
 

APPETIZERS 

Baked Camembert Cheese with Apples    16 

Soft surface ripened cow’s milk cheese, baked and served with local Brightonwood apples and toasted Wild Flour cranberry 

walnut bread 
 

Braised Pork Belly with Sautéed Brussel Sprouts and Apples    12 

Pork belly slow cooked with ginger, local cider, onions, garlic and white wine served with sautéed, thinly sliced brussel 

sprouts, local apples, shallots and walnuts and topped with cider reduction 
 

Apple Fritter Tempura with Shallot Coriander Rice Ball    10 

Local Brightonwood apple slices are served tempura style, along with a side of cider dipping sauce and crisp shallot coriander 

rice ball 
 

Baked whole bulb of Garlic with Bread and roasted Red Peppers   8 

Locally grown garlic and peppers are slow roasted and served with Wild Flour Artisan Bread 
 

House Made Soup of the Day       Cup   4.50 /Bowl   5.50 

Served with toasted country bread. All soups made from scratch using classic technique to build flavor…slow cooking & fresh 

local ingredients are the core philosophy of our kitchen  
 

Side Salad with Choice of Dressing   4 

Mixed spring greens with your choice of house made dressing: Ranch, Balsamic, Blue Cheese and Honey Vinaigrette, served 

with toasted country bread 

ENTRÉES 

Roast Chicken Breast with Cornbread Stuffing and roasted Brussel Sprouts   21 

Bell and Evans Chicken Breast is baked and served with house made cornbread stuffing and roasted brussel sprouts topped 

with pan jus 
 

Ribeye served with Cauliflower and Kale White Cheddar Gratin   32 

Wisconsin Meadows grass fed 11 oz ribeye, served with baked cauliflower and kale white cheddar gratin 
 

Mushroom Risotto   17 

Local River Valley Ranch mushrooms are slow cooked and combined with brown Arborio rice and Wisconsin Parmesan and 

cream 
 

Stuffed Acorn Squash with Chorizo, Quinoa, Kale and Goat Chèvre   15 

Whole stuffed, locally grown squash filled with house made chorizo, sautéed kale and organic red quinoa, topped with 

melted goat cheese 
 

Seared Barramundi   23 

Sustainably farmed Barramundi, a member of the sea bass family, seared and served over sautéed spinach with garlic, lemon 

cream sauce, and brown Arborio rice 
 

Grilled Aspen Ridge Tenderloin Filet   33 

Sautéed cremini mushrooms, red wine & mushroom reduction sauce topped with herb butter served with scalloped 

potatoes 
 

Sautéed Pumpkin with Chili Sauce and Greens   17 

Locally grown pumpkin and greens are sautéed with Korean style chili sauce and served over brown Arborio rice. Topped 

with toasted pumpkin seeds and crisp shallots 
 



 

ENTRÉE SALADS  

Kale Salad with Warm Bacon and Apple Dressing   15 

Locally grown kale is tossed with warm apple bacon dressing and topped with fresh local apples, blue cheese, 

toasted sunflower seeds and bacon. Add chicken breast 4 or beef tips 6 
 

Roast Butternut Squash Salad with Lentils and Warm Goat Cheese   15 

Lettuce mix topped with locally grown roast squash, green lentils, spicy sweet curry pumpkin seeds, and warm 

chèvre, tossed with raw local honey vinaigrette and served with toasted Wild Flour bread.   

Add chicken breast 4 or beef tips 6 
 

Seared Beef Tips with Blue Cheese Salad     21 

Aspen Ridge Beef Tips and Hook’s Little Boy Blue cheese served over romaine and lettuces tossed with Blue 

Cheese dressing served with toasted Wild Flour country bread  

SANDWICHES 

Bison Burger with Caramelized Onions and Cranberry Mayo   15 

Locally raised 7 oz bison burger, topped with caramelized onions and house made cranberry mayo, served on 

Wild Flour brioche bun and your choice of side salad or twice cooked, hand cut fries 
 

Beef Tip and Black Bean Chili and Cornbread   13 

Aspen Ridge, humanely certified beef is slow cooked with black beans, locally grown peppers and warm spices. 

Topped with melted Wisconsin cheese and served with brown sugar butter glazed cornbread and jalapeños, sour 

cream and raw onion on the side 
 

Grilled Cheese with Apples   11 

Thinly sliced local apples combined with Hook’s white cheddar and our house made apple butter, served on 

grilled Wild Flour bread and your choice of side salad or twice cooked, hand cut fries 
 

Beef Tip Steak Sandwich   20 

7oz Beef Tips topped with caramelized onions & melted Wisconsin White Cheddar and garlic mayo on toasted 

country white bread, served with green salad with your choice of house made dressing: Ranch, Balsamic, Blue 

Cheese and Honey Vinaigrette 
 

Grass Fed Beef Burger   13 

Local Pasture Raised Beef Burger topped with Hook’s white cheddar, caramelized onions and Worcestershire 

garlic mayo and served on Wild Flour brioche bun with twice cooked, hand cut fries 
 

Cider Pulled Pork   14 

House smoked local pork is slow cooked in local apple cider and served on a Wild Flour brioche bun with a side of 

creamy green cabbage apple slaw and twice cooked, hand cut fries 
 

FRIDAY FISH FRY 

Wisconsin Beer Battered or Baked Cod   13 

Served with house made roasted applesauce, twice cooked fries and red cabbage & carrot slaw 
 

Pan Seared Walleye   22 

Served over roasted potatoes and greens dressed in a vinaigrette 
 

Wisconsin Beer Battered Walleye   22 

Served with house made roasted applesauce, twice cooked fries and red cabbage & carrot slaw 


