
Breakfast
French’d Brioche 
Berry compote, buttermilk creme anglaise

Midwestern Scramble 
Eggs, farmhouse sausage, home fries with Wisconsin cheddar

Sandwiches
Maxwell Street Polish Sausage
Grilled Polish sausage, onions, yellow mustard, sports peppers

Smoked Salmon Salad
Arugula, capers, pickled red onion, lemon aioli, ciabatta

Salads
Grilled Salmon Quinoa Salad 
Shaved fennel, radishes, mesclun, lemon honey vinaigrette

BBQ Chicken Salad
Free-range chicken, corn and black bean salsa, fried onions, 
mixed greens

Soup
Watermelon Gazpacho
Basil oil, Prairie Fruits Farm feta, fleur de sel

Beer and Wisconsin Cheese Soup with Popcorn Garnish 
Half Acre Beer Company “Over Ale” brown beer, celery-salted popcorn

Snack / Appetizer Trays (Cold)
Midwestern Charcuterie Sampler
Sour cherry preserves, dried fruit, sliced apple, crostini

Wisconsin Cheese Sampler
Seasonal preserves, candied walnuts, local honey

Snack / Appetizer Trays (Hot)
Baby Bella Burgers with Arugula Pesto
Grilled cremini, heirloom tomatoes, provolone, arugula, brioche rolls

Grilled Potato and Goat Cheese Napoleon 
Red potato, chevre, dijon, garlic, basil, chive

Entrees
Grilled Ribeye with Horseradish Cream
Wisconsin cheddar Delmonico potatoes 

Bacon-Wrapped Rosemary Chicken
Applewood bacon, wildflower honey jus

Walnut-Crusted Trout Filet 
Rushing Waters rainbow trout, braised leeks, sage butter

Grilled Chops with Apple Chutney 
Bone-in pork chop, cider gastrique, wilted kale

Dessert
The Palmer House Brownie  
Apricot glaze, walnut brittle

Eli’s Cheesecake
Seasonal berry compote

General Manager Debbi Brady invites you to try some of her favorite local creations.
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