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' SIGNATURE Cocklails '

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 o ¥
@ Ole Smokey Mango Habanero Whiskey Blackberry &

+ Ginger Beer

BLACKBERRY JALAPENO
MARGARITA

Corazon Silver + Blackberry Puree + Jalapeno
Agave + Lime

# CRANBERRY LEMONDROP MARTINI g &

Kettle One Citroen + Cranberry + Pomegranate

BLUEBERRY COSMO

Stoli Blueberry + Lemon + Cranberry




Stay-Cation Cocktails

HOLIDAY MARGARITA
Corazon + Agave + Lime + Blood Orange +
Pomegranate

CHAMPAGNE MARGARITA

Corazon + Lime + Agave + Champagne

BLUEBERRY MULE
Stoli Blueberry + Cranberry + Ginger

SPIKED PUNCH BOWL
Tito's Vodka + Orange + Pineapple + Lemon
Cranberry + Champagne

WINTER PALOMA
Corazon + Pineapple + Cranberry +
Grapefruit + Lime

BLACK POMM MARTINI
Tito's Vodka + Pomegranate + Agave + Lime
Blackberry

LOVE POTION BELLINI
Bacardi Rum + Raspberry + Lime +
Champagne




Brunch Cocktails

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

SPICY BLOODY MARIA
21 Seeds Cucumber and Jalapeno Tequila Smoked
Rim + House Blend + Seasonal Garnish

CHAMPAGNE MARGARITA
Corazon + Lime + Ageve + Champagne

LATE FOR BRUNCH LIMOSA
Champagne + Strawberry + Lemon

PEACHY LIMOSA
Champagne + Peach + Lemon

MORNING MULE
Stoli Raspberry + Champagne + Ginger + Orange
SALTED CARAMEL COFFEE
Dorda Caramel + Coffee + Whipped

ICED MUDSLIDE
Stoli Vanilla Vodka + Irish Cream + Cafe’ Lolita +
Iced Coffee

BOTTOMLESS MIMOSA/LIMOSA
Raspberry, Blueberry, Blackberry, Peach, Strawberry,
Pomegranate, Grapefruit, Pineapple
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‘Winter Drinks

Tipsy flmericano
Cafe’ Lolita + Nespresso + Chocolate

&apresso Martini

Stoli Vanilla + Cafe’ Lolita + Nespresso

Cream

Caramel Russian
Ole’ Smokey Salted Caramel Whiskey + Cafe'

Lolita + Cream + Caramel

Salted Caramel Coffee

Dorda Salted Caramel Liquor + Cream
Coffee

Tced Mudslide

Stoli Vanilla Vodka + Irish Cream
Cafe’ Lolita + Iced Coffee

Hot Grasshopper
Mint Liquor + Dr. Vanillacuddy
Hot Chocolate




NEW GLARUS SPOTTED COW
Farmhouse Saison, 4.8%, New Glarus WI

LAKEFRONT MAIBOCK
German Style Lager 6.8%, Milwaukee, WI

LAKE LOUIE WBC BADGER CLUB
Amber, 5.5%, Verona, WI

5TH WARD COSMIC JOB
Imperial Double Stout, 13.1%, Oshkosh, WI

THREE FLOYDS GUMBALLHEAD
American Wheat Pale Ale, 6.5%, Munster, IN

DESCHUTES FRESH SQUEEZED
IPA, 6.4%, Bend, OR

0O’S0O RASPBERRY GROOVE
Fruited Sour, 4.5%, Plover, WI

COPPER STATE GOOD N RUDDY
Red Ale, 5.3%, Green Bay, WI

BELL’S HOP SLAM
Double IPA, 10.0%, Kalamazoo, Ml

MILLER LITE
Light Lager, 4.2%, Milwaukee, WI



CONTAINED

MILLER LITE BLUE MOON

BUD LIGHT FOX RIVER RED BOBBER
COORS LIGHT FOX RIVER BLU BOBBER
BUSCH LIGHT LAKEFRONT IPA

BUSCH LIGHT PEACH LEINEY’S CREAMY DARK
MILLER HIGH LIFE 5TH WARD HAZE IT OR

MILLER 64 LOVE IT IPA

MICHELOB ULTRA GUINNESS
—— HACKER PSHORRE

PABST BLUE RIBBON KROMBACHER N/A

CENTRAL WATER'S D
CORONA PREMIER e ) >
STELLA

MIKE’S BLACK CHERRY
MODELO ESPECIAL

DOS EQUIS ’,
MODELO DARK

SEATTLE CIDER HONEY
CRISP

SV —— a2
SELTZERS

CARBLISS
Passion Fruit, Cranberry, Blackberry, Lemon,
Margarita, Black Cherry

TOPO CHICO
Strawberry Guava




TRIBUTE
Cabernet, California

DRUMHELLER
Merlot, Columbia Valley, WA

SEA

Pinot Noir, California

SILK & SPICE
Red Blend, South Australia

IMAGERY
Cabernet, California

ST. FRANCIS
Chardonnay, Sonoma, CA

ALBERTONI

Moscatto, Sonoma, CA

ROAMING DOG
Reisling, Columbia Valley, WA

LOUIE LAURENT

Rosé, France

CAVALIERE D’ORO
Pinot Grigio, Vento, Italy

NICHOLAS

Sauvignon Blanc, Pays d'Oc, France

. Champagne, Italy

Prosecco, Italy







WEEKTY SPECIALS

Tueaday: 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.

Thur: : 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 lowa 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






OUR STORY

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.
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BOURBON WHISKEY SCOTCH

WHISKEY BOURBON

Canadien Club y 4 Roses Single Barrel

-
Caribou Crossing 4 Roses Small Batch....... .8/12

Crown Royal 4 Roses Small Batch Select..9/15
George Dickel Rye Angels Envy
George Dickel Sour Mash .. . Basil Hayden
George Dickel Bonded Blanton’s

George Dickel 15yr Blood Oath Pact 7
High West American Blood Oath Pact 8
High West High Country ... Blood Oath Pact 9
Jack Daniels Brother’s Bond
Jameson ~  Buffalo Trace
Kamiki Bulliet

Mt. Royal Light 5 Bulliet Rye

Red Cabin Eagle Rare
Sazerac Rye EH Taylor
Seagrams 7 . Elijah Craig
Templeton Rye Evan Williams
Whistle Pig Piggy Back Rye 7/10 Jim Beam

Whistle Pig 10yr Rye Knob Creek

Whistle Pig 12yr Rye Makers Mark

SCOTCH

Chivas 12 year

Michters

0ld Ezra 7yr

Dewars White Label cea s
0ld Forrester (Prohibition)10/17

Glenlivet 12 year
Rabbit Hole

Johnny Walker Red Label.... .
Whistle Pig 6yr

Johnny Walker Black Label..
Woodford Double Oaked

Lagavulin 12 year




