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

BIRDIE WINGS
Ten wings dusted in our secret dry rub and slowly smoked to perfection.  13
Pick your sauce:   Buffalo |Sriracha BBQ | Garlic Fire | Plain

ISLAND BEEF SKEWERS
Delicious beef marinated in our special African peanut- habanero sauce, 
then grilled to perfection. Served with Sriracha aioli and house made garlic 
pickles.  13.5
*Contains peanuts*

SPICY BANG-BANG SHRIMP LETTUCE WRAPS
Large shrimp sautéed with copious amounts of garlic and sambal chili. 
Served with a Kewpie-Yuzu slaw.  14

STEAK NACHOS 
Grilled Mexican beef with a Wisconsin three-cheese blend, corn salsa, 
chipotle ranch, black olives and jalapeños.  12.5
Sub chicken 11.5 | Vegetarian 10.5

HUDSON CURDS
Locally sourced, battered cheese curds dusted in garlic.  10
Choose a dip:  Sriracha Ketchup | Ranch | Salted Caramel

PIZZA  12
Sausage| Pepperoni | Sausage & Pepperoni | Cheese
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WEDGE SALAD
Crisp iceberg lettuce, cherrywood bacon, bleu cheese, cherry tomatoes, 
pickled onion and sunflower seeds. 12.5 
Dressings: Bleu Cheese | Ranch | Balsamic Vinaigrette 

STEAK FRITES SALAD
Mixed greens, grilled garlic-pepper steak, pickled onions, rosemary French 
fries, hard boiled eggs and cherry tomatoes. 13 
Dressings: Bleu Cheese | Ranch | Balsamic Vinaigrette

LEAFY GREENS
Mixed greens, candied walnuts, dried cherries and bleu cheese tossed with 
balsamic vinaigrette.  7 | 12

CAESAR
Crisp romaine, hard boiled eggs, Kalamata olives, shaved parmesan and 
Caesar dressing.   6.5 | 11

GARDEN GODDESS
Mixed greens, cucumbers, cherry tomatoes, shredded cheddar, sunflower 
seeds and slivered toasted almonds. Dressings: Ranch | Bleu cheese | 
Balsamic Vinaigrette  7 | 12

*Add a protein to any of our delicious salads
Chicken 3  |  Steak 4  |  Bacon 2.5*
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

(From the farmer) Wagyu Beef is sourced from only the finest Australian Wagyu herds that 
have been bred with stringent attention to Japanese genetics and feed rations. Wagyu beef 
is all natural and antibiotic free.

Burgers come with kettle chips or fries. 
Choose from:  Rosemary Garlic | Cajun | Plain

FARMER’S BURGER
(*Wagyu) Thick-cut Cherrywood bacon, fried egg, smoked ham, aged white 
cheddar and seasoned spud cakes. 13

RUSTIC BURGER
(*Wagyu) Thick-cut Cherrywood bacon, onion frites, Sriracha BBQ sauce 
and aged white cheddar.  13

PLAIN JANE
(*Wagyu) Basic goodness! Keep it simple…. burger and its bun. Served 
with lettuce, tomato and onion on the side. 12

THE LUCILLE
*Locally sourced Black Angus stuffed with habanero-jack cheese and 
topped with thick-cut pepper bacon, jalapeños, onion frites and garlic aioli.  
12.5

ALL-IN BURGER
Locally sourced Black Angus. Two 1/4lb patties, American cheese, onion 
frites, thick cut Cherrywood bacon, lettuce, tomatoes, pickles and Sriracha 
garlic mayo.  12.5

CHEF’S SPICY BLACK BEAN BURGER  VG

Aged cheddar, lettuce, tomato, and garlic aioli.  12.5
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Sandwedges come with kettle chips or fries. 
Choose from:  Rosemary Garlic  |  Cajun  |  Plain
Bread choices: Organic multi-grain  |  White

BLT….E?
Four pieces of pepper-bacon, tomatoes, romaine lettuce and garlic aioli. 13
Add a fried egg 1.5

CLUB
Smoked turkey, smoked ham, thick-cut cherrywood bacon, garlic aioli, 
lettuce tomato.  13
Add cheese .75  |  Add egg 1.5

SMOKED CHICKEN SANDWICH
Smoked Cajun chicken breast with house made pickles, habanero jack 
cheese, thick-cut cherrywood bacon, tomatoes, lettuce and 
garlic aioli.  12.5

STREET TACOS
Three grilled steak tacos with cheese, chipotle ranch and corn salsa.
Served with seasoned spud cakes.  13

CHICKEN CAESAR WRAP
Grilled chicken, crisp romaine, parmesan cheese, hardboiled eggs, 
Caesar dressing and kalamata olives.  11.5

GRILLED SCONIE SANDWEDGE
Aged white cheddar and pepper jack cheese.  8
Add fried egg 1.5  |  Add thick-cut bacon 2.5
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CHEF’S CHOICE ICE CREAM
Please ask your friendly server or bartender for today’s ice cream flavor.  5.5

DESSERT
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