
brunch menu 
 BAR SNACKS 

CHEESE BOARD  * 
Artisan cheeses, tomato jam, 
grilled sourdough $12 
 

SPICED NUTS 
Peanuts, cashews, Brazil nuts, and 
almonds with maple, rosemary, 
spices $6 VG/GF 

FRIED PICKLES 
Maize-coated pickle chips, savory 
spices, ajvar sriracha dipping 
sauce $6 VG/GF 
 
 
 
 

VILLAGE BATCH OLIVES 
Kalamata and cracked green 
olives, red wine rosemary sea salt 
brine $7 VG/GF 
 

CANDIED BACON 
Brown sugar glaze, wildflower 
honey sriracha $8 GF 

VG = Vegan GF = Gluten Free 
* Please ask server for gluten free bread options 

SHRIMP & GRITS†  
Atlantic Gulf shrimp, white corn cheddar grits, 
cider mushroom cream, bacon, and a poached 
egg  $16 GF  
 

BAKED FRITTATA  *  
Choose 4: (bacon, country ham, tomatoes, mush-
rooms, bell peppers, spinach, feta, cheddar/jack 
cheese), with breakfast potatoes, and sourdough 
toast $12  
 

BELGIAN WAFFLES  
Buttery sweet waffles, macerated berries, butter-
milk crème $13 
  

WAFFLE OF CHAOS†  
Belgian waffles, applewood bacon, avocado, 
radishes, cheddar/jack cheese, sunny-up egg, 
sriracha maple syrup  $14 
 

CITY BENEDICT†  
Toasted English muffin, spinach, mushrooms, to-
matoes, Hollandaise sauce, breakfast potatoes  
$12 
 

COUNTRY BENEDICT†  
Buttermilk biscuit, country ham, poached eggs, 
Andouille sausage gravy, breakfast potatoes $14 

 BRUNCH 

 SALADS 

VEGAN COBB 
Curly kale, field greens, 
butternut squash, chick-
peas, toasted almonds, 
golden raisins, avocado, 
red onion, lemon tahini 
dressing  $12 VG/GF 

SHAVED BRUSSELS 
SPROUTS 
Golden raisins, walnuts, 
goat cheese, mustard 
maple vinaigrette   
$10 GF 
 

GRILLED ROMAINE 
Hearts of romaine  
lettuce, baby heirloom 
tomatoes, avocado,  
feta cheese, red onion,  
roasted garlic vinaigrette 
$12 GF 

SALT ROASTED BEETS 
Candy cane, red, and 
golden beets, pistachios, 
goat cheese, mint pesto  
$10 GF 

 
add protein to any salad, +$6 

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



VG = Vegan GF = Gluten Free 

brunch menu 

 SWEETNESS 

APPLE CINNAMON CRÈME BRÛLÉE  
Cinnamon custard, caramelized 
apples  $8 GF  
 

PEANUT BUTTER PIE  
Chocolate crumb crust, peanut 
butter mousse, caramel sauce  $8  
 

SKILLET COOKIE  
White chocolate apple cookie, 
cinnamon ice cream, caramel 
drizzle, sea salt  $8  

 FIRST BITES  HAND HELDS 

HERB TOSSED FRIES 
Loaded with shiitake bacon, scallions, red  
pepper, roasted garlic tahini, fresh jalapeño,  
radishes  $9 VG/GF 
 

BEER CHEDDAR DIP 
House beer, sharp cheddar, 4 warm pretzel sticks 
$10 
 

POZOLE 
Cider braised pork, hominy, napa cabbage, rad-
ishes, white corn tortilla strips, cilantro, lime $12 
 

MUSSELS & CIDER†  * 
PEI mussels, herbs, cider, leeks, gorgonzola,  
grilled sourdough  $14 
 

STOUT MEATBALLS 
Organic bison, house BBQ sauce  $10 
 

SMOKED VEGGIE WINGS 
Broccoli, cauliflower, yellow squash, soy milk and 
rice flour tempura, your choice of BBQ, buffalo, 
or lemon garlic sesame sauce  $12 VG/GF 

PORTABELLA SLIDERS  * 
Applewood smoked portabellas from River Val-
ley Ranch in Burlington, WI, BBQ sauce, tangy 
slaw, pretzel rolls  $13 VG 
 

THE HODAG 
Bacon-wrapped smoked Polish sausage, cara-
melized onions, brown mustard, house pickled 
vegetables, cilantro, French roll   $13 
 

THE BURGER†  * 
8oz blend of Angus chuck, brisket & short rib with 
sharp cheddar, bacon jam, greens, tomato, 
pickles, brioche bun  $15 
 

NORTHWEST HAVANA  
Pulled cider pork, smoked ham, monterey jack 
cheese, dill pickles, spicy mustard, tomato and 
pepper vinegar, toasted French roll  $13 
 

E.L.T.  
Lightly breaded eggplant, plum tomatoes, let-
tuce, sriracha aioli, sourdough  $12  VG 
 

ĆEVAPČIĆI CHICAGO  

Chicago-made Croatian sausage, ajvar, cucum-
ber yogurt, house pickled cucumbers & onions, 
field greens, served in two mini pitas   $14 

All hand helds are served with fries 


