CHILE CON QUESO

Alma Pepper Jack & Cheddar, Green Chiles,
Black Bean Puree, Scallions, Fresh Fried Corn
Tortilla Chips 12.45

GARDEN SALSA AND
TORTILLA CHIPS

Tomato, Herbs, Chiles, Fresh Fried Corn
Tortilla Chips 8.15

TOMATO BASIL BRUSCHETTA
Roasted Red Cherry Tomato, WheatFields
Bakery Grilled Baguette, Walnut Basil Pesto,
Pickled Red Onion, Mixed Greens, Basil
Balsamic Vinaigrette 12.60

SOUTHWEST HUMMUS

Garbanzo Beans, Tahini, Garlic, Spicy Harissa,
Olive Oil, Mild Green Chile Relish,

Roasted Pepitas, Sliced Radish, Toasted Pita,
Sliced Cucumber, Lemon 11.85

FILIPINO EGG ROLLS

Coarse Ground Seasoned Pork, Garlic, Ginger,
Carrots, Leeks, Spring Roll Wrap, Sesame Soy
Dipping Sauce, Scallions 9.80

PRETZEL BOARD

Jumbo Salted Bavarian Pretzel, Pepperoni,

Genoa Salami, Chile Con Queso, Alma Cheddar,

Danish Blue, Wisconsin Goat Cheese, Green
and Kalamata Olives, Seasonal Fruit,

Our Own Mustard 26.75 |

Only Pretzel and Mustard 14.50

SPANISH BAKED GOAT CHEESE
Garlic Tomato Sauce, Wisconsin Goat Cheese,
Swiss, Fried Capers, WheatFields Bakery
Grilled Baguette 12.65

BLACKENED CHICKEN WINGS
Frenched Chicken Drumettes, Our Own
Blackening Spice, Buttermilk Ranch,

Cider Slaw 12.45

ONION RINGS

Colossal Onion Rings, Seasoned
Flour, Beer Batter, Our Own
Mustard 9.95 | Half order 6.65

CREAMY ARTICHOKE DIp
Artichoke Hearts, Cream Cheese,
Parmesan Cheese, Sour Cream,
Onion, Toasted Pita, Scallion 11.30
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Soup & Salad

CHEDDAR ALE SOuP
OR SOUP OF THE DAY
Served with WheatFields Bakery
Rolls and Stoned Wheat Crackers
Cup 8.45 | Bowl 9.75

HOUSE SALAD
Romaine, Red Cabbage,
Carrot, Cucumber, Sunflower
Seeds, Choice of Dressing,
Bread Basket 6.95

SOUP AND SALAD

COMBO

House Salad, Choice of Soup,
Choice of Dressing,

Bread Basket

Cup 10.95 | Bowl 12.25

DRESSINGS

BREWHOUSE

Ale Marinated Chicken Breast,
Romaine, Red Cabbage, Carrot,
Crispy Bacon, Cucumber, Alma
Cheddar, Buttermilk Fried Onion 15.25

CHOPPED VERDE
Avocado, Shell Pasta, Spinach,
Roma Tomato, Sweet Pea
Vinaigrette, Vella Dry Jack,
Parmesan, Cracked Black Pepper,
Flour Tortilla Chips 14.95

BALSAMIC BEET

Pickled Red Beets, Mixed Greens,
Cucumber, Wisconsin Goat
Cheese, Candied Walnuts,

Grilled Baguette, Basil

Balsamic Vinaigrette 12.95

Creamy Blue, Buttermilk Ranch, Roasted Red Pepper Vinaigrette,
Sweet Pea Vinaigrette, Basil Balsamic Vinaigrette, Honey Dijon,

Oil and Vinegar, 1000 Island

Scridivichaa )

Served with your choice of side and a dill pickle spear

FRENCHIE

Prime Rib of Beef, WheatFields
Bakery Ciabatta, Provolone,
Horseradish Sauce, Au Jus 1745

TURKEY CLUB
Applewood Smoked Turkey,
WheatFields Bakery Sourdough,
Crispy Bacon, White Cheddar,
Mixed Greens, Aioli 16.20

SPICY CHICKEN CLUB
Ale Marinated Chicken Breast,
M&M Bakery Kaiser Bun,
Spicy Harissa, Crispy Bacon,
Avocado 16.15

JuLIUS

Genoa Salami, Pepperoni,
WheatFields Bakery Ciabatta,
Provolone, Pickled Red Onion,
Mixed Greens, Roma Tomato,
Olive Qil, Red Wine Vinegar,
Oregano 14.95

_ Try it Deli Style or Grilled

REUBEN BRAT

Weiner Kitchen Corned
Beef Brat, Farm to Market
Pretzel Bun, Jalapeno Kraut,
1000 Island, Yukon Gold
Potato Salad 16.45

CRISPY PORK T

Hand Breaded Pork Loin,

Farm to Market Pretzel Bun,
Horseradish Sauce, Pickled Red
Onion, Mixed Greens 14.95

HOT HAM AND SWISS
Grilled Deli Ham, Farm To
Market Everything Egg Bun,
Swiss, Pickled Apple, Hot Dijon,
Spinach 15.95

ARTICHOKE & SPINACH
GRILLED CHEESE
Creamy Artichoke Dip,
WheatFields Bakery Sourdough,
Spinach, Caramelized Onion,
Provolone, Hot Pepper Jam 15.15

AVOCADO CHIMICHURRI
Avocado, Flour Tortilla, Chimichurri
Walnut Pesto, Roma Tomato,
Vella Dry Jack, Romaine 15.15

*Consumer Advisory , consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have cerfain medical conditions.
© US Foods Menu 2026 (R7738236)
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urgers

Served with your choice of side and a dill pickle spear

BREWERY*

Local Certified Angus Beef,
M&M Bakery Kaiser

Bun 15.95

Customize your burger
with Add-Ons of Cheese
or Extras listed below

FARMHOUSE PORK
Our Own Seasoned Pork,
M&M Bakery Kaiser Bun,
Crispy Bacon, Buttermilk
Fried Onions, White
Cheddar, Hot Pepper
Jam, Hot Dijon 15.15

TOMATO

TRUFFLE*

Local Certified Angus
Beef, M&M Kaiser Bun,
Provolone, Roasted Red
Cherry Tomato, Truffle
Aioli, Mixed Greens 19.75

GARDEN

Black Beans, Southwest
Seasoning, Corn, M&M
Bakery Kaiser Bun, Avocado,
Monterey Jack 15.25

BLACK AND BLUE*
Local Certified Angus Beef,
Farm to Market Pretzel

Bun, Blackening Spice, Blue
Cheese, Crispy Bacon 1795

GREEN

CHILE TURKEY
Premium Turkey, Mild
Green Chile Relish, M&M
Bakery Kaiser Bun, Alma
Monterey Jack, American
Cheese, Pickled Red
Onion, Chipotle

Aioli 17.25

CHEESE SELECTION additional charges may apply

White Cheddar

Alma Monterey Jack

Wisconsin Goat

Yellow Cheddar Provolone Blue
American Swiss
EXTRAS

Grilled Chicken 6.00

Fried Chicken 6.00

Shrimp Skewer 5.00

Crispy Bacon 1.50

Farm Sausage 2.00
Chimichurri Walnut Pesto 1.00

Jalapeno .75
Hot Pepper Jam .75
Grilled Mushrooms 1.50

Buttermilk Fried Onion .50

Walnut Basil Pesto 1.00

BLACK BEAN QUESADILLA

Flour Tortillas, Three Cheese Mix, Black Beans, Sour Cream,
Scallions, Spanish Rice Pilaf, Salsa 14.15 Half order 8.95

FREE STATE FISH AND CHIPS
Flaky White Fish, Seasoned Flour, Beer Batter,
Seasoned Fries, Lemon, Remoulade 16.25

HUNGARIAN MUSHROOM GOULASH

Shiitake and Button Mushrooms, Diced Potatoes, Bell Peppers,
Mushroom Paprika Espagnole, Mirepoix, Cherries, Leeks,

Sour Cream, Scallion, WheatFields Bakery Grilled Baguette 15.95

]AGERSCHNITZEL AND MASH

Pan-Seared Pork Loin, Roasted Garlic Mashers, Shiitake and
Button Mushrooms, Thyme Gravy, Scallion, Sherry-Soaked
Cherries, Buttermilk Fried Onion 17.95

NASHVILLE CHICKEN MAC

Fresh Buttermilk Chicken Tenders, Seasoned Flour, Nashville
Hot Sauce, Alma Cheddar Mac Sauce, Shell Pasta, Pimiento
Relish, Scallions 16.15

SANTIAGO SHRIMP LINGUINE

Marinated Shrimp, Linguine, White Wine, Chimichurri Walnut Pesto,
Spinach, Spicy Chile Pangrattato, Peruvian Peppers, WheatFields
Bakery Grilled Baguette, Backyard Produce Micro Greens 18.25

FRIED CHICKEN TENDERS

Fresh Buttermilk Chicken Tenders, Seasoned Flour,
Choice of Side, Dill Pickle Spear, Choice of Dipping sauce,
BBQ), Honey Dijon, Ranch 15.25

FARM SAUSAGE TORTELLINI

Four Cheese Tortellini, Our Own Pork Sausage, Tomato
Duxelles, Shiitake and Button Mushrooms, White Wine
Cream Sauce, WheatFields Bakery Grilled Baguette,
Parmesan, Backyard Produce Micro Greens 18.95

Caramelized Onion .50 |

Potato Chips

Spanish Rice Pilaf
Seasoned French Fries
Roasted Garlic Mashers
Sweet Potato Fries

Mac ‘N Cheese

Cup of Soup

Cider Slaw

l Avocado 1.25
ides

PORK FLAT IRON STEAK*
Grilled Ale Marinated Pork Chop, Roasted Garlic Mashers,
Creamy Sage Dijon Sauce, Buttermilk Fried Onions,

Pimiento Relish 19.75
‘Kid menu \
CHEESE QUESADILLA

FRIED CHICKEN
Flour Tortilla, Cheddar,

TENDERS
Fresh Buttermilk Marinated Monterey Jack, Spanish Rice
Pilaf, Salsa 5.65

Tenders, Seasoned Flour,
FRUIT AND CHEESE

Seasoned Fries 6.75
Seasonal Fruit,

FISH AND CHIPS

Flaky White Fish, Seasoned Alma Cheddar 5.65
Flour, Beer Batter, Seasoned
Fries, Remoulade 7.25

MAC AND CHEESE
Alma Cheddar Mac
Sauce, Shell Pasta 6.95

House Salad
Fresh Fruit
Vegetable O'day
Black Beans
Potato Salad

CHECK OUT OUR
BEER, WINE, AND
COCKTAIL MENU

(Beverages

SOFT DRINKS
Coke, Sprite, Root Beer, Diet Coke, Dr. Pepper 3.00
(Refills Okay)

LA CROIX SPARKLING WATER
(Lime, Tangerine, Grapefruit) 2.25

HOMEMADE LEMONADE 3.00 (Refills Okay)

|ZZE SPARKLING JUICE
(Apple, Clementine, Blackberry, Grapefruit) 3.00

GINGER BEER 3.85

HOT TEA
Red Raspberry, Black, Mint, Earl Grey, Green 3.50

FRESHLY BREWED ICED TEA 3.00

HILAND DAIRY MILK 3.50
FRESHLY BREWED ROASTERIE COFFEE 4.00



