
awesome SAUCEs
[ house-made | GF + VEG |   1. ]

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

FROM THE PASTURE
Choice of Peterson’s Craftsman Meats 
6-ounce tenderloin or 10-ounce ribeye.  Ask 
your server about tonight’s preparation. 
tenderloin   36. | ribeye   32.
Pairs well with: Cabernet Sauvignon

FROM THE FIELD 
Gnocchi mac n’ cheese featuring hand rolled 
potato gnocchi smoked cheddar sauce, bread 
crumbs & fried leeks.   24.

DINNER
[  Available after 3 PM, Thursday -  Saturday ]

FISH FRIDAY

WALLEYE SAMMY [GFR]
Battered fish with pickled garlic scape tartar 
sauce, pickles, & thinly sliced cabbage served 
on a toasted bun; served with kettle chips.   14.  
Substitute fries, seasonal salad, or soup for   + 2.

WALLEYE DINNER [GFR]
Tender seasonal fish in house-made batter with 
pickled garlic scape tartar sauce & lemon. Served 
with chips & coleslaw.   20.  
Substitute fries, seasonal salad, or soup for    + 2.

FISH SOURCED FROM BODIN’S, BAYFIELD WI

SATURDAY CURDSDAY

CHEESECURDS
Local cheese curds fried in Spotted Cow 
beer batter.   10.
ADD dipping honey or other sauce   +1.
Make ‘em garlic cheese curds   +1.

weekly  SPECIALSSANDWICHES
Sandwiches are served with kettle chips.
Substittue fries, seasonal salad, or soup for  
+2.

OPEN FACED HAM SANDWICH
Blackbrook smoked ham, pickles, dijonnaise, 
caramelized onion, melted Swiss on a toasted slice 
with side mini-pitcher of garlic cheese fondue.  17.

REUBEN [GFR]
Corned beef, sauerkraut, Russian dressing, & 
swiss cheese on toasted rye bread.   15.

FLAVOR PARTY GRILLED CHEESE [GFR]
Smoked cheddar, thin-sliced apples, dijon, house-
made apple jalapeño jam, & sauerkraut.  Served on 
toasted wild rice bread.   15.

grown  NEAR • made  HERE

House Mayo
Spicy Mayo

Green Ranch
Local Honey

Bang! Sauce
Russian Dressing

Balsamic Onion Jam
Blueberry BBQ Sauce

Whetstone Farm: Emily and 
Klaus breed and raise over 200 
sheep on pasture. They also 
produce vegetables and raise 
pastured pork.

Peterson Craftsman Beef: Fifth-
generation farm breeds and 
finishes grass-fed beef and pork.

Z-Orchard: Bill raises and 
harvests honey from hives in 
his apple orchard, and produces 
maple syrup from trees within 
the area.

WHETSTONE FARM PETERSON CRAFTSMAN 
BEEF

Z-ORCHARD

CHEF SARAH’S CHOICE
Blackbrook Farm pork tenderloin, mashed 
potatoes, braised cabbage & apples, mustard 
lemon cream sauce with a dollop of aronia 
berry chutney   29.


