
 

$10 minimum for ALL cards.  ATM downstairs.  Local and State Sales tax added to all sales. 
 

 
ETHANOL 

a colorless volatile flammable liquid, C2H5OH, obtained by fermentation of sugars + starches, widely used as a solvent 
+ in drugs, cleaning solutions, explosives, + intoxicating beverages. also called alcohol, ethyl alcohol, grain alcohol. 

HOT COCKTAILS  10 
Hot Toddy bourbon, lemon, 
honey, hot water, cinnamon  

Hot Buttered Rum brown sugar, 
vanilla ice cream, spices, 
cinnamon-nutmeg whip 

Mulled Wine red wine, honey, 
brandy, orange slice, star anise

DRAFT COCKTAILS  12 
Donnie Moscow gin, tangerine, carrot, ginger, 
lemon ($10 every friday 5-8pm) [$60 pitcher] 

Matilda Old Fashioned rittenhouse rye, black 
cherry, blood orange, simple ($10 every friday 5-8pm)

SIGNATURE COCKTAILS  14 

cucumber-serrano margarita libelula tequila or 
prolijo mezcal, serrano, cucumber, triple sec, lime 

[also available in a $60 pitcher] 
 

raspberry basil scotch fall tea chivas 12, lemon, 
raspberry basil simple, angostura 
 

cherry moon fizz stoli vanil, cherry, lime, 
angostura, soda 
 

clásico 1938 havana club anejo blanco rum, sweet 
vermouth, amaro averna, orange bitters  
 

forbidden sour starward nova, pama liqueur, 
lemon, pomegranate bitters, egg white ($16) 

MATILDA CLASSICS  14 

hibiscus margarita libelula tequila or prolijo 
mezcal, triple sec, hibiscus, lime [$60 pitcher] 

 

sheffield & barry starward two fold whiskey, 
honey, blackberry jam, lemon, soda, lemon twist 
 

pimmin’ ain’t easy pimm’s #1, aviation gin, 
lemon, cucumber, ginger beer 
 

honey badger aviation gin, lemon, honey, apex 
predator farmhouse ale, lemon twist 
 

cafe martini titos vodka or starward two fold 
whiskey, hexe nitro cold brew, mr. black, chilled 

[add peppermint mocha liqueur for $2]

ZERO PROOF (non-alcoholic)  8 
ADD A SHOT OF FLORA THC (DELTA 8 or DELTA 9) OR CBD [SINGLE (12.5MG) +4 OR DOUBLE (25MG) +8]

dolly parton grenadine, lime, ginger beer, 
maraschino cherry  
passion mule passion fruit, lime, agave, mint, 
ginger beer 

butterfly lemonade butterfly tea, lemon, honey, 
soda  
green goddess cucumber, simple, lime, celery

BEER/SHOT SPECIALS  10 

malort + PBR  –    tequila + modelo     –     whiskey + maplewood charlatan   –   jameson + montucky cold snack 

BOURBON+SCOTCH+RYE 
Basil Hayden’s Bourbon/Dark Rye  

Bowmore 12 

Buffalo Trace Bourbon 

Bulleit Bourbon/Rye  

Chivas Regal 12   

Dewar’s White Label  

Elijah Craig 

Four Roses 

Glendronach 12 

Glenfiddich  

Glenlivet 12   

Johnnie Walker Black  

Journeyman Bourbon/Rye 

Jura 

Knob Creek Bourbon/Rye         

Laphroag 10                        

Longbranch    

MacCallan 12    

Starward Nova/Two Fold 

Suntory Toki              

Templeton Rye 

Uncle Nearest 

Woodford Reserve 

Weller Special Reserve



 

$10 minimum for ALL cards.  ATM downstairs.  Local and State Sales tax added to all sales. 
 

WINE 
white + pink 
Forchir Pinot Grigio     9/36 
Italy 
 

Gunderloch Fritz Riesling      12/48 
Germany 
 

Dawn Chorus Sauvignon Blanc 10/40  
New Zealand  
 

Hayes Valley Chardonnay    9/36 
 California   
 

Domaine De Figueirasse  Rose 9/36 
France         
 

 

red 
Bacchus Pinot Noir       10/40 
California 
 

Cultivar Cabernet Sauvignon   16/64 
Napa County    
 

Gouguenheim  Malbec     9/36 
Argentina              
 

bubbles 
Libertat Cava Brut     10/40 
Spain  
 

Gouguenheim Extra Brut Rose    9/36 
Spain 

BOTTLES & CANS 
canned beer 
Montucky Cold Snacks LAGER (12oz)  5 
PBR LAGER (16oz)    5 
Modelo LAGER (12oz)    6 
Goose Island 312 WHEAT (16oz)  6.5 
Guinness Draught STOUT (16oz)  6.5 
Krombacher Pils PILSNER (16oz)  6.5 
Stella Artois (16oz)    6.5  
Half Acre Daisy Cutter PALE ALE (16oz) 7 
Maplewood Charlatan PALE ALE (16oz) 7  
Old Irving Beezer NEIPA (16oz)   7 
 

4-Packs To-Go 
All 12oz Cans – mix and match or keep it simple 12 
All 16oz Cans – mix and match or keep it simple 16  
 

sparkling + kombucha + cider 
High Noon (rotating flavors)   7    
Freshie (rotating flavors)   7 
Hardly Water (rotating flavors)   7 
White Claw (rotating flavors)   7  
Long Drink (rotating flavors)   7 
JuneShine Kombucha (rotating flavors)  6.5 
Vandermill Totally Roasted Pecan Cider (12oz) 6.5 
 
 

non-alcoholic  
Athletic Brewing Run the Wild IPA  6 
Athletic Brewing All Out Stout  6 
Krombacher Wit     6 
Lagunitas Hop Refresher   6 
Marz CBD Soda (rotating flavors)  6 

bottles 
Bud Light     4.5 
Budweiser     4.5 

Michelob Ultra    4.5 
Coors Light     4.5 
Miller Lite     4.5 
[buckets of 5 for $22] 



 

$10 minimum for ALL cards.  ATM downstairs.  Local and State Sales tax added to all sales. 
 

 

SUSTENANCE 
Something that sustains health. “action of sustaining life by food” is from c. 1386. “nourishment” is recorded from c. 1489 

KITCHEN OPEN NIGHTLY UNTIL 11 PM AND ON SATURDAYS UNTIL 12 AM. 
 

START & SHARE
lemon honey brussels**  baked then fried brussels sprouts, honey glaze, lemon, slivered   10 
almonds and served with honey mustard - add bacon for $2         
 

pub pretzel     one or two jumbo bakery pretzel served with Merkts cheddar and honey mustard 7/9  
 

cheese curds     wisconsin white cheddar served with house marinara and ranch dipping sauce  9 
 

buffalo cauliflower green goddess dressing, red cabbage, grated parmesan   10 
 

spinach + artichoke dip    served with house tortilla chips and grilled pita bread    10 
 

nachos** house jalapeno queso sauce, tomatillo salsa, sour cream, pickled fresnos, black beans, 12 
green onion - add fresh guacamole for $3, grilled or pulled chicken for $5, or marinated steak for $8 
 

roasted tomato garlic hummus  grilled pita, smoked paprika, extra virgin olive oil   10 
 

truffle waffle fries     seasoned waffle fries, truffle oil drizzle, shaved parm, served w/ garlic aioli  12 
 

calamari    house breaded, served with ranch and diablo sauce       14 
 

MATILDA WINGS ** six large wings, served with celery sticks, baby carrots and ranch   10 
Choose your sauce: buffalo, bbq, lemon butter pepper, garlic parmesan, jamaican jerk or mango-habanero 
 
 

SOUPS 
butternut squash maple glazed pepitas, wild mushrooms      10 
 

SALADS 
make it a wrap (+$1) and or add grilled chicken breast ($5), marinated steak ($8) or salmon ($8) ** 
arugula & goat cheese   candied walnuts, red onion, chilled roasted beets, balsamic vinaigrette 13 
 

winter salad   mixed greens, dried cranberries, feta cheese, pomegranate seeds, roasted butternut squash, 
sliced pears, shredded carrots, candied pecans, and red wine maple vinaigrette    14 
 

chicken bacon ranch   romaine lettuce, shaved parm, grilled chicken, bacon, croutons, ranch** 14 
 

buffalo cobb     romaine lettuce, tomato, red onion, hand breaded chicken, eggs, bacon, croutons,  15 
blue cheese dressing and crumbles**  
 

        = Matilda Favorites.   
**Consumer Advisory: These items are cooked to order. Raw or under cooked meat, poultry, eggs or seafood may 
increase risk of foodborne illness. Please alert your server to any special dietary requirements or allergies. 



 

$10 minimum for ALL cards.  ATM downstairs.  Local and State Sales tax added to all sales. 
 

PUB PIZZAS available in 9” (10” gluten-free option available) and extra-sharable 16” sizes 9” 16” 

margherita   mozzarella, basil pesto, roasted tomato, house red (add spicy sausage for $2) 14 24 
 

meat wave   mozzarella, spicy italian sausage, pepperoni, spicy giardiniera, house red** 15 26 
 

shroom   mozzarella, blue cheese, mixed wild mushrooms, truffle oil, arugula   15 26 
 

bbq chicken   mozzarella, grilled chicken, red onion, sauteed peppers, bbq sauce**  15 26 
 

hot honey & pepperoni   mozzarella, pepperoni, ricotta, spicy honey, house red**  15 26 
 

white pizza   mozzarella, roasted broccoli, sausage, red chili flakes**    15 26 
 

pineapple pepperoni  mozzarella, pepperoni, drizzled jalapeno-pineapple sauce, house red**15 26 
 

HANDHELDS  
served with waffle, thin cut fries or sweet potato fries (sub side salad or brussels +$2), and gluten-free bun available  
upgrade your fries to truffle +$2 (truffle oil drizzle, shaved parm, green onion, garlic aioli)
atlas burger  15  
double stack ¼ pound beef patties with american 
cheese,  lettuce, tomato, red onion, pickle, house sauce 
on a butter toasted brioche bun** (fried egg +$1, add 
bacon, avocado or mixed wild mushrooms +$2) 
sweet burger  16  
double stack ¼ pound beef patties with 2 slices of 
american jalapeno, sweet potato strings, lettuce, thick 
cut hickory bacon, red onion and kimchi aioli on a 
butter toasted brioche** (fried egg +$1, add avocado, 
caramelized onions or mixed wild mushrooms +$2) 
 

philly cheese steak  17 
sliced steak, provolone, red + green peppers, hot peppers, 
and chipotle aioli on a garlic butter toasted french roll** 

the quinoa  15 
house veggie patty made with red & black beans, 
basmati rice, potato, jalapeno chilies & roasted corn 
topped with sautéed mushrooms, smoked vegan gouda, 
arugula, tomato, onion, pickle and house kimchi aioli 
 

chicken club  16 
grilled chicken topped with bacon, lettuce, tomato, red 
onion and chipotle aioli on a butter toasted tomato 
focaccia roll** (add avocado + $2) 
 

crispy chicken sandwich  16  
house-breaded chicken breast, lettuce, tomato, red 
onion, and charred onion aioli on a butter toasted 
brioche bun** (toss in any wing sauce +$1) 

ENTREE 
fish and chips   beer-battered, wild caught 8oz cod, thin cut fries, house remoulade**   20 
 

stuffed Italian sausage + broccolini ravioli pomodoro sauce, pine nuts, sage, smoked ricotta** 20 
 

basil chicken pasta   walnut pesto, cherry tomatoes, eggplant, chili flake, fettuccine pasta**  24 
 

bone in chicken breast    creamy tuscan sauce, butternut squash, kale, farro, sundried tomatoes** 24 
 

steak frites marinated hangar steak, seasoned waffle fries, truffle oil, shaved parm, garlic aioli** 26 
 

parmesan-crusted salmon lemon-butter red mashed potatoes, glazed carrots**      26 

DESSERTS 
cookie skillet  9 
house made chocolate chip cookie 
and a scoop of vanilla ice cream 

ny cheesecake  9 
original cheesecake, graham 
cracker crust

 
 
 

= Matilda Favorites.  
**Consumer Advisory: These items are cooked to order. Raw or under cooked meat, poultry, eggs or seafood may 
increase risk of foodborne illness. Please alert your server to any special dietary requirements or allergies. 

Make sure to follow us on 
Facebook and Instagram 
MATILDA.BABYATLAS 


