Creative » Local « Food

RESTAURANT MENU

APPETIZERS

House Mozzarella Sticks $13
Grande mozzarella, wonton-crusted, fried, served
with marinara

Beer Battered Cheese Curds $13
Fried Spotted Cow beer battered cheddar, house-
made ranch

Wisconsin Cheese & Sausage Board $21

Local cheese, sausage, and accompaniments

Hummus Duo $13
Garlic lemon hummus & roasted pepper hummus,
flat bread, vegetables

Flat Bread Pizza $14 / Cauliflower $18
House marinara, grande mozzarella, pepperoni,
basil or

Grilled chicken, Grande mozzarella, bruschetta,
balsamic glaze

HANDHELDS

Served with choice of one side

Table One Burger 518

Brioche bun, % Ib. patty, cheese, lettuce, tomato,
onion, pickles, Table One sauce (GF bun +52)

Portobella Sandwich v $15

Marinated portobella, roasted red pepper, arugula,
provolone, truffle aioli, whole grain bread

Chicken Club Sandwich $16

Marinated chicken breast, avocado, bacon, lettuce,
tomato, mayo, cheddar, white bread

GF Gluten Free

V Vegetarian

SALADS & SOUPS

Add: Chicken S5 © Salmon 57 e Shrimp S8 e Sirloin 515
Halloumi 513

Caesar Salad $14 /57

Romaine, parmesan, croutons, Caesar dressing

House Salad $14 / $7
Mixed greens, cucumber, tomato, carrot, red onion,
choice of dressing

Seasonal Salad $16 / $8

Ask your server about our featured seasonal salad

Soup of the Day $12/ $6

Ask your server about our featured soup

SIDES $6

Asiago Mashed Potatoes GF
Shoestring Fries

Mac and Cheese

Grilled Asparagus GF, V

Herb Roasted Sweet Potatoes GF, V
Brown Sugar Glazed Carrots GF
Sauteed Garlic Green Beans GF

Roasted Broccolini GF

SS Market Price
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ENTREES & SPECIALS

PASTA'S

Mac and Cheese $12

Local cheese, cavatappi pasta (add chicken S5,
steak $15, or salmon 58)

Southwest Chicken Pasta $18

Grilled chicken, farfalle, roasted corn, black beans,
Ortega chili, cotija, cilantro cream sauce

SEAFOOD

Orange Marinated Sea Bass GF $42
Herb roasted sweet potatoes, carrots and parsnips,
browned-butter sage sauce. Can substitute
Marinated Cauliflower steak

Table One Salmon GF §25

60z marinated lemon pepper salmon, creamy grits,
grilled asparagus, citrus beurre

STEAKS

8oz Sirloin GF $35
Pan sauce: chimichurri, whisky cream, blue cheese
& pink peppercorn, or garlic-thyme butter

140z Ribeye 555

Same choice of pan sauces

Seasonal Steak Market Price

Ask your server about today's seasonal cut

ALSO FROM THE KITCHEN
Meatloaf GF $21

Red wine demi, Asiago mashed potatoes, sauteed
garlic green beans

GF Gluten Free

V Vegetarian

FRIDAY FISH FRY

Served with baked potato or fries and coleslaw, rye
bread

Beer Battered Walleye 520

Beer Battered Cod $17

Garlic & Herb Broiled Cod $17
60z Fried Coconut Shrimp $20

60z Garlic and Herb Broiled Shrimp $20

Crispy Fried Perch $25

BEER ON TAP

Spotted Cow ¢ Blue Bobber * Summer
Shandy ¢ Stone Arch Vanilla Stout * River
West ¢ Totally Naked

SEASONAL SALAD

June—Aug ¢ $16 / $8

Spinach, arugula, candied pecans, strawberries,
dried cranberries, LaClaire Farm goat cheese,
raspberry vinaigrette

DESSERTS $9

Sweet Pea’s Seasonal Fresh Pie, vanilla
ice cream '

Tiramisu
Créme Brulée GF

Brownie Skillet, vanilla ice cream

SS Market Price
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