
HOUSEMADE TOMATO SOUP
Vine ripe tomatoes, garlic,shallots, onions, basil, and tomato water

$5.00

HOUSEMADE CHILI
Hidden Creek Farms top round, red kidney beans, Sprecher Pub 

Brown Ale, onions, and Wisconsin aged cheddar
$6.00

FALL CHICKEN SALAD
Bib le�uce, walnuts, Wisconsin Blue Cheese crumble, cranberries, 

and herb vinaigre�e
$9.00

BU�ERNUT SQUASH 
Roasted Bu�ernut squash, Arugula, Bib le�uce, toasted pumpkin 

seeds, topped with a pumpkin seed vinaigre�e
$8.00

HIDDEN CREEK FARMS BURGER
8oz Hidden Creek Farms Burger, housemade garlic mayo, bourbon 
onion jam, Wisconsin aged cheddar, on a toasted Breadsmith bun. 

Served with Chips.
$11.00

CROQUE MADAME
Nueskes smoked ham, gruyere, housemade garlic mayo, gruyere 

fondue,topped with a local, organic fried egg.  Served with Chips.
$9.00

WISCONSIN DOG
House made hot dog, house made chili, onions, Wisconsin aged 

cheddar, on a Breadsmith bun.  Served with Chips.
$9.00

DISTIL'S BLT
Hidden Creek Farms bacon, mayo, roasted tomato, arugula.  Served 

with Chips.
$9.00

GRILLED CHEESE AND TOMATO SOUP
Marieke aged gouda on rye bread with housemade tomato soup

$9.00
*Add a roasted tomato and Hidden Creek Farm Bacon for $3

SOUPS & SALADS

WISCONSIN CHEESE CURDS
Sprecher Pub Brown Ale a�ered Wisconsin cheddar curds with 

housemade cayenne ranch and local honey mustard
$8.00

SAUSAGE FLATBREAD
Hidden Creek Farms pork sausage, housemade �atbread, sheep's 

milk cheese, and peppedews
$9.00

HIDDEN CREEK FARMS MEATBALLS
Made with Mangalista pork, Yorkshire pork, and beef all from 

Hidden Creek Farms, seasonal mushrooms, sage, and Wisconsin 
sheeps milk cheese. Served with a seasonal mushroom sauce.

$20.00

SHAREABLES

SANDWICHES

CHEESE PLA�ER
Chef's selection of 5 cheeses, with toasted bague�e

$20.00

CHARCUTERIE PLA�ER
Chef's selection of 4 cured and aged meats, with toasted bague�e

$20.00

MIXED PLA�ER
Chef's selection of 3 cheeses and 2 charcuterie, with toasted bague�e

$20.00

PLATTERS



20% Gratuity will be added to parties of 8 or more.

Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of food-borne illness.
Please Notify Server of Any Allergies Before Ordering.

"APPLE PIE"
Caramel poached apples, vanilla anglaise, strawberry jam, 

frozen sable, and cinnamon streusel
$7.00

"BANANA SPLIT"
Banana/white chocolate mousse, compressed strawberries, 

strawberry jam, roasted pinapple, and a fudge crunch
$7.00

"TIN ROOF SUNDAE"
Milk chocolate pudding, caramelized peanuts, vanilla ice 

cream, and salted caramel sauce
 $7.00

"TON� BEAN PARFAIT"
Tonka bean parfait, verjus cherries, pistachio tuile, pistachio 

sponge cake, and whipped cherry juice
 $7.00

DESSERTS


