
Local Volpi Genoa salami and Hot Coppa, Drunken goat cheese, Brie, Marcoot cheese curds, brown buttered  
nuts, craisins, apricots, wild berry jam, whole grain mustard, crackers 
 

 

Cabbage slaw, sesame, ponzu reduction, scallions 

Local Baetje goat cheese, toasted almonds, honey, focaccia crostini 
 

 
 

Chicken strips with ranch dressing, mozzarella sticks with marinara, toasted ravioli,  
potato skins with sour cream 

Caramelized onions, beef stock, baguette, swiss cheese 

Tri-colored baby beets, mixed greens, Baejte goat cheese, roasted pistachio, apple, pumpernickel croutons,  
honey thyme vinaigrette 
 



8oz Certified angus beef, roasted local mushrooms, cognac cream, starch and vegetable of the day 
 

House-made hot honey, starch and vegetable of the day 

Tender pork ribeye, cranberry-apple butter, starch and vegetable of the day

Red wine braised short ribs, reduction sauce, starch and vegetable of the day 

Fresh fettucine pasta, black lentil, tomato, garlic, cream, burrata, basil, micro basil, olive oil 

 

Rotisserie chicken, mayo, sour cream, lemon, whole grain mustard, onion, celery, toasted cheddar croissant 

Wild Canadian walleye, cajun seasoning, lettuce, tomato, onion, tartar sauce, toasted hoagie 

Roasted chicken, house BBQ, mozzarella, fontina,  red onion
 

 
Please be advised that consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of illness 


