
Specialties
Avocado Toast* $10
Goat Cheese, Multigrain, Pea Shoots, Farm Fresh Eggs

Salmon Gravlax Tartine* $12
Horseradish Chive Cream, Radish, Shallot, 
Island Creek Caviar, Dill

Berry Toast* $10
Ricotta, Mixed Berries, Honey, Lemon, Pepitas

Parfait* $8
Mixed Berries, Greek Yogurt, Homemade Granola

Baked Pear* $12
Blaser’s Acres Maple Syrup, Ricotta, Toasted Almonds, 
Cinnamon, Thyme

Egg Benedict* $15
Country Ham, English Mu�  n, Poached Egg, Hollandaise

Legendary Bananas Foster French Toast* $14
Brioche, Banana, Rum Carmel, Whipped Crème Fraîche

Ricotta Pancakes $12
Wisconsin Maple Syrup, Butter

“The Classic“* $15
2 Eggs Cooked Your Way, Bacon or Sausage, Potatoes, Toast

Healthy Start Bowl* $12
Quinoa, Avocado, Spinach, Tomato, Eggs

Wisconsin Biscuits & Gravy $10
Buttermilk Biscuits, Jones Dairy Farm Sausage, Pepper Gravy

Salad* $12
Turkey Sausage, Mixed Greens, Tomato, Pickled Shallot, 
Egg, Vinaigrette

Grandma Shirley’s Cinnamon Roll $5
Cream Cheese Frosting

Apple Cider Doughnuts $8
Cinnamon Brown Sugar, Butterscotch

Sides
Farm Fresh Eggs* $2

Nueske’s Bacon* $4

Jones Dairy Farm Sausage Links* $4

Toast* $3
Multigrain, Sourdough, Rye, English Mu�  n

Side Salad* $8
Mixed Greens, Cucumbers, Tomatoes, Carrots, 
Red Onion, House Vinaigrette

Smashed Spuds Bravas* $8
Garlic Aioli, Tomatoes Puree, Chives

Beverages
Fresh-Squeezed Orange Juice $5

Grapefruit Juice $4

Cranberry Juice $4

Apple Juice $4

Green Juice $4
Kale, Spinach, Celery, Cucumber

Ginger-Lime-Apple Juice $3

Hot Loose-Leaf Tea with Honey & Lemon $4

Fresh-Brewed Iced Tea $4

Coff ee Wizards French Press Regular or Decaf $3

Milk / Chocolate Milk / Almond Milk $4

Coke / Diet Coke / Sprite / Mello Yellow $2

BREAKFAST

*Gluten-free options available
Consuming raw or undercooked meats, poultry, seafood, shell� sh, or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions.
A service charge of 20% will automatically be applied to parties of six or more.


