ORIGINAL ALCOHOL BEVERAGE LICENSE APPLICATION SEhee e e O8] - 0600 £32.2.] —ol

Seller's Permit Numbern 4

Submit to municipal clerk. ) Kiﬁéﬂr i_f;pg{g;ter Idegﬁcano-l Iz ? 872(
For the license period beginning == 20 _; LICENSE REQUESTED P
ending 20 TYPE FEE
i {1 Class Abeer 3
Town of
. £ Class B beer $
TO THE GOVERNING BODY of the: [] Viliage of } A o ) (S e T Wholesale bear 5
= City of [] Class Cwine BE:
County of b ot Aldermanic Dist. No. (if required by ordinance) |1 Class Aliquor $
2d Class B liquor $
1. Thenamed [ JINDWIDUAL [ JPARTNERSHIP  [“]LIMITED LIABILITY COMPANY [] Reserve Class B fiquor 1§
E CORPGRATIONNONPROFIT ORGANIZATION - Publication fee 5
heraby makes application for the alcohol beverage license(s) checked above TOTAL FEE $
2 Name mdw;dual!paﬁners give last name, figl, middle; corporations/iimited labiity companies give registered nama):
Ml%,,},v\g, L@ R & no§
An “Auxmaay Questionnaire,” Form AT-103, must be completed and attached to this application by each individual applicant, by each member of a
partnership, and by each officer, director and agent of a corporation or nonprofit organization, and by each member'manager and agent of a imited
liability company. List the name, titte, and place of residence of each persen
Title ame ; Home Addres Post Office & Zip Code
PresidentMember 25y dev 4 7"“’@"‘""[" o' HQ"U”"'M’" i Fﬁé““"’“}c Vot i 1 MOVSO"“‘",, wr$37/
Vice President/Member -
SecretaryfMember 5
TreasurerMegber _ LV €6SAvey iy elhoe\ \Sawes e Glebwew D M\ & S IDTS 37
Agent } 5 \r\v:.,h—- c* uﬁ\c\,\ § irGin .
Directors/Managers
3 TradeNeme »__Lewi Moavdunc$ Business Phene Number 60 . 238 1 92LL
4 Address of Premises b _2560 Wawews, by Ane Post Office & Zip Code B _sha d@.m{ WL YITPS
5 Is individual, partners or agent of corporation/limited Ilal:l[{;ty company subject io completion of the responsible beverage server
training course for this license period?. . . . , _ ‘ [ ]¥Yes BN
6 Is the applicant an employe or agent of, or acfing on behalf of anyone excapt the naméd appEtcant'? S T Yes [XNo
7 Does any other alcohol beverage refail ficensee or wholesale permiftea hava any infarest in or control of fhis business? : [ ves B No
8 {a) Corporate/limited liability company appiicants only:  Insert state ;u:‘;l_ and date ML%_'Q of registration
{b) s applicant corporation/limited fability company a subsidiary of any other corporation or limited liability company? . [ Yes No
{c} Does the corporation, or any officer, diractor, stockholder or agent or limited liability company, or any memben’manageror
agent hold any interest in any cther alcohol beverage license or parmit it Wisconsin? les No
(NOTE: Al applicants explair fully on reverse side of this form every YES answer in secfions 5, 6, 7 and 8 above }
8 Premises description; Describe building or buildings where alcohel beverages are to be sold and stored . The appl{cant must inclide
all rooms including living quarters, if used, for the sales, servcce andfor s}prage of /a chy)evera es and rec rds {Aloohol eve 065
may be sold and stared only on the premises described ) _{+{2€ 7 ¥, Lo a v ,,! “ g i Bragt Vos§
16 Legal description {omit if strest address is given above): 4
i1 {a) Was this premises licensed for the sale of liquor or beer during the past icense year? ‘ =] Yes [Ino
(b If yes, undes what name was license ssued? _ 0 Ha [/ g2oms 7z w<
12 Does the applicant understand they must file a Special Occupational Tax retura (TTB form 5630 5) .
before beginning business? [phone 1-800-937-8864] . ‘ B<iYes [1No
13 Does the applicant understand a Wisconsin Seller's Permit must be apphed for and issued in the same name as that shown in
Section 2, abave? [phone (608) 266-2775)] _ . . ElYes [Ino
14. s the appficant indebted to any wholesaler beyond 15 days for beer or 30 days for fiquor? . A o [dves [XIno

READ CAREFULLY BEFORE SIGNING: Under penalty provided by law, the applicant states that each of the above questions has been kuthful! Iy answered to the best of the knowledge
of the signers Signers agree to operate this business according fo law and that the rights and responsibilites conferred by the license{s), # granted, will not be assigned to another.
{Individual applicants and each member of a partnership applicant must sign; corporate officer(s) membersfinanagers of Limited Liability Companies must sign ) Any lack of access fo
any portion of 2 licensed premises during inspection will be deemed a refusal to permit inspect; efusal is @ misdemeanor and grounds for revocation of this license

SUBSCRIBED AND SWORN TO BEFORE ME ' J y/ 5
i 27 day of AWL L2010

this

/ (Officer of Corporation/Memberfdanager of Limited Liabifify Compan y/Parfnerindividuslt
A, P
=

My comimission expires ¢ -;QL/ -/

(Cierk/Noiary Public) (Gilcer of Corparalion/emberfdanager of Limited Liabilify Company/Pariner;

(Additional Partner{s)Member/Manager of Umifed Lizbiity Company if Any}

TO BE COMPLETED BY CLERK )

Datg received and filed Dale reporied to councilboard Cale provisionat icense lgsued Signalre of Clerk / Deputy Clerk
with municipal clerk Z‘[ —;?7 = f 6 - . - ¥

Date license granted Date license issued - iicense number issued

AT-106 (R 4-09) Wisconsin Depariment of Revenue



' AN
City of Madison Supplemental Class B License Application b‘;'\vcﬁ \/Oof"

rs - ; ‘ S
X Seller's Permit Number BRWritten Description of Premise {3 FloorPlans 6N 'a\é e
i Federal Employer ldentification # Background Investigation Form(s) O Lease &

Notarized Original Application Form Notarized Transfer of Ownership O Sample Menu
(X Notarized Supplemental Form [J *Articles of Incorporation O Business Plan
Orange Sign (Clerk’s Office provides ﬂ*Notarized Appointment of Agent
at time of application) * Corporation/L.LC only

AP

1. Name of Applicant/Partner/Corporation/LLC PN(' é‘ M: \n.c I\c ‘M"L Lc’\mép-rrd': ol
2. Address of Licensed Premise 2.5460 U Hiversi /, ﬂw,

3. Telephone Number: (08, 238, (922 4. Anticipated opening date: ¢ /w,a y open , chauge of
Fovtiall o whbaceslrs

5. Mailing address if not opening immediately

6. Have you contacted the Alderperson, Police Department District Captain, Alcohol Policy Coordinator, and
the neighborhood association representative for the area in which you intend to locate? =Yes O No

7. Axe there any special conditions desired by the neighborhood? 0 Yes F¥No
Explain.

co

- Business Description, including hours of operation: _ Jcs. - Thov 29w Sico - %0
. i’:‘r:' g““% q,ozb~ fﬂUu

9. Do you plan to have live entertainment? ¥@No [ Yes—What kind?

10. Detailed written description of building, including overall dimensions, seating atrangements, capacity, bax
size and all areas where alcohol beverages are to be sold and stored. The licensed premise described
below shall not be expanded or changed without the approval of the Common Council,

(qéﬂ So} ]D\L , d(coz\,nr Slc,vwcﬁ) £ é‘b*’ As [/\J‘C/// a5 ¢k :L‘-é““L}AVoa%;

[

Ot.lééaz,e«‘/ -sztz—{z;:j)fw L)at%(wrﬁ?z.k]&—ve %ye [ 5 5\.. /d‘cée.a/ (

i(?’ﬁwV Ve as W*"/ 6S A e roowr

11. Are any living quarters directly or indirectly accessible and under control of the applicant? O Yes HENo
Please note that alcohol may be sold and stored only on the licensed premise, not in living guarters.

12. Describe existing parking and how patking Iot is to be monitored. < eve S 5‘( }36}17
{ Gl Ve 6‘0\/\@, / ’;'JC‘,V é(f/\——q /D"fé
! 7

13. Describe your management experience, staffing levels, d?ties and employee training.

bior? (0 yyesvs, T lowe

e '/Lé-—w L)’té_bt Pl gy )Cm, A ;

UMMW-&} ‘/’f, ,\’7441? “Qu (fo sﬂa ‘é'rfc Vet 15

14 Identify the registered agent for your Corporation or LLC. ’{his 1s your corporation's agent for service of
process, notice or demand required or permitted by law to be served on the corporation.

?h“LV,V£ D‘/‘(&L[/r/vﬁm 1‘7& Pﬂ%ﬁ’(e DP” Wﬂuﬁg_ﬂ (/ij: 557{?

Neme Address




15. Utilizing your market resea:ch, who would you project your target market to be?

Same o5 ‘{"ﬁe- -!’P%f _/D l{/mg 3-3/75 :/M/frj

16. What age range would you hope to atiract to your establishment? Rl i

17 Desciribe how you plah to advertise/promote your business. What products will you be advertising?

?@eo) ét- Qes“f‘nmuwj_ f-}f A <.

18. Arte you operating under a lease or franchise agreement? O Yes (attach a copy) ' BWNo

19. Owner of building where establishment is located: Mt'c,l«u/_{ ‘EWS’ 4\: ﬁ'(v:c/L ZD‘H‘/MS’M

Address of Owner: S @t~ Phohe. Number

20. Private organizations (clubs): Do your membership policies contain any requirement of “Invidious” (likely
to give offense) discrimination in regard to 1ace, creed, color, o1 national origin? OYes ONo

21. List the Di ectors of your Corporation/LL(‘
e V‘\“' o f(‘b brosin 200 ‘t“mm‘lr Dr Merowa ; WL ST/

Name Address
) f
M{;!m—v{ wa Addb 6[&04/: e Dv W#Sm , Wi 937Ue
Name : ress
Name Address

22. List the Stockholders of your (Lorporation/LLC

Cee. &5 o bovc Co7o

Name ddress : % of Ownership
Name Address % of Ownership
Name Address % of Ownership

23. What type of establishment are you? (Check all that apply) [ Tavern O Nightclub )QRéstaurant

O Other Please Explain.

24 What type of food will you be serving, if any?
[0 Breakfast U Lunch /gDinner

25. Please submit a sample menu with your application, if possible. What might eventually be included on your

operational menu when you open? /EAppetizers fﬁﬁlads )@Soups OSandwiches KEntrees
JS’Desserts §éizza ?ﬁull Dinners |

26. During what hours of your operation do you plan to serve food? g: ? MJ c- (© &4 ﬁw
W €& /S




28

29

30

31

32

33

34

35

27, What hours, if any, will food service not be available? [\fm

. Indicate any other product/service offered.
- Will your establishment have a kitchen manager? & Yes

. Will you have a kitchen support staff? # Yes

. How many wait staff do you anticipate will be employed at your establishment?
L ee é.—r-—l«. ) <

During what hours do you anticipate they will b.e on duty?

. Do you plan to have hosts or hostesses seating customers? & Yes

. Do your plans call for a full-service bar? [FYes
If yes, how many bar stools do you anticipate having at your bar? e

How many bartenders do you anticipate you would have working at one time on a busy night?
. Will there be a kitchen facility separate from the bar?8Yes

. Will there be a separate and specific area for eating only? Pes

If yes, what will be the seating capacity for that area?

'\3‘6‘.\Whg_t_xtype of cooking equipment will you have? J&Stove YkOven S&Fryers XGrill [Microwave

d/or freezer dedicated solely to the storage of food products‘é@")’es O No

37. Will you have a walk-in

38. What percentage of your overall payxoﬂ do you anticipate will be devoted to food operation salaries?

39. If your business plan includes an advertising budget, what percentage of your advertising budget do you

anticipate will be related to food?

What percentage of your advertising budget do you anticipate will be drink 1elated? O

40. Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern League ot

the Tavern League of Wisconsin? [J Yes ﬂ\No

41. Ate you currently, o1 do you plan to become, a membet of the Wisconsin Restaurant Association or the

National Restaurant Association? 11 Yes “&No




(e }]

42. What is your estimated capacity?

43 Pursuant to Chapter 23 of the Madison General Ordinances, all restaurants and taverns serving alcohol

beverages shall substantiate their gross receipts for food and alcohol beverage sales broken down by

percentage. For new establishments, the percentag'e will be an estimate.

Gross Receipts from Alcoholic Beverages 2 o %
Gross Receipts fr om Food and N on-Alcoholic Beverages 20 Yo
Gross Reéeipts tfrom Other _ %

Total Gross Receipts 1006%

44. Do you have written records to document the percentages shown? m’es O No
You may be required to submit documentation verifying the percentages you’ve indicated.

Read carefully before signing: Under penalty provided by law, the applicant states that the above information
has been truthfully completed to the best of the knowledge of the signer. Signer agrees to operate this business
according to law and that the rights and responsibilities confetred by the license(s), if granted will not be
assigned to another. Any lack of access to any portion of a licensed premise during inspection will be deemed a
refusal fo permit inspection. Such refusal is a misdemeanor and grounds for revocation of this license.

Subscribed and Sworn to before me:

this 2.7 day of M\L , 2000

e Lo

(Clerk/Notary Public)

{Officer of Corporation/Member of L L C/Partner/Individual)

My commission expires_od —od F —_ %




(&




Lombardino’s History & Future

As most of you probably know, Lombardino’s has been an institution since 1952 in the
Madison community. Marcia & Patrick O Halloran bought the restaurant in September
of 2000 changing the food and wine selection to a more modern/contemporary style
Ttalian restaurant. [ started with them on day 1 as a bartender. 1 started managing the
testaurant about 6 years ago. Unfortunately, over the years, Patrick & Marcia’s marriage
was not working and they decided to get a divorce. Over the past 3 years the have been
working out the details of this divorce and I stepped up to run the business in Marcia’s
absence. Their divorce was final earlier this year.

Over these past 3 years I have been working with Patrick on a plan for me to become half
owner of the business and continue the business. We have always worked well together
and it seemed like an excellent option for the both of us.

Our plan is to stay the course of the past 10 years. Be an excellent neighborhood
restaurant offering locally produced products, a menu that changes every 2 months, an all
Italian wine list, and specialty cocktails all in a fun and nostalgic atmosphere. It has
worked for us for the past 10 years and feel there is no reason to change our formula
going into the future.

If there are any questions, please feel free to call me or email.

Thanks,

Michael Banas

Owner

Lombardino’s Restaurant
608-238-1922
mb@lombardinos.com



Antipast1 & Insalate

FRITTEMISII
Buttermilk battered eggplant, artichoke, and red onion, served with lemon thyme aioli $9

ASPARAGUS alla MILANESE
Sautéed aspatagus topped with an olive oil-fried organic egg* garnished with house
infused lemon oil, Garden to Be micro greens & Parmigiano-Reggiano cheese $9

CALAMARI FRITTI
Madison’s Favorite! Delicately fried squid served with
marinara sauce, horseradish & lemon $10

INSALATA LOMBARDINO
Mixed greens with slivered red onion, shaved fennel & Italian parsley,
dressed with fennel seed vinaigrette $5

SIGNATURE CAESAR SALAD
Romaine lettuce tossed with croutons, Parmigiano-Reggiano & lemon-anchovy
dressing, garnished with an anchovy, olive tapenade & hard-cooked egg $6

SPRING GREEN SAIAD
Watercress, fresh pea shoots, peas & escarole with toasted almonds and goat
cheese, dressed with sweet wine vinegar & lemon infused olive oil $9

CREAM of FENNEL SOUP%:-»
With spicy fennel sausage, tarragon oil and snipped chive $6

Brick Oven Pizza

10 inch pizzas made following the Neapolitan tradition

PIZZA LOMBARDINOZ,»
La Quercia Prosciutto di Parma ham, roasted gatlic, olive oil,
mozzarella cheese & fresh arugula $11

WOOD GRILLED ASPARAGUS
Provolone cheese, roasted mushrooms & garlic aioli $12

ROASTED APPLE & TOASTED PISTACHIO
With baby arugula & Taleggio cheese $15

THE FRABONI%:>
Hot Halian sausage, San Marzano tomatoes, giardiniera & provolone $12

WILTED WATERCRESS & GOAT CHEESE PIZZA
With roasted garlic and a light sprinkling of mozzarella cheese $11

Lombardino’s gift cards are a great gift and may be purchased from your server in any denomination.
Make sure you present your “Friends of Lombardino’s” card to receive the points for your meal.
Not a card carrying member? Ask your server for details!



Pasta

SPRING LINGUINI with CEAMS
Littleneck clams sautéed with San Marzano tomatoes, chili, butter, basil & lemon $19

FETTUCCINE with SPRING VEGETABLES
Sauté of spinach, peas, broccoli & toasted pine nuts tossed in a garlic-mascarpone sauce $17

SPAGHETTI alla BOLOGNESEZ: !
The slow-simmered meat sauce of Bologna — locally raised Cates Family Farm beef cooked with Jordandal
Farm ground pork, pancetta, tomatoes & white wine, topped with Parmigiano-Reggiano $17

ORECCHIETTE with FRABONT'S SAUSAGE & RAPINIE, »
“Little ears” of pasta with Fraboni’s hot Italian sausage, rapini,
roasted garlic cream & a splash of brandy $17

EGGPLANT NAPOLETANA
Crisp rounds of eggplant stacked with caramelized onions, basil & mozzarella, set
on spaghetti with roasted eggplant, golden raisins & tomato marinara $16

Entrées

GOAT CHEESE, CARAMELIZED ONION & SPINACH CRESPELLE
Served with roasted fingerling potatoes, local mushrooms, asparagus,
spring onions & thyme, set on artichoke-lemon cream $17

GRILLED PINN-OAK FARM LAMB RIB CHOPS*
Local rack of lamb set on a spring salad of watercress, crumbled goat
cheese, warm sweet peas, parsley & mint $35

PAN SEARED WILD ALASKAN HALIBUT
Set on spinach, halibut & spring onion mashed potatoes with Primrose Farm
honey roasted carrots and sweet pea sauce $22

FILET of BEEF* with FIVE LILLIES
6oz filet served with roasted fingerlings, five onion braise,
veal reduction & a drizzle of balsamic vinegar $33

JORDANDAL FARM CHICKEN al MATTONE
Half local chicken under a brick served on soft mascarpone Anson Mills polenta with
roasted garlic, lemon, Nigoise olives, fresh thyme, and pan drippings $22

This item contains pork  Pork can be eliminated from most dishes upon request
*Consumer Aduvisory required by local ordinance: Consuming raw or undercooked meat or eggs may pose a visk fo your health
A service charge of 18% will be added to parties of 8 or more

oY
Slow Food MAZISON




White Wines

Listed by weight

PROSECCO “Prosecco 137 ~ Adami, NV, Veneto .
Italian bubbly, elegant notes of green apple, wildflower, mineral and toasted almond $8/$37

PINOT GRIGIO ~ Tiefenbrunnet, 2008, Veneto

Light floral, peach and lemon on the nose; lively acidity, beautiful fruit & wonderful intensity $7/$32
ORVIETO “Amabile” ~ Bigi, 2008, Umbria

Similar in style to a Riesling, full bouquet of ripe fruit & refreshing finish $7/$32

BIANCO FRIULI ~ Zuani, 2007, Friuli

Fresh floral notes, citrus fruit on the creamy palate finishing with light mineral nuances $8.50/ $40
SAUVIGNON BLANC ~ Inama, 2008, Veneto

Pronounced tropical fruit notes, pristine palate and intense finish $9/$42

PINOT GRIGIO “Benefiziumporer”~ Alois Lageder, 2007, Alto Adige

Single vineyard pinot grigio; full & rich with fragrant ripe fruit and long fresh finish $8.50/$40
CHARDONNAY ~ Tormaresca, 2007, Puglia

Bougquet of pear, apple and light mineral with full fruit on the palate & balanced finish $6.50/$29
MOSCATO D’ASTI ~ Saracco, 2008, Piedmonte

A charming, elegant dessert wine with effervescence, notes of peach & apricot (Half Bottle) $7.50/$18

Red Wines

PINOT NOIR ~ Wilhelm Walch, 2007, Alto Adige

Nice Halian pinot of incredible finesse showing cherry-berry fruit & a slight earthiness on the palate $8/$38
MERLOT ~ Stella, 2008, Veneto

Soft and round with good ripeness and plenty of black cherry & strawberry fruit $6.50/$29
VALPOLICELLA CLASSICO SUPERIORE “Rafaél” ~ Tommasi, 2007, Veneto

Big fruit palate cherry & red berry with hints of mocha; nice fruit forward finish $7/$32

CHIANTI “Cetamura”~ Coltibuono, 2008, Tuscany

Notes of cherry mingle with light spice, nice intensity and good fruit structure $6.50/$29
MONTEPULCIANO d’ABRUZZO -~ Farnese, 2007, Abruzzo

Bright cherry & wild berry nose followed by a fruit forward palate with a nice finish $6.50/$29

SYRAH & NERO d’AVOLA “Benuara” ~ Cusumano, 2006, Sicily

Lush southern red wine with soft tannins, appealing red berry fruit & jammy finish $7.50/$35
EAMBRUSCO DOLCE ~ Ca De Medici, NV, Emilia-Romagna

True Italian Lambrusco — loaded with fruit and a light sparkle. Served chilled $6.50/$29

CHIANTI CLASSICO -~ Isole e Olena, 2007, Tuscany

Notes of raspberry, black currant & light oak with velvety tannins & well rounded finish $7.50/$35
CABERNET SAUVIGNON ~ Sant’ Antonio, 2007, Veneto

Bright nose of plum & blackberry with soft, supple tannins and light smoky oak on the finish $8/$38
SUPER TUSCAN “Villa Antinori” ~ Antinori, 2005, Tuscany

Complex nose of ripe red fruit followed by full berry notes on the palate with a hint of vanilla oak $8.50/$40
SANGIOVESE & CABERNET “Campaccio” ~ Terrabianca, 2006, Tuscany

Luscious & rich, notes of cherry & plum fruit with some oak; big powerful finish $9/$42

“RIPASSA” ~ Zenato, 2007, Veneto

Excellent vintage ~ made in the classic ripasso method showing full, ripe jammy fruit on the palate $10/ $47



PINOT NOIR - Saracco, 2007, Piedmonte

Reserve Red Wines

Bouquet of exceptional finesse, cherty, raspberry, strawberty and plum on the elegant, balanced palate $65

BAROLO ~Vietti, 2005, Piedmonte

Drinking wonderfully ~ super ripe aromas of dried red fruits, well developed tannins, full dry finish $82

BARBARESCO “Bric Turot” -~ Prunotto, 2004, Piedmonte

Single vineyard Barbaresco ~ full, well balanced palate of cherry, currant & spice with a velvety finish $69

BRUNELLO DI MONTALCINO ~ Altesino, 2004, Tuscany

Full-bodied and well structured with big, round tannins, supple fruit, light oak and a long finish $91
BRUNELLO DI MONTALCINO “Montosoli” ~ Altesino, 1999, Tuscany
Single vineyard Brunello featuring raspberry, cherry & delicate spice, full bodied, long, expressive finish $165

CHIANTI CLASSICO RISERVA ~ Capannelle, 2004, Tuscany

Absolutely Fabulous Riserva! Bouquet of cherry & dark berry with a full, deep palate $70

AGLIANICO “Taurasi” ~ Mastroberardino, 2004, Campania

Decadent, powerful & rich showing deep dark berry fruit, excellent backing tannins & full finish $88
CHIANTI CLASSICO RISERVA DOCG ~ Nittardi, 1998, Tuscany

Old vintage classico showing supple berry- cherry fruit elegantly framed by delicate hints of vanilla & leather $81
CABERNET SAUVIGNON “Bradisismo” ~

Inama, 2003, Veneto

Complex notes of raspberry, tobacco, & some leather with abundant fruit offered on the palate $64
AMARONE “Selezione Antonio Castagnedi” ~ Sant’ Antonio, 2005, Veneto
Ripe beny fruit, spicy aromas of pepper and hints of cocoa, well structured, elegant palate $77

AMARONE ~ Zenato, 2004, Veneto

Beautiful raisin & dried cherry abound on the nose & palate with an excellent finish $84

Bottled Beer

PERONI
CHIMAY TRIPLE
LAKE LOUIE PORTER
LAKE LOUIE PALE ALE
ALE AYSL.UM HOPALICIOUS
MILLER LITE & HIGH LIFE
PABST BLUE RIBBON
CORONA
KALIBER (N/A)

Soda & Juice

PEPSI, DIET PEPS], 7-UP
MOUNTAIN DEW
RISHI ICED TEA, LEMONADE
VERNORS GINGER ALE, GINGER BEER
ITALIAN SODAS & CREMOSAS
SPRECHER ROOT BEER,
CREAM SODA or ORANGE DREAM
APPLE, ORANGE, GRAPEFRUIT
PINEAPPLE or CRANBERRY JUICE
SAN PELLEGRINO WATER

Beer on Tap
NEW GLARUS MOON MAN
HAACKER PSCHORR WEISSE
CAPITAL BREWERY SUPPER CLUB

CAPITAL BREWERY BLONDE DOFPPELBOCK

NEW GLARUS SPOTTED COW
I AKE LOUIE SCOTICH ALE

House Cocktails
THE ELDERFLOWER
St. Germaine elderflower liquor & prosecco $8
NEGRONI
Campari, Death’s Door gin and sweet
vermouth with an orange twist $7
THE LAMPSHADE
Fresh blood orange juice with Absolut
Ruby Red & Cointreau $8
POMEGRANATE MARTINI
Pama, Sobieski vodka & Cointreau $8
BLOODORANGECELLO MARTINI
Housemade bloodorangecello & Stoli vodka $8



Appointment of New Liquor/Beer Agent
To be completed by Corporate Officer or Member of LLC

?&"(‘fﬁbé—— o' HW { {0 Vé"-, officer/member for ?W+ % M,‘iﬂ—f_’ I‘*—C.

(Corporation/LLC), doing business e;s | L el L)“"J ¢ho§ , authorize and appomt

ZJF:' C/&A D H/ ‘//{ et -{Name) as the liquor/beér agent for the premise

locatedat_ &-Geo ot erc"éq Bore

Subscribed and sworn to before me this M

Signature of Officer/Member

21 Dayofﬁm\ ,20- 10D

Notary Pubho Dane County, s

My Commission Expires g ’&(; "Z j;)

To be completed by appointed Liquor/Beer Agent R TR SR e S
Po\,"L"; C/(_ @ {'(ﬂ [[ O vati , appointed Hquor/beer agent for
?Wf é Mi ‘é& _Lu- (" (name of Corporation ot LLC), being first duly sworn

say I have vested in me, by properly authorized and executed written delegation, full authority

and control of the premise described in the license of such corporation or limited liability
company, and T am involved in the actual conduct of the business as an employee, or have a-
direct financial intetest in the business of the licensee, therein relating to the intoxicating

liquor/fermented malt beverage. The interest I have in the business is ;,‘;Qv %.

Subscribed and sworn to before me this M\v

Signature of Agent

jZ:Z Day of _Agwul L2040

Notax u icDane Coun ~ 1sc0nsm
My Comurission Expnes 25 ;/Z.)é; Za\

The appointed Liquor/Beer Agent must complete the other side of this form,




