
DINNER SPECIALS

Steel-Cut Oatmeal  4.00
Fresh fruit and brown sugar

Granola 5.00

Two Eggs, Toast & Potatoes  5.00 

Breakfast Sandwich  7.00
Ham, egg, cheddar, croissaint, & potatoes

Corned Beef Hash 9.50
House made corned beef, potatoes, cabbage, 

2 eggs

Biscuits & Gravy  9.25
Home made biscuits, sausage gravy, 

seasoned poatoes, Pastures ‘A Plenty sausage

Breakfast Burrito  8.50
Scrambled eggs, black beans, cheddar & potatoes

Pulled Pork Hash  9.00
Braised pork, 2 eggs, potatoes, hot sauce

French Toast  9.50
Cinnamon raisin bread, fresh fruit, whipped cream

Daily Quiche 7.00
(served all day) 

Greens

Scrambles
Served with toast & potatoes

Spinach, Feta & Tomato  7.00

Asiago & Green Onion  7.00

Mushroom, Goat Cheese, Chives  7.00

Sides
Bacon or Sausage 3.50
Veggie Sausage 3.50

Potatoes 2.00
Two eggs  3.00

Toast or Gluten Free Toast .50

BREAKFAST & BRUNCH
Mon-Fri 7-11, Sat & Sun 7-3

LUNCH & DINNER ENTREES
Peterson Farms Burger  9.50
Served with lettuce, tomato & onion. 

Add Cheddar or Swiss 1.00 

Spinach & Walnut Burger 8.75
Served with lettuce, tomato & onion

(Cheddar in the patty) 

Mac & Cheese 9.00
White Wisconsin Cheddar, Asiago & Grana Padano,

Parmesan crisp, side of greens

Chicken Pot Pie  9.75
Carrots, peas, onions, duck fat gravy,

side of greens

Available after 5 pm

Agnolotti with Roasted Mushrooms  12.00
Ricotta, chives, Grana Padano

Roasted Butternut Squash Risotto  12.00
Mushrooms, arugula, Parmesan

Add duck confit  3.00

Lamb Stew 14.00
Braised lamb, cippollini onion, carrot, baby red pota-

toes, roasted mushroom, pan jus

Potato Gnocchi 12.75
Cheddar crisp, bacon jam, chive oil, arugula

WEEKLY SPECIALS
Pizza and a Pint Night (Wednesday)

Pizzas 12.00   Pints 3.75
Pizza & a bottle of wine  24.00

Cheap Date Night (Saturday)
2 entrees, 2 desserts & a bottle of wine  28.00

Available after 11 am

Lunch Special 7.50
Pick Two:

1/2 Deli Sandwich   Cup Soup   Small Deli Salad

SMALL PLATES
Big Green Salad  5.50

Watermelon radish, green beans, 
champagne vinaigrette, 

Hummus Plate  6.00
Grilled pita, carrots, celery, cucumber

Deli Salad 
Sm.  4.50    Lg  7.50

Deli Salad Sampler 10.50
Choose three, served with mixed greens

Cheese Plate 13
Three cheeses, nuts, fruits, house made 

crackers

Daily Pizza  12.00
Ask your server for daily pizza preparations



SOUP & SANDWICHES
All sandwiches served with kettle or tortilla chips.

Sub a small green salad  1.00

Daily Soups 
Side boule bread  

cup 3.50    bowl 5.00

Tuna Salad
Lettuce, tomato, onion, on multigrain

Half  4.00  Whole  7.00

Egg Salad
Lettuce, tomato, onion, on multigrain

Half  4.00  Whole  7.00

Turkey
Herb aioli, avocado, sprouts, on multigrain

Half  4.00  Whole  7.00

Pulled Pork  9.00
BBQ pork shoulder, creamy red cabbage slaw, on onion bun

Rachel  9.50
Sliced turkey, 1000 Island, sauerkraut, Swiss, on marble rye

Reuben 10.50
Homemade corned beef, 1000 Island, sauerkraut, Swiss, 

on marble rye

Cubano 10.50
Braised pork, smoked ham, Swiss, shaved pickles, on brioche

Grilled Cheese 8.00
Cheddar & Swiss on multigrain

Curry Chicken Salad 9.50
Yellow curry, hoisin vinaigrette, currants, onion, on ciabatta

Tofu Sloppy Joe  9.50
Tofu, house spice blend, on onion bun

*Sandwiches available on gluten-free bread

KIDS MENU
Wee Mac n’ Cheese  4
Kid’s Grilled Cheese 4

PB & J  4
Kid’s Scrambled Egg & Toast  4.50

Sparkling
Cristalino Cava  6/26

White
House White  5

Verdillac Bordeaux Blanc 6.50/26

La Fiera Pinot Grigio  6/24

Alexis Bailly Seyval Blanc  7.50/30

Apaltagua Chardonnay  7/28

Rosé
Yali  6/24

Red
House Red  5

Tortoise Creek Pinot Noir  7/28

Radio Boca Tempranillo 6/24

Vina Herminia Rioja  6/24

Kunde Syrah  7.50/30

Tilia Malbec  6.75/27

Avalon Cabernet Sauvignon  7/28

DRAFT BEER
Summit EPA  4.75

Rush River Amber  4.75

Buckler NA 4
PBR Tallboy  4

Lagunitas Pils  5.50
Schell’s Pilsner  4.75
Summit EPA  4.75

Fat Tire Amber  5.50
Bell’s Porter  5.50

Guiness  5.50
Fox Barrel Pear Cider  5.50

Crispin Cider Brut  6
Furthermore Knot Stock  5.50

BOTTLED BEER

    WINE 


