
W R A P S
CHICKEN BACON RANCH 

VEGGIE  (V)

CHICKEN CAESAR 

Grilled chicken breast, crisp bacon, avocado,
shredded lettuce,Monterey Jack, tomato, and
bacon ranch in a flour tortilla.

Cucumber, tomato, spinach, bell pepper,
onion and creamy dill spread, wrapped in a
spinach tortilla.

Romaine lettuce, parmesan cheese, grilled
chicken breast, and house-made croutons
and Caesar dressing in a flour tortilla. 

Menu subject to change. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food-borne illness, especially if you have certain medical conditions. 

SERVED WITH CHOICE OF :

KETTLE CHIPS
FRUIT
PINEAPPLE SLAW

BOWL OF SOUP $5  |  CUP $3

ADD ANY SALAD AS A SIDE $4

GREENS

GARDEN SALAD

PEAR & GORGONZOLA SALAD

SUMMER BERRY SALAD

CHICKEN CAESAR SALAD

Mixed greens, tomatoes, onion, cucumber,
and choice of dressing (ranch, honey
mustard, raspberry vinaigrette, or Caesar)

Mixed greens, pears, gorgonzola, candied
walnuts, dried cranberries. Served with
honey mustard dressing.

Mixed greens, strawberries, blueberries,
feta cheese, candied pecans, dried
cranberry,  red onion. raspberry
vinaigrette.

Romaine, parmesan cheese and grilled
chicken breast, with house-made croutons
and Caesar dressing. Finish with charcoaled
lemon slice.

$15

$16

$16

$18

Featuring ingredients from the Kitchen Garden at Taliesin and Steadfast Acres.

S A N D W I C H E SH A N D H E L D S

WISCONSIN GRILLED CHEESE 

GF BREAD AVAILABLE

TURKEY & CRAN 

RIVER ROAST

CAPRESE

BLTA

GRILLED CHICKEN FONTEGA

Sourdough with provolone, American, and
mozzarella cheeses, finished with house-made
bacon jam. Add ham +$2 | Add bacon +$2

Sliced turkey, Provolone, Spinach, red onion, 
and cranberry spread, On toasted sourdough,

Roast beef, cheddar, Swiss, arugula, and
horseradish cream sauce on sourdough.

Heirloom tomato, mozzarella, and basil
spread on toasted sourdough. Finished with
olive oil and balsamic glaze.

Crispy bacon, avocado, lettuce, tomato, and
garlic aioli on sourdough.

Chicken breast, mozzarella, tomato, red onion,
fresh basil, and chipotle mayo.

$12

$18

$18

$18

$18

$18

$18

$18

$18

L U N C H  S E R V E D  D A I L Y  1 1 - 3



SHRIMP TACOS

BBQ PULLED PORK MAC AND CHEESE

Three soft tortillas filled with grilled shrimp,
topped with cabbage slaw and fresh cilantro-
lime crema. Served with pico de gallo and
avocado salad. 

Three-cheese mac topped with pulled pork,
BBQ sauce, and crispy fried onions.

$20

$18

CANTINA PLATE
Choice of chicken or shredded pork over
cilantro-lime jasmine rice, black beans,
sautéed peppers & onions, lettuce, pico de
gallo, and avocado mash. Topped with sour
cream (Vegan option with plant-based
chicken available).

$18

B U R G E R S

C O M F O R T  C O R N E R

MINI MELT PASTA PILLARS

CHEESE CRESCENT

THE OVERHANG LOW LINE SMOKE STACK

Grilled cheese on sourdough bread, served with your
choice of side. 

 Add ham or turkey for $2 to build it even higher!

Creamy elbow macaroni smothered in melted
cheddar cheese, served with your choice of side.

Add chicken or pork for $2 to stack even
more flavor!

Warm flour tortilla filled with melted cheese,
served with your choice of side.

Add chicken for $2 to make it extra mighty!

THE GRIDLINE

Cates Farm beef,
cheddar, lettuce,

tomato, and 
signature sauce. 

Cates Farm beef,
melted cheddar, bacon,

and fresh toppings,
finished with our
signature sauce.

GARDEN GODDESS

Veggie patty, greens,
tomato, avocado,

and creamy
 herb spread.

Cates Farm beef, pulled pork,
crispy bacon, French-fried and

grilled onions, pickled jalapeños,
pepper jack and cheddar, and

smoky BBQ sauce. 

Served on a ciabatta bun with lettuce, tomato, and onion; 
includes a choice of kettle chips, side of fruit, or pineapple slaw.

$18 $18 $20 $19

L I T T L E  B U I L D E R S

$12


	LUNCH SERVED DAILY 11-3
	HANDHELDS
	SANDWICHES
	GF BREAD AVAILABLE
	WISCONSIN GRILLED CHEESE
	$12
	SERVED WITH CHOICE OF :


	BOWL OF SOUP $5  |  CUP $3
	ADD ANY SALAD AS A SIDE $4
	Sourdough with provolone, American, and mozzarella cheeses, finished with house-made bacon jam. Add ham +$2 | Add bacon +$2
	$18
	TURKEY & CRAN
	Sliced turkey, Provolone, Spinach, red onion,  and cranberry spread, On toasted sourdough,
	$18

	RIVER ROAST
	Roast beef, cheddar, Swiss, arugula, and horseradish cream sauce on sourdough.



	WRAPS
	$18
	BLTA
	CHICKEN BACON RANCH
	$18
	Crispy bacon, avocado, lettuce, tomato, and garlic aioli on sourdough.
	Grilled chicken breast, crisp bacon, avocado, shredded lettuce,Monterey Jack, tomato, and bacon ranch in a flour tortilla.

	GRILLED CHICKEN FONTEGA
	$18
	Chicken breast, mozzarella, tomato, red onion, fresh basil, and chipotle mayo.

	VEGGIE  (V)
	$18
	Cucumber, tomato, spinach, bell pepper, onion and creamy dill spread, wrapped in a spinach tortilla.

	CAPRESE
	$18
	Heirloom tomato, mozzarella, and basil spread on toasted sourdough. Finished with olive oil and balsamic glaze.

	CHICKEN CAESAR
	$18
	Romaine lettuce, parmesan cheese, grilled chicken breast, and house-made croutons and Caesar dressing in a flour tortilla.



	GREENS
	Featuring ingredients from the Kitchen Garden at Taliesin and Steadfast Acres.
	GARDEN SALAD
	$15
	Mixed greens, tomatoes, onion, cucumber, and choice of dressing (ranch, honey mustard, raspberry vinaigrette, or Caesar)

	PEAR & GORGONZOLA SALAD
	$16
	Mixed greens, pears, gorgonzola, candied walnuts, dried cranberries. Served with honey mustard dressing.

	SUMMER BERRY SALAD
	$16
	Mixed greens, strawberries, blueberries, feta cheese, candied pecans, dried cranberry,  red onion. raspberry vinaigrette.

	CHICKEN CAESAR SALAD
	$18
	Romaine, parmesan cheese and grilled chicken breast, with house-made croutons and Caesar dressing. Finish with charcoaled lemon slice.
	Menu subject to change. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.


	COMFORT CORNER
	SHRIMP TACOS
	CANTINA PLATE
	Choice of chicken or shredded pork over cilantro-lime jasmine rice, black beans, sautéed peppers & onions, lettuce, pico de gallo, and avocado mash. Topped with sour cream (Vegan option with plant-based chicken available).
	$18
	$20
	Three soft tortillas filled with grilled shrimp, topped with cabbage slaw and fresh cilantro-lime crema. Served with pico de gallo and avocado salad.
	$19
	$18

	BBQ PULLED PORK MAC AND CHEESE
	Three-cheese mac topped with pulled pork, BBQ sauce, and crispy fried onions.


	BURGERS
	Served on a ciabatta bun with lettuce, tomato, and onion;  includes a choice of kettle chips, side of fruit, or pineapple slaw.
	LOW LINE SMOKE STACK
	THE OVERHANG
	THE GRIDLINE
	GARDEN GODDESS
	Cates Farm beef, melted cheddar, bacon, and fresh toppings, finished with our signature sauce.
	Cates Farm beef, pulled pork, crispy bacon, French-fried and grilled onions, pickled jalapeños, pepper jack and cheddar, and smoky BBQ sauce.
	Veggie patty, greens, tomato, avocado, and creamy  herb spread.
	Cates Farm beef, cheddar, lettuce, tomato, and  signature sauce.
	$18
	$20
	$18


	LITTLE BUILDERS
	$12
	MINI MELT
	PASTA PILLARS
	Grilled cheese on sourdough bread, served with your choice of side.
	Creamy elbow macaroni smothered in melted cheddar cheese, served with your choice of side.

	CHEESE CRESCENT
	Warm flour tortilla filled with melted cheese, served with your choice of side.




