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SPECIALS

POUTINE EH:! THE 803
Thick-cut beer-battered fries, fresh cheese Knoche’s 70z. beef patty* topped with
curds, & beef gravy. 13 house-made pepper jam, peanut butter,
crumbled bacon, & American cheese served
SPINACH SALAD on a brioche bun. 14.5
Bacon, egg, roasted tomato, candied nuts,
spinach, & hot bacon dressing. 14 SQUASH RAVS
Butternut squash ravioli, andouille sausage,
CHICKEN SALAD kale, & maple cream sauce. 16
SANDWICH

BROASTED CHICKEN
A Wisconsin must! Broasted half chicken,
chef’s vegetables, & choice of side. 14

House-made grilled chicken-dill salad &
cheddar cheese piled high on toasted
sourdough bread. 14

NIGHTLY SPECIALS

MONDAY THURSDAY

Broasted Chicken Jambalaya . . .
Broasted half chicken served with choice of Chef Jake's famous recipe with andouille
side. 12 sausage & shrimp. 15

TUESDAY FRIDAY

Chef’s Choice Tacos Parmesan Baked Cod

Three chef’s choice tacos served with tortilla Citrus Parmesan crusted baked cod served
chips & salsa. 10 with choice of side. 14
WEDNESDAY SATURDAY

Meatloaf Prime Rib . . . .
Classic-style meatloaf, served with chef's Slow roasted prime rib served with au jus &
vegetables, & your choice of side. 14 choice of side.

8 0z. 24|12 0z. 28 | 16 oz. 32

Avocado Aioli  Chipotle Peach BBQ

Sidewinder Fries  Chef’s Vegetable Beer Mustard Tartar
S I D E S Tater Tots Creamy Coleslaw D I l) S Fresh Salsa Garlic Parmesan Aioli
Mashed Potatoes  Cottage Cheese Pesto Aioli VBC BBQ
Beef gravy on request $1.25 EACH VBC Queso Cajun Mayo
Buffalo Squash Aioli
Sweet Chili

Western Spicy Peanut Cilantro
D R E S S I N G S Ranch Balsamic Vinaigrette

$1.25 EACH Caesar Green Goddess
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BUF ﬁT SERVED SUNDAY 10AM-2PM



