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

 

 

APPETIZERS 
 

 
Steamed Mussels & Sausage    15  
One pound of fresh mussels sautéed with shallots, navy beans and house made sausage, tossed in a white wine cream 
sauce and served with sliced baguettes 
 

Stuffed Mushrooms with Bacon    12 
Local cremini mushrooms stuffed with cream cheese, local bacon, fresh thyme and parsley and topped with parmesan 
and bread crumbs served over a creamy risotto 
 

Spaghetti Squash Fritters    13 
With local bacon, green onions, and grated parmesan topped with house grown micro greens and sour cream 
 

Creamy Cranberry Jalapeno Dip    12 
Served with toasted baguettes and house grown microgreens 
 

House Made Soup of the Day       Cup   4.50 /Bowl   5.50 

Served with toasted Wild Flour 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 greens with your choice of house made dressing: Bacon Vinaigrette, Lemon-Tarragon Vinaigrette, Ranch, 

and Hook’s Blue Cheese (please add $1) served with toasted Wild Flour country bread 

 

 

 

ENTRÉES 

 

Glazed Pork Chop with Risotto    28 

Bourbon maple glazed local pork chop served with sautéed local apples, cranberries and creamy risotto 
 

Bison Meatballs and Fettucine    29 

Pierson Farm Bison meatballs and housemade fettucine served in cream sauce with spinach, cremini mushrooms and 

onions topped with shaved parmesan 
 

Grilled Shrimp and Parmesan Grits    24 

Maple glazed shrimp served over cheesy polenta with candied bacon bits, topped with sliced green onions and shaved 

parmesan 
 

Roast Chicken Breast with Parsnip Risotto    22 

Bell and Evans pan seared airline chicken breast served with roasted parsnips, roasted carrots and sautéed spinach over a 

parsnip risotto 

 

 

 



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

 

 

 

Braised Lamb Shank    28 

Pinn-Oak lamb shank served with creamy polenta, roasted Cipollini onions, V & K Honey bourbon glazed carrots, topped 

with lamb jus 
 

Roasted Root vegetable and Quinoa Bowl    18 

Slow roasted potatoes, parsnips and turnips tossed with quinoa, portabella mushrooms and crispy leeks 
 

Grilled Aspen Ridge Tenderloin Filet    34 

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

croquette and roasted parsnips 

 

 
 

 

ENTRÉE SALADS & SANDWICHES 

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

Winter Frisee Salad    14 

Tossed with bacon vinaigrette, croutons, local bacon and parmesan topped with a Yuppie Hill poached egg and served 

with toasted Wild Flour country bread 
 

Brightonwoods Apple & Walnut Salad    14 

Honey Crisp apples tossed with candied walnuts and goat cheese on lemon-tarragon vinaigrette dressed arugula served 

with toasted Wild Flour country bread 

        Add chicken breast 4, salmon 6, beef tips 6, 3 shrimp 8 
 

Seared Beef Tips with Blue Cheese Salad    22 

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

dressing served with toasted Wild Flour country bread  
 

Grass Fed Beef Burger    14 

Starry Nights Farm pasture raised beef burger topped with garlic mayo, cracked-pepper cheddar, portabella mushrooms 

and caramelized onions on a Wild Flour brioche bun 
 

Korean Kalbi Tacos    18 

Grilled Starry Nights short ribs served with green onions, cabbage slaw, pickled onions, shaved radish and sesame seeds 
 

Tenderloin Sliders    16 

Two ground Aspen Ridge tenderloin sliders, topped with Hook’s 2 year white cheddar cheese, fried shallots, aioli 

and arugula tossed in lemon-tarragon vinaigrette served on a Wild Flour brioche bun 
 

Black bean and Mushroom Burger    13 

Housemade black bean and mushroom burger topped with frisee and served on a Wild Flour brioche bun 
 

Beef Tip Steak Sandwich    20 

6 oz Aspen ridge beef tips topped with Hooks 2 year white cheddar, garlic aioli and caramelized onions served on 

Wild Flour country bread 



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

 

 

 

FRIDAY FISH FRY 

Wisconsin Beer Battered or Baked Cod    16 

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

Add 1 extra piece 2         Add 2 extra pieces 3.50 

 

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 cabbage & carrot slaw 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


