
If you have an allergy of any kind, please notify an employee before ordering

MenuBu�et
Brunch

Saturday 
Prime Rib

Slow roasted prime rib served with au jus & 
choice of side. 

12 oz. 30 | 16 oz. 34
STARTS AT 4PM - Sellout 

Avocado Aioli, Beer Mustard, Fresh 
Salsa, VBC Jalapeño Queso, Buffalo

Chipotle Peach BBQ, Sweet Chili, 
Tartar, Garlic Parmesan Aioli, VBC 

BBQ, Spicy Garlic, Roasted Toma-
tillo Aioli, Lemon Mustard Aioli, 

Hoodoo Voodoo Sauce, Pesto, 
Horseradish Aioli, Sriracha Sauce 

dips
$1.50 EACH

Western
Ranch
Caesar  

dressings

Spicy Peanut Cilantro 
Balsamic Vinaigre�e
Bleu Cheese

$1.50 EACH

sides
Sidewinder Fries

Tater Tots 

Chef’s Vegetable

Creamy Coleslaw 

Cottage Cheese

Cilantro Rice

Garlic Parmesan Risotto

Fruit Cup

Mashed Potatoes

House or caesar Salad

sub a cup of soup 

Beef gravy on request 
+3

+2.5

Friday
fish

Choice of citrus Parmesan crusted baked 
cod or beer-battered cod. 

Served with choice of side. 18
STARTS AT 4PM

Chicken Bacon Ranch Wrap
Crispy chicken tossed with ranch, bacon, lettuce, 
tomato, cheddar cheese, in a garlic & herb tortilla. 
Spice it up by adding bu�alo sauce at no extra 
charge. 13.25

Wisconsin Fish Sandwich
VBC beer battered fried cod, with American cheese, 
tartar sauce, lettuce, tomato, & onion on a brioche 
bun. 14.75

Bluegill Po’Boy
Breaded and fried bluegill, shredded lettuce, tomato, 
red onion, & Cajun mayo on a hoagie bun.  16

Vintage Dip
House roasted & shaved beef, roasted mushrooms, 
caramelized onions, & Swiss cheese on a hoagie bun.  
Served with au jus on the side. 15.75

specials
every day

Broasted Chicken 
Broasted half chicken served with chef's 

vegetables, & choice of side. 17

sunday
brunch buffet

Brunch served buffet style. 20
Seniors 17

Aromatic Shrimp d
Crispy tempura-fried shrimp, fresh garlic, 

jalapeño, red onion, parsley, & lime zest. Served 
with a sweet chili sauce. 16.5                           

Quesabirria Tacos
3 slow cooked beef tacos, mozzarella cheese, 

onion, cilantro, & lime.  Served with a rich 
consomme. 15  add rice +1.50

Fall Harvest Salad v
Spinach, arugula, local beets, apple, craisin, 

hooks 2 yr blue cheese, toasted walnut, & blue 
cheese vinaigrette. 16

Fried Cheddar Polenta v 
White cheddar fried polenta, tomato ragu, 

lemon mustard aioli, & celery leaf. 15

Fish tacos d
Two fried cod filets on flour tortillas topped with 

hoodoo voodoo sauce & spicy slaw. Served 
with black beans & cilantro rice. 15.5

Beer Braised Pot Roast
Hearty cuts of beef braised in our Mclovin irish 
red, root vegetable, mashed potato, & buttered 

sourdough. 20

Blackened Chicken  & 
Smoked Mozzarella 

Tortellini d
Blackened chicken breast, smoked mozzarella 
tortellini, white wine cream sauce, crispy chick-

pea, & fresh dill. 18

Join us

for

sunday
brunch 
buffet

Brunch served buffet 
style. 20

Seniors 17


