
APPETIZERS

ENTRÉES

DESSERT

G o at C h e e s e  B r u s c h e t ta

F r i e d G r e e n  T o m at o e S

H o o s i e r  H o t  P l a t e
indiana pork tenderloin, fried 
golden brown, topped with 
peppercorn gravy, served with 
yukon gold mashed potatoes 
and green beans

R o a s t e d  C a r r o t  H u m m u s

H a l f  R a c k  o f  R i b s

F i s h  a n d C h i p s

G r i l l e d  S a l m o n  S a l a d

choose one to share

choose one to share

choose two

$55

vegetable crudite, pita bread, 
olive oil, pumpkin seed dukkah

C h e e s e  C u r d s
bier weizengoot beer-battered 
fresh wisconsin cheddar cheese 
curds, ranch

hand-breaded, fried golden brown, 
parmesan, parsley, southern 
comeback sauce  

honey-whipped goat cheese, 
tomato, garlic, onion, basil, 
shaved parmesan, balsamic 
reduction  

slow cooked with a fifteen spice 
dry rub, choice of sauce: bbq, 
chipotle honey, dry rub, served 
with your choice of two sides

bier weizengoot beer-battered 
haddock, crispy fries, tartar 
sauce, coleslaw  

W a g y u  B u r g e r
ground wagyu beef, choice of 
cheese, old major black 
pepper bacon, fried egg, 
burger sauce, lettuce, tomato, 
onion, pickle, brioche bun, 
choice of one side

B l a c k  F o r e s t  C a k e
decadent chocolate cake, 
dark cherry buttercream, 
whipped topping

S e a s o n a l  c h e e s e c a k e
ask your server about our 
current cheesecake flavor

B r e a d  P u d d i n g  B i t e s
housemade brioche bread 
pudding bites, flash fried and 
rolled in cinnamon sugar, 
graeter’s vanilla bean ice cream, 
caramel sauce, candied pecans

P r i m e  R i b  C h e e s e s t e a k
shaved prime rib, grilled bell 
peppers, caramelized onions, 
white queso, provolone cheese, 
choice of one side

spring mix, balsamic vinaigrette, 
sliced strawberries, candied 
pecans, goat cheese crumbles, 
grilled salmon, asparagus, crispy 
potato straws, zucchini nut bread

S U M M E R F E S T


