
Famous
Brunch Drinks

*C l as s i c  B r e a k fas t    8 . 9 5
Jones Smoked Bacon or Jones Sausage Link, Eggs Your Way, 
Choice of Toast

*C h i c k e n  a n d  T h e  E g g    1 2 . 9 5
Hand-Breaded Chicken Breast, Fried Eggs, House-Made 
Buttermilk Biscuit, Sausage Gravy

*B r e a k fas t  C l u b    1 2 . 9 5
Pulled Ham, Jones Smoked Bacon, Fried Eggs, WI Cheddar, 
Tomato, Chipotle Mayo

*S t e a k  a n d  e g g s    3 1 . 9 5
12 oz Ribeye, Eggs Your Way, roasted mushrooms,
Choice of Toast

*E g g s  B e n e d i c t    1 2 . 9 5
Pulled Ham, Poached Eggs, Toasted English Muffin, Hollandaise

*Sa l m o n  B e n e d i c t    1 4 . 9 5
Tarragon Roasted Salmon, Poached Eggs, Wilted Spinach, 
Tomato, Toasted English Muffin, Hollandaise

*S t e a k  S c r a m b l e    1 4 . 9 5
Beef Tips, Scrambled Eggs, Crispy Potato Pancake,
Red Pepper, Mushroom, Bearnaise Sauce, Choice of Toast

*S o u t h e r n  S t y l e  B i s c u i t s  a n d  G r av y    1 0 . 9 5
Eggs Your Way, House-Made Buttermilk Biscuits, Sausage Gravy

*c h i c k e n  a n d  wa f f l e    1 3 . 9 5
Hand-Breaded Chicken Breast, Loaded Buttermilk Waffle, 
Heartbreaker Sauce, Chopped Jones Smoked Bacon, Shredded 
Cheddar, Scallion  Add Eggs Your Way 2.95

  $ ?

H o u s e  B lo o dy  mary    8 / 1 1
House Mix, House Pickle, Wi Mozzarella Whips, 

local Beer chaser

Awar d - W i n n i n g

S p i cy  P i c kle  B lo o dy  mary    9 / 1 2
House Mix, House Pickle and Jalapeño Infused 

Vodka, House Pickle, WI Mozzarella Whips, 
Local Beer Chaser

Featu r e d  B lo o dy  Mary
Ask your server or bartender for this week’s 

speciaL BLOODY MARY

M i m o sa    7
Sparkling Wine, Orange Juice

B e e r m o sa    6
Spotted BASS, orange juice

Ras p b e r ry  M i m o sa    8  
stoli Razberi, Sparkling Wine, lemonade,

Fresh Raspberry

S eah o r s e  M i m o sa    8
Malibu Rum, Sparkling Wine, Blue Curacao,

Pineapple Juice

Ke ntu c ky  L i ly    8
Wheatley Vodka, Triple Sec, Cranberry Juice,

Lemon Juice, Simple Syrup

Jones Smoked Bacon 3.95 • Jones Sausage Links 3.95
Pulled Ham 3.95 • Eggs Your Way 2.95
English Muffin 1 .95 • House-Made Buttermilk Biscuit 
2.95 Biscuits and Gravy 6.95 • Choice of Toast 1 .95
Cheesy Hash Brown Casserole 2.95 • French Fries 2.95
Fresh Fruit 3.95S
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F O R  T H E  K I D D O S

K i d s  Fr e n c h  Toast    6 . 9 5
Maple Syrup, Fresh Fruit

C h e e s e  O m e lette    6 . 9 5
Two Eggs, WI Cheddar, Hash Brown Casserole

O n e  E g g ,  Sau sag e  an d  Toast    6 . 9 5
Egg Your Way, Breakfast Sausage, Choice of Toast,
Hash Brown Casserole

SE RVE D WITH C H E E SY HASH BROWN CASSE ROL E

Bac o n  a n d  C h e d da r    1 1 . 9 5

Jones Smoked Bacon, WI Cheddar, Scallion

R oas t e d  V e g g i e    1 0 . 9 5

Swiss, Roasted Mushroom, WIlted Spinach, Blistered Cherry Tomato, Creme Friache 

W i s c o n s i n  F i v e  C h e e s e    1 0 . 9 5

WI Cheddar, Pepper Jack, Swiss, Parmesan, Muenster

Add Jones Smoked Bacon, Pulled Ham or Jones Sausage 1 .95

Add Onions, Red Pepper or Mushrooms .75

O m e l e t t e s

C l as s i c  F r e n c h  T oas t    7. 9 5

Two Slices OF custard-soaked Brioche, wI Maple Syrup

Peach  M elba  Stu ffed  Fren ch  Toast    1 2 .95

Two Slices of Custard-Soaked Brioche, Cream Cheese, Roasted Peaches, 
Fresh Raspberries, Cinnamon Streusel, Champagne Maple Syrup

S 'M O R E S  WA f f l e    1 0 . 9 5

Graham Waffle Batter, Milk Chocolate Syrup, Toasted Meringue, Milk 
Chocolate Golden Graham Rocher, Chocolate Malt Custard

S W E E T S

SE RVE D WITH C H E E SY HASH BROWN CASSE ROL E AND C HOIC E OF TOAST

*Consumption of raw or under-cooked meats could cause i l lness.

PROUD TO SERVE:

* * S h e n a n i ga n s    1 4 . 9 5
Pulled Ham, Chopped Jones Smoked Bacon,

Sliced Usinger’s Bratwurst, Eggs Your Way,
Fried Cheese Curds, Cheesy Hash Brown Casserole, 

Sausage Gravy, Choice of Toast



Pan - Fr i e d  G r i l le d  C h e e s e   1 2 . 9 5  

Jones Smoked Bacon, WI Cheddar, Pepper 
Jack, American, Muenster, Provolone, 
Avocado, Tomato, Grilled Sourdough
ADD A BURGER $2.95

H ot  I tal ian  Steak  P r e s s   1 6 . 9 5

Shaved Prime Rib, Mozzarella,
Grilled Peppers and Onions, Giardiniera, 
Bistro Sauce, Hoagie Bun

S o uth e r n  Fr i e d  C h i c ke n   1 1 . 9 5

hand-breaded chicken breast, mayo, 
pickles, Brioche Bun

S p i cy  C h i c ke n  Pan i n i   1 3 . 9 5

Jones Smoked Bacon, Pepper Jack,
Pickled Jalapeños, Tomato, Chipotle 
Mayo, Grilled Sourdough

F i s h  O n  Rye   1 2 . 9 5  

Hand-Breaded Cod, WI Cheddar, Coleslaw, 
Tartar Sauce, Marbled Rye

Car n itas  San dwi c h   14 . 9 5  

Slow-Roasted Pork Shoulder, Jones 
Smoked Bacon, White Cheddar Roasted 
Poblano Queso, Pickled Jalapeño, 
Pickled Red Onion, Crispy Shallot, Mayo, 
Hoagie Bun

H ot  Ham  an d  SW I S S   1 2 . 9 5

Pulled Ham, Swiss, Granny Smith Apple,
Dijon Mayo, Pretzilla Pretzel Bun

H e i r lo o m  To mato  Fo cac c ia  $ 1 1 . 9 5

Grilled Heirloom Tomato, Arugula, 
Avocado, Garlic Mayo,
Tomato Focaccia Bun

ADD TO ANY SANDWICH:  
Jones Smoked Bacon  1 .95 • CHEESE  .95 • FRIED EGG  .95 • AVOCADO  1 .95  

  

A L L  B U R G E R S  &  S A N D W I C H E S  A R E   S E R V E D  W I T H  F R E N C H  F R I E S

* *C h e e s e b u r g e r  D e LUXE  $ 1 1 . 9 5

American, Mayo, Ketchup, Mustard,
Dill Pickles, Grilled Onions, Tomato,
Shredded Lettuce

*Th e  Han g ove r  $ 1 5 . 9 5

Jones Smoked Bacon, WI Cheddar, Pepper Jack, 
Cheesy Hash Browns, Chipotle Mayo, Fried Egg

*CAR  B u r g e r  1 3 . 9 5

WI Cheddar, Avocado, Pickled Onion, 
Ranch

*M u s h r o o m  B lu e   1 2 . 9 5

Blue Cheese Mousse, Herb Roasted 
Mushrooms, Pretzilla Pretzel Bun

Add Jones Smoked Bacon to Any Burger   1 .95

S A N D W I C H E S

Oys t e r s  R o c k e f e l l e r  9 . 9 5 / 1 7. 9 5
3 or 6 Oysters
Jones Smoked Bacon, WILTED SPINACH,
PARMESAN, HOLLANDAISE

To ots i e s   1 2 . 9 5
Crispy Wonton filled with Poached Shrimp, 
Red Onion, Herbed Cream Cheese,
Sweet Chili Sauce

Wi s c o n s i n  B oar d   1 6 . 9 5
Selection of local meats, cheeses, pickles, 
crackers, grilled Bread

C h i c ke n  W i n g s   1 2 . 9 5  

Flavor Options Listed from Least Spicy to Most Spicy
Choose: BBQ, Dry Rub, Brewhouse Original, 
Thai Caesar, Buffalo, Chipotle Lime

Served with Celery, Buttermilk Ranch
or Blue Cheese Dressing

B e e f  an d  B lu e  B r u s c h etta  1 3 . 9 5
Seared Beef Tips, Blue Cheese Mousse,
Oven Roasted Cherry Tomatoes,
Soy Balsamic Glaze, Grilled Baguette 

S P I NAC H  ART I C H O KE  D I P   1 3 . 9 5  
Artichoke Hearts, Fresh Spinach,
Cream Cheese, Parmesan, Warm Baguette

H ot  B utte r e d  P r etz e l  $ 14 . 9 5
1 lb Salted Soft Pretzel, WI Cheese Sauce, Deli 

Mustard    add Aud Mar Cheese Spread  3.95

WI S C O N S I N  C h e e s e  C u r d s   1 0 . 9 5
Beer-Battered Cheddar Curds,
Buttermilk ranch 

O n i o n  R i n g s   8 . 9 5
jumbo sweet onions, SEASONED BREADCRUMBS, 
Horseradish DiP

B e e r  C h e e s e  S o u p   4 . 9 5 / 6 . 9 5
WI Cheddar, Lakefront Riverwest Stein,

Cream, Cheddar Popcorn

Ba k e d  F r e n c h  O n i o n  S o u p   7. 9 5
Swiss and Gruyere, Herbed Croutons,

Savory Broth
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Ca e sa r  $ 5 . 9 5 / 1 0 . 9 5
Romaine Hearts, Shaved Parmesan, Herbed Croutons, 
Caesar Dressing

H o u s e  $ 5 . 9 5 / 1 0 . 9 5  
Farm Greens, Pepper Jack, Cucumbers,
Cherry Tomatoes, Red Onions, Herbed Croutons,
Parmesan Peppercorn Dressing

I c e b e r g  W e d g e  $ 6 . 9 5 / 1 1 . 9 5
Jones Smoked Bacon, Cherry Tomatoes, Shaved Carrots, 
Blue Cheese Dressing

Cucumber  Salad    8 .95/ 13 .95  
Spun Cucumber, Feta, Cherry Tomatoes, Red Onion, 
Creamy Dill Dressing, Olive Oil 

S A L A D S

LOADE D FRI E S 11 .95 / C H E E SE CURDS 15.95
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*P u l l e d  H a m  P o u t i n e
Pulled Ham, Cheese Curds,

Black Pepper Gravy, Fried Egg

G r e e k
Chopped Chicken, Feta, Tomatoes,

Lemon Vinaigrette

Bac o n  C h e d da r  
Jones Smoked Bacon, WI Cheddar, White Cheddar 
Roasted Poblano Queso, Sour Cream, Scallions

P u l l e d  P o r k   
BBB Spice-Rubbed Pork Shoulder,
WI Cheddar, BBQ Sauce, Scallions

ADD TO ANY SALAD:
Grilled, Buffalo or Fried Chicken 4.95

Garlic Sautéed Shrimp 6 .95
Salmon 8.95 • Seared Scallops 12.95    

Soup’s On

SUB A SIDE SALAD, ONION RINGS, CHEESE CURDS OR LOAD YOUR FRIES 3.95

MaC  AN D  C H E E S E  $ 1 3 . 9 5  

four cheese, elbow macaroni

 

P ot  R oast    1 9 . 9 5

Mashed Potatoes, Roasted Root Vegetables, Beef Jus, Fresh Herbs

C h i c ke n  Fr i e d  C h i c ke n    1 7. 9 5

mashed potatoes, green beans, black pepper gravy, Fresh Parsley

ADD - ONS: 
Pulled Ham  4.95 • Jones Smoked Bacon  3.95 • Grilled, Buffalo or Fried Chicken  4.95 • Pot Roast 5.95 
Fried Ring Bologna  3.95 • Garlic Sautéed Shrimp  6.95 • Salmon  8.95 • Seared Scallops  12.95

En trees


