
APPS
Wisconsin Cheese Curds - 8
IPA battered white cheddar cheese curds, fried to golden 
brown deliciousness with choice of two dipping sauces: 
remoulade, chimichurri, buttermilk ranch, lemon aioli Vg

Tomato Bruschetta - 8
Fresh chopped tomatoes, garlic and basil drizzled with 
balsamic vinegar served with toasted, seasoned bread Vg

Roasted Brussel Sprouts - 7
oven roasted to golden brown perfection served with 
lemon aioli and pomegranate maple syrup. 
GF , Vg, V

Nachos - 5
hacienda tortilla chips, with melted cheddar cheese, sour 
cream and salsa - add jackfruit or pulled pork - 3 GF, Vg

Bowl - 5.25
check with server for this week’s selections

Cup - 3.75

soups

sammies

Porchetta - 12
roasted pork topped with sautéed broccoli rabe, pickled 
fennel and lemon aioli on marble rye

served with house potato chips, upgrade to GF bun - 2
upgrade to fries - 2

Fire Bird - 9
a buttery brioche bun with sriracha mayo, with a fried or 
grilled chicken breast dipped in house hot sauce, covered 
in pepper jack cheese and fresh jalapeños

Bahn Mi - 10
pickled carrots and daikon radish, fresh cilantro, jalapeño, 
thin sliced cucumber and sriracha mayo on a toasted 
baguette. Choose from pork, jackfruit or lemongrass tofu

BYO Grilled Cheese - 7
create your own sammie with sourdough, rye or
focaccia, GF bread - 2

Choose Two Cheeses
$1 each additional
mozzarella, pepper jack, cheddar, swiss

Choose Your Veg
tomato, avocado, grilled onion, mushrooms, 
jalapeños

V, Vg

Vg

Cherry Pear Crisp - 7
sweet cherries, pears and tapioca pearls topped with a 
crumble of oats, almonds and chocolate

Gooey Chocolate Pear Bread Pudding - 6
brioche bread pudding swimming in a creme brulee custard, 
studded with pears and bittersweet chocolate and served 
with bourbon caramel sauce

DESSERTS

V, Vg

Vg

Bougie Caesar - 11
grilled chicken, parmesan, croutons and black truffle 
parmesan dressing

(choose our brown rice grain mix or salad greens)
BOWLS / SALADS

Teriyaki Cauliflower - 11
light and crispy fried cauliflower in a sweet and slightly 
spicy teriyaki sauce with edamame, wonton crisps, sesame 
seeds and green onions Vg

Beet and Nectarine - 11
mixed greens, nectarines, red and gold beets, goat cheese, 
dates and tangy honey-apricot vinaigrette GF , Vg

V - Vegan // Vg - Vegetarian // GF - Gluten Friendly



Bison Burger - 13
an 8 oz bison burger from Regal Bison topped with 
chimichurri, red onion and a fried egg - served 
mid-rare*

Cheese Head - 13
an 8 oz MI Craft Beef burger on brioche with fried
Wisconsin cheese curds, applewood bacon and beer 
cheese*

Vg

Black Bean Burger - 9
black bean and chipotle burger with queso fresco, 
micro greens and sriracha mayo served on a vegan bun

Salmon Burger - 11
a lightly seared salmon patty with micro greens, pickled 
radish and carrot and sriracha mayo on a brioche bun*

served with fries or house potato chips / upgrade to GF bun - 2

MI Craft Beef Burger - 10
an 8 oz MI Craft Beef Burger on brioche

Choose One Cheese
mozzarella, pepper jack, cheddar, swiss

Choose Your Veg
tomato, grilled onion, mushrooms, jalapeños, lettuce, 
pickle

BURGERS

Mac & Cheese - 3
homestyle cheddar mac with onions, griddled for crispy 
edges

Tempura Onion Rings - 6
thick cut onion rings battered and fried in a light, crispy 
coating

French Fries - 5
crispy, natural-cut fries, seasoned with our special house 
blend

Kale Fried Rice - 4
our brown rice and red quinoa grain bowl blend stir-fried 
with garlic, kale, ginger and turmeric

SIDES

GF, Vg

GF, Vg

Vg

GF, V, Vg

Baby Bougie Caesar - 4
a blend of greens topped with croutons and black truffle 
parmesan dressing Vg

Beer Braised Chicken - 15
a half chicken braised in beer, seared for a super
crispy skin and served with kale fried rice and finished 
with a demi glaze

Coffee Rubbed Steak - 17
coffee and spice encrusted culotte steak from
Byron Center Meats, served with garlic smashed 
potatoes and brussels sprouts on the side*

Curried Veggie Pot Pie - 10
tender vegetables in a yellow curry coconut sauce, topped 
with vegan puff pastry and served with apple chutney, 
and cilantro - add chicken or tofu - 2

Gnocchi - 9
potato gnocchi in a lemon butter sauce, topped with 
parmesan and fresh micro greens

MAINS

Vg

V, Vg

GF

A Little Note
*Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of 
foodborne illness.
**Although we offer gluten-free options we are NOT a 
gluten-free facility. Please consider this when ordering 
from our menu.
All fried items are made in a shared fryer.
***Please inform your server of special dietary or 
allergen requirements. While we will try to honor these 
requests, we cannot guarantee them.

V - Vegan // Vg - Vegetarian // GF - Gluten Friendly

served with fries or chips & a drink

Lil’ Steak Frites - 9
a 4 oz sizzler steak* with french fries

Sliders - 8
two beef sliders with mustard and ketchup

Grilled Cheese - 5
a half sandwich with cheddar cheese

it’s krafty!
Kraft Mac n’ Cheese - 5

FOR THE LITTLES

Vg

Vg




