
 

 

 

APPETIZERS 
 

 
 

Beef Skewers with Sautéed Summer Potatoes     13 
Ground in-house Aspen Ridge beef tenderloin skewered with cherry tomatoes served with sautéed fingerling potatoes, 
red potatoes and shallots, topped with chimichurri 
 

Fried Green Tomatoes    12 
Local fried green tomatoes served with crispy prosciutto, WI feta cheese, dill, parmesan, house grown microgreens, and 

roasted red pepper coulis 

Prosciutto Wrapped Georgia Peaches    11 
Served with goat cheese polenta and fresh basil 
 

Prosciutto and Arugula Flatbread   11 

Housemade flatbread topped with prosciutto, arugula lightly tossed in honey, WI feta and parmesan cheese 

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: Beet Vinaigrette, Strawberry Vinaigrette, Ranch, and 

Hook’s Blue Cheese served with toasted Wild Flour country bread 

 

 

ENTRÉES 

Seared Salmon with Peach Salsa    26 
Pan seared Alaskan sockeye salmon served with peach, diced red onion and chili flake puree in creamy risotto and 

peach salsa 
 

Shrimp Fettucine    27 

Citrus, parsley and rosemary infused shrimp served with house made fettuccine tossed with sautéed local kale and 
cherry tomatoes in a white wine butter sauce topped with fresh local basil and bacon bits 
 

Roast Chicken Breast with Fingerling Potatoes   22 
Bell & Evans airline chicken breast served with sautéed fingerling potatoes, shallots, fresh herbs, bok choy, and white 

wine butter sauce 
 

Grilled Aspen Ridge Tenderloin Filet    34 

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

potatoes with seasonal vegetables 
 

Pork Loin with Sautéed Beets & Kale    25 
Honey and turmeric marinated local pork loin served with beets, shaved carrots with sautéed kale with shallots 

and topped with pine nuts and Dijon mustard vinaigrette 
 

Vegan Risotto    17 

Brown Arborio rice tossed with onions, cremini mushrooms, cherry tomatoes, and bok choy 



 

 

 

 
 

ENTRÉE SALADS & SANDWICHES 

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

Roasted Peach Salad    12 
Salad greens, tossed with roasted sliced peaches, red onions, cilantro, and peach and chili flake puree served with Wild 

flour country bread        

       Add    6 oz Bell & Evans chicken breast 5      6 oz Alaskan wild-caught salmon 11         3 Shrimp  8 
 

Watermelon Salad    12 

Local mint, WI feta cheese, sliced red onions, cucumbers and local lettuce mix tossed in watermelon vinaigrette, 

Wildflower country bread 

        Add    6 oz Bell & Evans chicken breast 5      6 oz Alaskan wild-caught salmon 11         3 Shrimp  8 
 

Grass Fed Beef Burger    14 

Starry Nights Farm pasture raised beef burger topped with Hooks aged cheddar and peach salsa, served on a wild flour 

brioche bun with hand cut twice cooked fries 
 

Walleye Fish Tacos    16 

Two lightly battered walleye fish tacos topped with red cabbage, chimichurri and cilantro in corn tortillas, served with 

twice cooked hand cut fries 
 

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 
 

Grilled Cheese & Green Tomato Sandwich   13 

Hooks 2 year cheddar, parmesan, red pepper coulis and fried green tomatoes served on grilled Wild Flour country bread 

and twice cooked hand cut fries  

 

DESSERTS 

Crème Brûlée   9  

Crème Brûlée topped with strawberries and blueberries 

Chocolate Tart   9  

Served with strawberry sauce, whipped cream, and fresh mint 

Wisconsin Cream Puffs     9 

Two Wisconsin style cream puffs topped with Callebaut chocolate ganache 

 

Red Oak Sundae     6 

Wisconsin made vanilla ice cream topped with house made warm caramel and hot chocolate sauces and whipped 

cream and mint 


