
Farmhouse Breakfast      9 

Two local, cage free eggs your way, house made pork sausage (using local pasture raised pork) or local bacon, 

served with toasted Wild Flour country bread & roasted potatoes with seasonal vegetables 
 

Baked Apple Cranberry French Toast    11 

Wild Flour Bakery brioche French toast made with Wisconsin cream and local eggs, topped with roasted apple and 

cranberry compote, served over Vanilla Crème anglaise.    
 

Poached Eggs with Lox    9 

Two local, cage free poached eggs topped with Scottish style Salmon Lox and served over sautéed greens, served with 

toasted Wild Flour country bread & roasted potatoes with seasonal vegetables 
 

Ham & Swiss Crepe    12 

Wilson Farm’s smoked ham & Hooks Swiss cheese are topped with warm Béchamel sauce and wrapped in our 

house made crepe, served with our roasted potatoes and seasonal vegetables 
 

Buckwheat Pumpkin Pancakes    8 

Naturally Gluten Free 100% Buckwheat Flour is combined with roasted locally grown pumpkin and warm spices, served 

with pure Wisconsin maple syrup and cinnamon butter 
 

Beef Tips & Eggs    19 

7 oz seared Aspen Ridge beef tips served with roasted potatoes and seasonal vegetables, toasted Wild Flour 

country bread & two local, cage free eggs your way 
 

Red Oak Breakfast Sandwich    9 

Two local, cage free eggs scrambled with Wilson Farm’s bacon and ham, Wisconsin Hooks cheddar cheese, 

tomato mayo and sautéed spinach on grilled Wild Flour country bread, served with roasted potatoes and seasonal 

vegetables 
 

Warm Rolled Oats & Red Quinoa Bowl    7 

Served with cranberry, apple and golden raisin compote and toasted walnuts  

 

 

ENTRÉE SALADS 

Frisee Salad with Warm Goat Cheese, Cranberries, and Walnut Vinaigrette    17 

Garnished with toasted walnuts and served with Wild Flour Bakery Cranberry Walnut bread.  

Add grilled chicken breast 4, beef tips 6 or salmon 6 
 

Seared Beef Tips with Blue Cheese Salad     21 

Aspen Ridge Beef Tips and Hook’s Little Boy Blue cheese served over winter greens and tossed with Blue Cheese 

dressing served with toasted Wild Flour country bread  
 

Warm Roasted Beet Salad with Sherry Vinaigrette and Pomegranate    15 

Warm roasted beets dressed with Sherry Vinaigrette and served over mixed winter lettuce topped with fresh 

Pomegranate 

Add grilled chicken breast 4, beef tips 6 or salmon 6 

 



** Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

SANDWICHES 

All Sandwiches served with your choice of side salad, soup or twice cooked, hand cut fries 

 

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 
 

Ham and Swiss Grilled Cheese    13 

Wilsons smoked ham and Hooks Swiss cheese and Dijon sauce served on grilled Wild Flour country bread 
 

Grass Fed Beef Burger   13 

Wisconsin Meadows Pasture Raised Beef Burger topped with Hook’s white cheddar, caramelized onions and 

Worcestershire garlic mayo is served on Wild Flour brioche bun  
 

Beef Tip Steak Sandwich   20 

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

Flour country bread 
 

Roast Chicken Salad Sandwich    13 

Whole roast chicken, slow roasted and hand trimmed, dressed with rosemary and thyme herb mayo. Served on 

toasted Walnut Cranberry bread.   

Can also be served on winter greens with a side of toasted Walnut Cranberry bread.  

 

 


