Chips
RESTAURANT

Breakfast
Served All Day

Farm Fresh Eggs
Two farm-fresh eggs cooked to order combined with crispy hash browns and your choice of bacon
or sausage. Add your choice of white, wheat, rye, cinnamon raisin bread, or English muffin.

Pancakes
Two generous sized pancaked served with whipped butter (from Wisconsin of course) plus syrup
and your choice of bacon or sausage.

Avocado Toast
We start with your choice of white, wheat or rye toast and heap on freshly-smashed avocado.
Looking for more? Have us top off this delicious creation with an egg, tomato slice, or cheese.

Breakfast Sandwich
Hope you’re hungry! We combine an English muffin with two hard cooked eggs along with
cheddar cheese. Add your choice of bacon or sausage.

Oatmeal or Breakfast Cereal
Start your day with a bowl of steaming hot-steel cut oatmeal served with fresh fruit. More of a cold
cereal fan? Ask your server about our wide selection of cereals.

Poached Eggs
We can’t think of a single time of day when these aren’t good…from breakfast to dinner and
everything in between. Two poached eggs done to order placed on your choice of white, wheat,
rye, cinnamon raisin toast, or a traditional English muffin.

Breakfast Sides
Bacon • Sausage • Toast • English Muffin
Seasonal Fresh Fruit • Plain Yogurt • Hash Browns

Thoroughly cooking foods of animal origin such as beef, lamb, pork, poultry, fish, or shellfish reduces the risk of food borne illness. Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Burgers and Sandwiches
It’s Burger Time!
The Classic hand-crafted fresh ground beef patty, grilled to order and served on a toasted artisan
roll with lettuce, tomato, and pickle. Add your choice of the following:
Swiss or Cheddar Cheese • Grilled or Fried Onions • Sauteed Mushrooms • Smoked Apple Bacon

The Classic Reuben
The Reuben is a “classic” sandwich, but have you had “The Classic” Reuben? Check out our
version with corned beef and sauerkraut piled high on marble rye bread and covered with
Thousand Island dressing and swiss cheese. Trust us….it truly is a “Classic!”

Classic BLT
Your choice of white, whole wheat, or marble rye with loads of bacon, vine ripened tomatoes, crisp
lettuce, and mayo.

Tuna Melt
Texas toast with homemade tuna salad, crisp lettuce, and melted mozzarella cheese.

Chicken Philly Sandwich
Fresh hoagie with grilled chicken, sautéed mushroom, onions, and peppers, with melted
mozzarella cheese.

Hash Brown Sandwich
Two crispy hash brown patties with your choice of Bacon or Sausage, a fried egg and cheddar
cheese between them. Add tomato or avocado for a summery twist.

All sandwiches are served with your choice of:
Soup of the Day • Side Salad • French Fries • Potato Salad • Pasta Salad
Cottage Cheese • Fresh Fruit • Veggie Cup • Cheese Curds

Thoroughly cooking foods of animal origin such as beef, lamb, pork, poultry, fish, or shellfish reduces the risk of food borne illness. Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Salads
Chef Salad
Our crisp lettuce blend topped with julienned slices of turkey and ham, shredded cheddar and swiss
cheese, tomatoes, hardboiled eggs, onions, and seasoned croutons. Served with your choice of
dressing.

Caesar Salad
Seasoned chicken or grilled shrimp on a bed of crisp romaine lettuce with tomato and fresh
parmesan cheese.

Greek Salad
Crisp bed of lettuce with cherry tomato, red onions, Kalamata olives, and feta cheese.

Avocado Tuna Salad
Fresh chopped avocado, cherry tomato and handmade tuna salad.

Strawberry Spinach Salad
Fresh leafy spinach with strawberries, red onions, and feta cheese top with a citrus vinaigrette
dressing.

Southwest Quinoa Salad
Fresh chopped avocado, black bean corn salsa, red onions and quinoa topped with cilantro lime
vinaigrette dressing.

Salad or Sandwich
Items below offered as a sandwich with bread of your choice,
or as standalone serving.

Dill Pickle Chicken
Seasoned chicken with crisp dill pickles and a cream cheese sauce.

Sante Fe Chicken
Seasoned chicken with fresh black bean corn salsa, cherry tomato and avocado.
Have as a salad or a wrap.

Classic Chicken Salad
Seasoned chicken, crunchy pecans, celery, and red grapes mixed with a zesty mayo sauce.

Panini
Barbecue Pulled Pork
Barbecue pulled pork, red onions, cheddar and mozzarella cheese.

Chicken Bacon Ranch
Crispy Chicken with Cheddar cheese and Ranch dressing melted on Texas toast.

Artichoke Spinach
Artichoke, spinach, red onion and tomato melted on Texas Toast.

Combo Platter
Choice of half of any sandwich and a cup of soup.

All Paninis are served with you choice of :
Soup of the Day • Side Salad • French Fries • Potato Salad • Pasta Salad
Cottage Cheese • Fresh Fruit • Veggie Cup • Cheese Curds

Flatbread Pizza
BBQ Chicken Pizza
Sweet BBQ chicken, red onions, and fresh mozzarella and cheddar cheese.

Veggie Pizza
Sauteed mushrooms, onions, peppers, and melted mozzarella cheese.

Shrimp Alfredo Pizza
Grilled seasoned shrimp with alfredo sauce and melted mozzarella cheese.

Soups
Two homemade soups every day.
Ask your server for today’s selections.

Dinner
Served 4 p.m. to 7 p.m.

Blackened Tilapia
Tilapia lightly dusted with cajun spices and sautéed until tender and flakey and topped with mango
salsa.

Fried Rice
Steaming white rice with bits of carrots and peas. Add chicken or shrimp if you like.

Vodka Penne Pasta
Penne noodles topped with a homemade creamy vodka sauce.

Shrimp Scampi
Shrimp sautéed in a garlic sauce put atop a bed of noodles and finished with fresh
parmesan cheese.

Pork Tenderloin
Two succulent tenderloins sautéed with mushrooms, onions and brown gravy.

All dinners are served with your choice of:
Homemade soup or salad
Your choice of baked potato, French fries, or mashed potatoes

Beverages
Coffee

Assorted Soft Drinks

Regular or Decaf

Pepsi, Diet Pepsi, Mountain Dew, Root Beer, Sprite, Lemonade

Juice

Tea

Apple, Orange, Cranberry, or Tomato

Assorted Regular, Herbal Hot Teas, Iced Tea

Beer and Wine
Ask about our local, seasonal, and house favorites

Thoroughly cooking foods of animal origin such as beef, lamb, pork, poultry, fish, or shellfish reduces the risk of food borne illness. Individuals with certain health
conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

