


The Legacy of Uphoff ’s RotundaThe Legacy of Uphoff ’s Rotunda

		 The new Uphoff’s Rotunda Speakeasy pays tribute to the original bar of the The new Uphoff’s Rotunda Speakeasy pays tribute to the original bar of the 
same name—a beloved local landmark with roots dating back to the late 1930s. same name—a beloved local landmark with roots dating back to the late 1930s. 
Originally discovered by Mike and Marian Uphoff in a shuttered bar facility in Originally discovered by Mike and Marian Uphoff in a shuttered bar facility in 
downtown Chicago, the bar was carefully dismantled, transported, and lovingly downtown Chicago, the bar was carefully dismantled, transported, and lovingly 
reassembled inside the Uphoff Rotunda Motel along Highway 12. A walkway reassembled inside the Uphoff Rotunda Motel along Highway 12. A walkway 
overpass—still standing today—once connected guests to the opposite side  overpass—still standing today—once connected guests to the opposite side  
of the motel, preserving the charm and convenience of a bygone era.of the motel, preserving the charm and convenience of a bygone era.

	 The original Uphoff Rotunda quickly became a regional favorite and a 	 The original Uphoff Rotunda quickly became a regional favorite and a 
destination destination in its own right. Guests were welcomed with the Rotunda’s iconic  in its own right. Guests were welcomed with the Rotunda’s iconic  
relish tray upon seating, and Mike and Marian were known for personally greeting relish tray upon seating, and Mike and Marian were known for personally greeting 
each diner with warmth and hospitality—a tradition of genuine care that set the  each diner with warmth and hospitality—a tradition of genuine care that set the  
tone for every visit.tone for every visit.

	 From the late 1950s through the late 1960s, the next generation—John and  	 From the late 1950s through the late 1960s, the next generation—John and  
Virginia Virginia Uphoff, Mike and Marian’s son and daughter-in-law—carried on the family Uphoff, Mike and Marian’s son and daughter-in-law—carried on the family 
legacy at the Rotunda. After the bar was sold to the Kahler Hotel Corporation,  legacy at the Rotunda. After the bar was sold to the Kahler Hotel Corporation,  
John and Virginia, along with their four children—Phillip, Steven, Helen, and John and Virginia, along with their four children—Phillip, Steven, Helen, and 
Brian—launched Uppy’s Family Restaurant, formerly known as Clark’s. It was there Brian—launched Uppy’s Family Restaurant, formerly known as Clark’s. It was there 
that the now-legendary Big Uppy Burger was created and became a Dells favorite. that the now-legendary Big Uppy Burger was created and became a Dells favorite. 
It was also the place where Steven Uphoff met his future wife, Linda Ginther—It was also the place where Steven Uphoff met his future wife, Linda Ginther—
marking the beginning of a marriage that has lasted over 50 years.marking the beginning of a marriage that has lasted over 50 years.

	 The original Uphoff Rotunda welcomed an unforgettable list of guests  	 The original Uphoff Rotunda welcomed an unforgettable list of guests  
over over the years—among them Helen Raab, Agnes Moorf ield, John F. Kennedy,  the years—among them Helen Raab, Agnes Moorf ield, John F. Kennedy,  
Walt Disney, Frank Lloyd Wright, Tommy Bartlett, Franklin MacCormack,  Walt Disney, Frank Lloyd Wright, Tommy Bartlett, Franklin MacCormack,  
and even Al Capone.and even Al Capone.

	 Today, the new Uphoff’s Rotunda honors this remarkable legacy—where 	 Today, the new Uphoff’s Rotunda honors this remarkable legacy—where 
history, history, hospitality, and heritage live on in every detail.hospitality, and heritage live on in every detail.



Paloma Fresa
Blanco Tequila, Tattersall Grapefruit Liqueur, Strawberry, Lemon, Soda Blanco Tequila, Tattersall Grapefruit Liqueur, Strawberry, Lemon, Soda • 11

Manor Mule
Tightline Organic Vodka, Tattersall Coconut Aquavit, Lime,  Tightline Organic Vodka, Tattersall Coconut Aquavit, Lime,  

Honey, Ginger Beer Honey, Ginger Beer • 10 

Fleur Gimlet
Tattersall Gin, Crème de Fleur, Lime, Cane Sugar Tattersall Gin, Crème de Fleur, Lime, Cane Sugar • 11 

Vieux Carre
Tattersall Rye & Apple Brandy, Rosso Vermouth,  Tattersall Rye & Apple Brandy, Rosso Vermouth,  

Honey, Rosemary, Bitters Honey, Rosemary, Bitters • 13 

Bloody Mary
Bloody Mary Mix with Your Choice of Vodka or Aquavit Bloody Mary Mix with Your Choice of Vodka or Aquavit • 12



Wisco Sour
Tattersall Rye Whiskey, Cranberry Liqueur, Citrus, Cane Sugar, Maple Tattersall Rye Whiskey, Cranberry Liqueur, Citrus, Cane Sugar, Maple • 12

Big River
Tattersall Gin, Blueberry, Crème de Fleur, House-Made Lime Sour Tattersall Gin, Blueberry, Crème de Fleur, House-Made Lime Sour • 11

Vodka Peach Tea 
Tightline Vodka, Iced Tea, Citrus, Peach Tightline Vodka, Iced Tea, Citrus, Peach • 10

Spiked Dream Soda
Tattersall Spiced Rum, Dawn Manor Dream Soda Tattersall Spiced Rum, Dawn Manor Dream Soda • 10 

Margarita
Blanco Tequila, Tattersall Orange Liqueur, House-Made Lime Sour Blanco Tequila, Tattersall Orange Liqueur, House-Made Lime Sour • 10

Classic Old Fashioned
Tattersall Rye, Tattersall Sour Cherry, Maple, Angostura Bitters Tattersall Rye, Tattersall Sour Cherry, Maple, Angostura Bitters • 13

Brandy Old Fashioned  
Tattersall Brandy, Orange, Cherry, Bitters, Sugar,  Tattersall Brandy, Orange, Cherry, Bitters, Sugar,  

Your Choice of Sweet or Sour Your Choice of Sweet or Sour • 11 

Espresso Martini
Tightline Organic Vodka, Espresso, Cinnamon, Molasses Tightline Organic Vodka, Espresso, Cinnamon, Molasses • 11

Cocktails featured with Dawn Manor Tattersall Spirits Cocktails featured with Dawn Manor Tattersall Spirits 
are available for sale in the Sundries Shoppeare available for sale in the Sundries Shoppe

Signature cocktail



Apple O
Apple, Turmeric, Ginger, Earl Grey, Honey Apple, Turmeric, Ginger, Earl Grey, Honey • 9 

 
Faux 75

Rosemary, Ginger, Lemon Rosemary, Ginger, Lemon • 9 

Demure Mule
Lime Sour, Honey-Rosemary Syrup, Ginger Beer Lime Sour, Honey-Rosemary Syrup, Ginger Beer • 7 

Peach Collins
Lime Sour, Monin Peach, Soda Water Lime Sour, Monin Peach, Soda Water • 7 

Strawberry Collins
Strawberry Syrup, Soda Water Strawberry Syrup, Soda Water • 7 

Cold Brew Tonic
Cold Press Coffee, Tonic Cold Press Coffee, Tonic • 7

Happy Hour
Sunday – ThursdaySunday – Thursday
3:30pm – 6:00pm3:30pm – 6:00pm

25% off food and beverage 25% off food and beverage 
from speakeasy menufrom speakeasy menu



Drafts 

Capital Amber Capital Amber • 6
Blue Moon Blue Moon • 6

Sconnie Hazy Hop IPA Sconnie Hazy Hop IPA • 6
Miller Lite Miller Lite • 6

Edmund Fitzgerald Porter Edmund Fitzgerald Porter • 6
Spotted Cow Spotted Cow • 6

 

Seltzers

White ClawWhite Claw  • 6    
Black Cherry, Mango, PeachBlack Cherry, Mango, Peach

 

NA Selections

Lakefront Riverwest SteinLakefront Riverwest Stein  • 5

Athletic IPAAthletic IPA  • 5

Bottles

Budweiser Budweiser • 5

Bud Light Bud Light • 5

Coors Light Coors Light • 5

Corona Corona • 6  
Woodchuck Apple Cider Woodchuck Apple Cider • 6

Samuel Adams Lager Samuel Adams Lager • 6

Heineken Heineken • 6

Three Floyds Zombie Dust Three Floyds Zombie Dust • 6

Wisconsin Dells Honey Ale Wisconsin Dells Honey Ale • 6

Sierra Nevada Pale Ale Sierra Nevada Pale Ale • 6  
Kentucky Brewing Bourbon Barrel Kentucky Brewing Bourbon Barrel • 6  

3 Sheeps Waterslides IPA 3 Sheeps Waterslides IPA • 6

Hinterland Packerland Pilsner Hinterland Packerland Pilsner • 6



Rye
TattersallTattersall
LimousinLimousin

Knob CreekKnob Creek

Brandy
KorbelKorbel

WollersheimWollersheim
Tattersall AppleTattersall Apple

Remy Martin VSOPRemy Martin VSOP

Scotch
Johnny Walker BlackJohnny Walker Black

DewarsDewars
Glenfiddich 12 yrGlenfiddich 12 yr

Macallan 12 yrMacallan 12 yr
Oban 14 yrOban 14 yr

Cordials & Liqueurs
Amaretto Disaronno Amaretto Disaronno 

AperolAperol
Bailey Irish CreamBailey Irish Cream

CointreauCointreau
DrambuieDrambuie
FrangelicoFrangelico

KahluaKahlua
Southern ComfortSouthern Comfort

Blue CuracaoBlue Curacao
Dark CocoaDark Cocoa
Light CocoaLight Cocoa

Light MentheLight Menthe
Dark MentheDark Menthe

Peach SchnappsPeach Schnapps
Raspberry SchnappsRaspberry Schnapps

Triple SecTriple Sec
Grand MarnierGrand Marnier
Dry VermouthDry Vermouth

Sweet VermouthSweet Vermouth
St. Germain ElderflowerSt. Germain Elderflower

Learn more  
about our  
theme rooms
Host your next event  Host your next event  
at Dawn Manorat Dawn Manor

FOLLOW US 
ON OUR 21ST 
CENTURY SOCIAL 
PLATFOtRMS



Vodka
Tattersall TightlineTattersall Tightline

AbsolutAbsolut
Absolut CitronAbsolut Citron

Ketel OneKetel One
Grey GooseGrey Goose

Gin
TattersallTattersall

TanquerayTanqueray
BombayBombay

Bombay SapphireBombay Sapphire
HendricksHendricks

Rum
BacardiBacardi

Bacardi LimonBacardi Limon
Captain MorganCaptain Morgan

MalibuMalibu
Myers’s DarkMyers’s Dark

Tattersall Spiced RumTattersall Spiced Rum

Tequila
PatronPatron

Don JulioDon Julio
CasamigosCasamigos

AgavalesAgavales

Bourbon
Makers MarkMakers Mark
Knob CreekKnob Creek
Basil HaydenBasil Hayden

J HenryJ Henry
WollersheimWollersheim

Whiskey
Jack DanielsJack Daniels
Crown RoyalCrown Royal

Crown Royal BlackberryCrown Royal Blackberry
Canadian ClubCanadian Club

Seagram’s 7Seagram’s 7
JamesonJameson



Sparkling
Kylie Minogue Rosé ProseccoKylie Minogue Rosé Prosecco,, IT IT  ••  GL 14 | BTL 54 

Scarpetta Prosecco,Scarpetta Prosecco, IT IT••  BTL 38  
Taittinger Brut Champagne, Taittinger Brut Champagne, FRFR  ••  BTL 105

Chardonnay
Böen, Böen, CACA  ••  BTL 46  

Bread & Butter,Bread & Butter, CA CA  ••  GL 8 | BTL 32  
The Calling Dutton Ranch, The Calling Dutton Ranch, CA CA ••  BTL 76

Cuvaison, Cuvaison, CA CA ••  GL 16 | BTL 62

GL - glass  •  BTL - Bottle

Other Whites &
Lights

Conundrum Blend, Conundrum Blend, CA CA ••  BTL 36

Wollersheim Prairie Fumé, Wollersheim Prairie Fumé, WI WI ••  GL 8 | BTL 32

Wollersheim Prairie Blush, Wollersheim Prairie Blush, WI WI ••  BTL 40

Relax Riesling, Relax Riesling, DEDE  ••  BTL 38  
Michele Chiarlo Nivole Moscato d’Asti,Michele Chiarlo Nivole Moscato d’Asti, IT IT  ••  BTL 46

Ferrari-Carano Pinot Grigio, Ferrari-Carano Pinot Grigio, CACA  ••  BTL 46

Hugel Gentil Blend, Hugel Gentil Blend, FR FR ••  GL 12 | BTL 46

Santi Pinot Grigio,Santi Pinot Grigio, IT IT  ••  GL 11 | BTL 42

Studio by Miraval Rosé,Studio by Miraval Rosé, FR  FR ••  GL 12 | BTL 46

Sauvignon Blanc
Kim Crawford, Kim Crawford, NZNZ  ••  GL 12 | BTL 46  

Dry Creek, Dry Creek, CACA  ••  BTL 54

Craggy Range, Craggy Range, NZNZ  ••  BTL 57

St. Supéry, St. Supéry, CACA  ••  GL 15 | BTL 58



Cabernet Sauvignon
Joseph Phelps, Joseph Phelps, CACA  ••  BTL 99  

Dry Creek, Dry Creek, CACA  ••  BTL 69  

Caymus, Caymus, CA CA ••  BTL 126 

Bonanza,Bonanza, CA CA  ••  GL 10 | BTL 40  

Mt Veeder,Mt Veeder, CA CA  ••  BTL 91   

Double Canyon, Double Canyon, WAWA  ••  GL 12 | BTL 46  

Cakebread, Cakebread, CACA  ••  BTL 126

Pinot Noir
Elouan, Elouan, CACA  ••  BTL 46

Cambria, Cambria, CACA  ••  BTL 63

Belle Glos, Belle Glos, CACA  ••  BTL 76

Wines of Coppola, Wines of Coppola, CACA  ••  GL 9 | BTL 34

Blends & Other Reds 

The Prisoner, The Prisoner, CACA  ••  BTL 79

Columbia Winery Merlot, Columbia Winery Merlot, WAWA  ••  BTL 46 

Catalpa Malbec,Catalpa Malbec, AR AR  ••  GL 12 | BTL 46  

VDR (Very Dark Red)VDR (Very Dark Red) Blend,  Blend, CACA  ••  GL 11 | BTL 42

Zinfandel
Old Ghost, Old Ghost, CACA  ••  BTL 87    

Folie a Deux, Folie a Deux, CACA  ••  BTL 28  
Boneshaker Old Vine, Boneshaker Old Vine, CACA  ••  GL 12 | BTL 46



Horseradish deviled eggs
Bold and zesty twist on the classicBold and zesty twist on the classic  • 12

Crispy Truffle Fries 
Parmesan cheese, truffle salt, black garlic Parmesan cheese, truffle salt, black garlic • 13

Burrata Caprese 
Wisconsin burrata, fresh bruschetta, basil, roasted garlic,  Wisconsin burrata, fresh bruschetta, basil, roasted garlic,  

balsamic reduction balsamic reduction • 16

Wisconsin Cheese Curds 
Fried cheese curds, buttermilk ranch Fried cheese curds, buttermilk ranch • 13

Boursin Dip 
Caramelized onions, roasted garlic, crispy bread Caramelized onions, roasted garlic, crispy bread • 15

Crispy brussels Sprouts 
Sriracha maple, bacon, Wisconsin cranberries Sriracha maple, bacon, Wisconsin cranberries • 15

Lally-Cooler Crab Cake
Sweet, jumbo blue crab, spiced remoulade Sweet, jumbo blue crab, spiced remoulade • 24

Steak Crostini*
Blackened prime rib, caramelized onions,  Blackened prime rib, caramelized onions,  

crumbled Gorgonzola cheese, crispy bread crumbled Gorgonzola cheese, crispy bread • 17

Dimber-Damber Dates
Goat cheese-stuffed, bacon-wrapped dates with balsamic reduction Goat cheese-stuffed, bacon-wrapped dates with balsamic reduction • 15

Lobster & shrimp cocktail
House-made lobster salad, large poached shrimp with fresh sorrel,  House-made lobster salad, large poached shrimp with fresh sorrel,  

lemon wedges and cocktail sauce lemon wedges and cocktail sauce • 25



Signature dish gluten-free

Loaded potato soup 
Bacon, cheddar cheese, scallions Bacon, cheddar cheese, scallions • 8 

Cream of asparagus soup 
Truffle oil, asparagus tips Truffle oil, asparagus tips • 9

House green salad  
Garden blend of radish, carrot, cucumber, red onion, fresh crouton Garden blend of radish, carrot, cucumber, red onion, fresh crouton 

Choice of dressing Choice of dressing • 6

Manor Salad
Mixed greens, Wisconsin cranberries, crumbled goat cheese,  Mixed greens, Wisconsin cranberries, crumbled goat cheese,  

candied walnuts, raw red onion, house-made raspberry vinaigrette candied walnuts, raw red onion, house-made raspberry vinaigrette • 13

Hail caesar salad 
Hearts of romaine, house crouton, parmesan cheese,  Hearts of romaine, house crouton, parmesan cheese,  

diced green apples, Gorgonzola cheese, Caesar dressing diced green apples, Gorgonzola cheese, Caesar dressing • 12

Add to any salad:Add to any salad:  
Grilled Chicken Grilled Chicken • 9  

Shrimp Shrimp • 15    
Salmon* Salmon* • 18 

4 oz Filet* 4 oz Filet* • 25

Not all ingredients are listed; alert your server to any allergies.  Not all ingredients are listed; alert your server to any allergies.  
20% gratuity 20% gratuity wiwill be added for parties of 8 or more. ll be added for parties of 8 or more. 

Consumer advisory:  *item may be served raw, undercook ed or contain  Consumer advisory:  *item may be served raw, undercook ed or contain  
raw or undercooked ingredients. Consuming raw or undercooked meats,  raw or undercooked ingredients. Consuming raw or undercooked meats,  

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Executive Chef • Justin Draper
Co-Culinary Director • Jayson Pettit

General Manager • Bill Wilson

A Morrissey Hospitality Property 05.15.25


