURL BROWN

 GUINNESS

 HACKER PSHORRE

 KROMBACHER N/A

 SCHOFFERHOFER PASSION

 O’FALLON SALTED 		
   CARAMEL PUMPKIN

 MILLER LITE

 BUD LIGHT

 COORS LIGHT

 BUSCH LIGHT

 MILLER HIGH LIFE

 MILLER 64

 MICHELOB ULTRA

 BUDWEISER

 PABST BLUE RIBBON

 CORONA

 STELLA

 BLUE MOON

 DOS EQUIS

 STRONGBOW

CARBLISS 
Passion Fruit, Cranberry, Blackberry, Lemon, 

Margarita, Black Cherry

TRULY PUNCH
Berry Punch, Tropical Punch, Fruit Punch, Citrus Punch

SELTZERS



 

 ST. FRANCIS......... 9/30 
 Chardonnay, Sonoma, CA

 ALBERTONI........... 6/20 
 Moscatto, Sonoma, CA

 PACIFIC RIM.......... 8/28 
 Reisling, Columbia Valley, WA

 LOUIE LAURENT....... 7/26 
 Rosé, France

 CAVALIERE D’ORO..... 7/26 
 Pinot Grigio, Vento, Italy

 NICHOLAS............ 7/26 
 Sauvignon Blanc, Pays d’Oc, France

 CAPASALDO........... -/34 
 Moscatto, Lombardy, Italy

 UPSHOT WHITE ........8/28 
 White Blend, Alexander Valley, CA

  VERDE ...............8/28 
 Champagne, Italy

  LAMARCA .............8/28 
 Prosecco, Italy

WINE

 TRIBUTE.............. 8/28	  

 Cabernet, California

 DRUMHELLER........... 9/31 

 Merlot, Columbia Valley, WA

 J VINYARDS........... 9/32 

 Pinot Noir, Appelation, CA

 SILK & SPICE......... 9/32 

 Red Blend, South Australia

 IMAGERY............. 10/34 

 Cabernet, California

 LOCATIONS “I”....... 13/50 

 Red Blend, Italy

 LOCATIONS “CA”...... 13/50 

 Red Blend, California

 LOCATIONS “F”....... 13/50 

 Red Blend, France

G/B G/BRED WHITE





WEEKLY SPECIALS
Tuesday: Beef Tips
	 Filet Medalion beef tips served over				  
	 Yukon mashed or pasta

Wednesday: Keto Wednesdays
	 Weekly Dinner Special featuring meals following 		
	 ketogenic and gluten free criteria. 

Thursday: Wine and Pasta Night
	 Weekly Chef Specialty Pastas (available after 4pm) 		
	 accompanied by a house salad. Half Priced bottles of 	
	 wine (available after 6pm)

Friday: Fish Fry
	 Bluegill, Perch, Walleye, and Cod served with 			 
	 seasonal vegetable, fries or potato pancakes, tartar,  	
	 and lemon.

Saturday: Prime Rib and BBQ Ribs
	 16 oz Iowa Premium Prime Rib or 1/2 Rack House BBQ 	
	 Ribs. Served with seasonal vegetable, twice baked 		
	 tater, and house salad. 

Saturday AM and Sunday AM
BRUNCH

Brunch Served Open till 2pm on both Saturday and Sunday 



Save room for
Desserts!

MJ’s Cheesecakes
Mary Jo (MJ) travels up from Beloit, WI to 
make some of the best homemade cheesecake 

you have ever had! 
Ask your server for our 
current seasonal flavors  

Creme Brulee: 
Seasonal Flavors
Rich and creamy, 

topped with torched sugar.



Locally owned, Gabe’s Wisconsin Kitchen 
and Tavern is proud to be a part of the 
growing Oshkosh community. We are focused 
on providing our neighbors with quali-

ty meals prepared simply in the Wisconsin 
traditions, we all have come to know and 
love. Gabe’s is the perfect spot to grab 
a quick lunch, order some takeout, meet 
friends for Happy Hour, enjoy a family 
dinner, cheer on our beloved Wisconsin 
sports teams, indulge in a Friday Fish 
Fry, or grab a cocktail before or after 
your night out. Our comfortable atmo-

sphere and friendly staff will make your 
experience truly memorable.

We are excited to be your neighborhood 
tavern.

OUR STORY



CHETAC BLOODY MARY 
Titos Vodka + House Blend + Smoked Rim 

+ Seasonal Garnish

LATE FOR BRUNCH LEMOSA 
Strawberry + Old School Lemonade + 

Prosecco

PRICKLY PEAR MIMOSA 
Orange Juice + Prickly Pear Puree + 

Prosecco

ROSA MOSA 
Rosa Regale + Cranberry + Grapefruit

BOURBON BALL ICED COFFEE 
Ole’ Smokey Bourbon Ball + Coffee + 

Caramel

SALTED CARAMEL COFFEE 
Dorda Caramel + Coffee + Whipped

PATIO POUNDER 
Ole Smokey Mango Habenero + Prickly 

Pear Puree + Old School Lemonade

SPICY BLOODY MARIA 
Cucumber and Jalapeno Tequila + 

Smoked Rim + House Blend + Seasonal 

Brunch Cocktails



WHISKEY
 Canadien Club ............ 6/8.5

 Caribou Crossing........... 9/15

 Crown Royal ............... 7/10

 George Dickel Rye ......... 7/10

 George Dickel Sour Mash .. 6/8.5

 High West American ........ 8/12

 High West Double Rye ...... 8/12

 Jack Daniels .............. 7/10

 Jameson ................... 7/10

 Kamiki ................... 13/22

 Mt. Royal Light .......... 5/6.5

 Ole Smokey Mango Habenero .6/8.5

 Ole Smokey Salty Caramel . 6/8.5

 Red Cabin ................. 8/12

 Sazerac Rye ............... 7/10

 Seagrams 7 ............... 6/8.5

 Templeton Rye ............ 12/20

 Whistle Pig Piggy Back Rye .7/10

 Whistle Pig 10 year Rye .. 10/16

 Whistle Pig 12 year Rye .. 18/28

 Woodenville................ 8/12

BOURBON WHISKEY SCOTCH
BOURBON
 4 Roses ................... 8/12

 Angels Envy .............. 11/19

 Basil Hayden .............. 8/12

 Blanton’s ................ 12/19

 Blood Oath Pact 7 ..........15/24

 Blood Oath Pact 8...........15/24

 Bradshaw .................. 8/12

 Brother’s Bond...............8/12

 Buffalo Trace ............. 7/10

 Bulliet ................... 8/12

 Eagle Rare ................ 7/10

 EH Taylor ................. 9/15

 Elijah Craig .............. 7/10

 Jim Beam ................. 6/8.5

 Knob Creek ................ 7/10

 Makers Mark ............... 7/10

 Makers Mark 46 ............ 9/15

 Old Forrester (Prohibition) .10/17

 Woodford Double Oaked..... 11/19

SCOTCH

 Chivas 12 year ............ 9/15

 Dewars White Label ........ 7/10

 Glenlivet 12 year ......... 9/15

 Johnny Walker Red Label.... 7/10

 Johnny Walker Black Label.. 9/15

 Lagavulin 12 year.......... 9/15



GIVE
GET

DONATE
GIVE, GET, and DONATE this Holiday season 

with Gabe’s Wisconsin Kitchen and 
Tavern. For every $50 purchased in Gabe’s 

gift cards that you are going to GIVE, GET $10 
back, and we will DONATE $10 to 

Father Carr’s Place To Be Food Pantry. 
Available between Black Friday and Christmas

www.gabeswi.com



GABES 2022 GIVING TREE

Simply select an ornament, 
purchase and wrap the gift 

noted on the ornament, 
return the gift with the gift 

tag  to Gabe’s by December 
17th, Delivery to Saving Sully 

Dog Rescue and Christine 
Ann Center will be made the 

following week

In support of:

&

How to enter:



Win A 
WISCONSIN HERD

Front Row
VIP PACKAGE

How to enter:
On your receipt, write down your name, phone 

number, and email. Hand your 
receipt to one of our staff members and you will 

be entered to win. Stay tuned year-round, multiple 
drawings held during the season for 

select home games. 

Drawings held the day before each select game



Write a Letter to Santa

This the holiday season kids can 
“Write a letter to Santa”. On the 

children’s menu there is space available 
for them to write a letter to Santa. 

Simply write a letter to Santa, place 
it in the mailbox by the hostess stand 

after your meal. We will be sending all 
letters off to the North Pole, and have 
been promised a return letter by the 
20th. Our final day to get the letters 
out to Santa is the 18th of December. 

Visit us between the 20th and the 31st of 
December (we will be closed at 3pm on 
the 24th and closed all day on the 25th) 
for a response letter from Santa, and a 

coupon for a free appetizer.


