HEARTLAND GRILL

STARTERS

CHEESE CURDS 9 §
Wisconsin white cheddar | Spotted Cow beer batter
tomato arrabiata

SMOKED CHEDDAR FONDUE 10
truffled potato curls

GRILLED QUESADILLA 8
salsa | sour cream
guacamole 1
chicken or pork 12
steak 14

WISCONSIN CHEESE & CHARCUTERIE PLATTER Gr-15 §

Chef’s selection of local faire

POTATO CURL NACHOS 9
salsa | sour cream
guacamole 1

chicken or pork 13

steak 14

CRISPY WINGS -F- 10
buffalo, sweet chili, or bbq

CORN CREPE 8
pulled pork | pickled onions | sweet bbq

WALLEYE CAKES 9
walleye | mustard remoulade

SPINACH ARTICHOKE DIP 8
grilled flatbread

TUNA POKE 15
avocado | lemon vinaigrette | Carrs crackers

SANDWICHES

served with choice of fries, sweet potato waffle fries (+1),
fruit cup, chips, or house salad (excludes: grilled cheese)

HEARTLAND BURGER* 13
Wisconsin cheddar | applewood smoked bacon
brioche bun

ARTISAN BURGER* 15
gorgonzola cream | arugula
sweet onion marmalade | ciabatta

GRILLED CHEESE 10 &
cranberry chipotle cheddar | smoked cheddar | sourdough
roasted red pepper & tomato soup cup

HOUSE ROASTED TURKEY 12
avocado | cranberry fig compote
bibb lettuce | sourdough

REUBEN 13
house made corned beef | Swiss cheese
Russian dressing | marbled rye

PRIME RIB SANDWICH 15
horseradish cream | onion | Swiss cheese
mushroom | hoagie roll

CUBANO 13
mojo marinated pork | ham | pickles
mustard | hoagie roll

FISH TACOS 13
beer-battered walleye | cilantro-lime slaw | pico de gallo
chipotle mayo | corn tortillas

SALADS & SOUPS

SEARED TUNA* GF- 14
kalamata olive | green bean | hard-boiled egg
romaine | Sriracha vinaigrette

CAESAR 11

anchovy | house made dressing
chicken breast 16

grilled salmon or steak 18

ROASTED BEET SALAD -GF- 13
arugula | candied pecans | goat cheese
lemon thyme vinaigrette

chicken breast 18

grilled salmon or steak 20

ROASTED TURKEY COBB -GF- 13
red onion | egg | avocado | blue cheese | candied pecans
tomato | cranberry fig compote | orange vinaigrette

ROASTED RED PEPPER & TOMATO SOUP cup 3 bowl5
SOUP OF THE DAY cup 3 bowl 5

ENTREES

available after 5:00pm
served with soup cup, house salad, or Caesar salad

PORTER BRAISED SHORTRIB cr- 28 @&
Wisconsin Chocolate Porter | roasted carrots | green beans
horse radish mashed potatoes

RIBEYE* 34
sautéed mushroom | truffled potato curls | 706 sauce

CHICKEN MARSALA 20
mushrooms | marsala sauce | green beans | linguini

CHICKEN PICCATA 20
caper lemon sauce | roasted carrots
green beans | linguini

PAN SEARED SALMON 22
citrus cous cous | dill creme fraiche

TRUFFLED PORCINI STUFFED RAVIOLI 18
pesto cream sauce | grilled portabella | roasted tomato

BY THE GLASS 3

juices: orange | apple | grapefruit
cranberry | tomato | V8
milk: skim | 2% | chocolate | soy

BOTTOMLESS BEVERAGES 3

freshly brewed Starbucks coffee
assorted Tazo Teas
Pepsi products: Pepsi | Diet Pepsi | Mountain Dew |
Mist Twist | Tropicana Lemonade | Brisk Iced Tea

‘ : Locally Sourced | -GF- Gluten Free

*Hamburgers, steaks, fish/seafood & eggs that are served rare or medium-rare m ay be undercooked and will only be served upon the customers’
request. Whether dining out or preparing food at home, the consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food borne iliness

18% gratuity will be added to parties of 8 or more.



