AHI NACHOS* 15
Wonton chips, diced Ahi tuna, cucumber slaw,
sesame soy vinaigrette, wasabi aioli

CORNMEAL DUSTED CALAMARI 14
Roasted lemon aioli, spicy marinara

BAKED GOAT CHEESE 16
Fig cherry jam, balsamic, fleur de sel,
house country wheat

SMOKED SALMON WONTONS 10
Blood orange hoisin, togarashi

TRADITIONAL CHICKPEA HUMMUS 9
Red harissa, olive oil, vegetable crudités,
olives, benne crackers

BAKED SHRIMP SCAMPI 12
Roasted garlic, Pecorino, fresh herbs,
beurre blanc, Michelle’s Focaccia

Add grilled chicken 4 Add shrimp or salmon 6

CAESARSALAD 10
Romaine, baby Tuscan kale, Parmesan bowl,
fresh Parmesan, focaccia croutons, Caesar dressing

WEDGE SALAD 12

lceberg lettuce, buttermilk dressing, Kenny’s
Farmhouse Blue Gouda, candied house applewood
bacon, pickled onions, tomatoes, hard boiled egg

VIETNAMESE SALAD 10

Mixed lettuces, Napa cabbage, fresh herbs,

ginger miso dressing, shredded carrot, daikon radish,
cucumber, snow peas, bean sprouts, sunflower seeds

WALDORF CHICKEN SALAD 12
Smoked chicken, Barron County Blue Cheese,
applewood bacon, diced apple, celery, walnuts,

sliced grapes, honey dijonnaise, baby spinach

TOMATO SOUP 8
Creamy house-made tomato soup, covered in

puff pastry and baked to a golden brown

SOUP OF THE DAY 10
Chef’s whim

Please choose any two items 14

Add grilled chicken 4 Add shrimp or salmon 6
SOUP Tomato Soup or Soup of the Day

SALAD Caesar Salad, Vietnamese Salad or
Waldorf Chicken Salad

HALF SANDWICH Reuben, Tuna Melt, Turkey or
Pimento Cheese & Country Ham Toast

Executive Chef - Seth Butkus Sous Chef - David Riches

Pastry Chef — Michelle Childers
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GRILLED SALMON* 16
Roasted lemon aioli, balsamic, green onion

jasmine rice, broccoli
J ’

VEGETABLE PAD THAI 14
Napa cabbage, snow peas, carrots, bean sprouts, radish,
egg, tofu, rice noodles, crushed peanuts, cilantro, lime

Add chicken 4 shrimp 6

FRONDOSA MUSHROOM PASTA 16
Black pepper fettuccine, country ham, butternut
squash, sweet peas, Sherry Parmesan cream

HOT BROWN CROQUE MADAME 14
House roasted turkey, applewood bacon, oven dried
tomato, Texas toast, mornay sauce, sunny fried egg

TURKEY SANDWICH 14

Pullman wheat bread, house roasted turkey, Kentucky
Moon Swiss, applewood bacon, pepper aioli, avocado,
sprouts, onion, tomato, house kettle chips

BLACKHAWK BURGER 16

Brioche bun, Kenny’s Farmhouse Colby Cheese,
Comeback Sauce, lettuce, tomato, onion, Pop’s Pickles,
house fries

Add bacon 2

PIMENTO CHEESE & COUNTRY HAM TOAST 12
House made pimento cheese, shredded Father’s Country
Ham, cornichons, arugula, salsa verde

LEMON BASIL CHICKEN PASTA 16
Squash, zucchini, peppers, shallots, basil pesto,
tomato powder, cappellini pasta

TUNA MELT 14
House tuna salad, crispy hash brown, Kentucky Moon
Swiss, sliced tomato, hard boiled egg, cornichons

REUBEN SANDWICH 14

House corned beef, spicy “pickle” mustard,

Kentucky Moon Swiss, sauerkraut, Pumpernickel Rye
bread, house kettle chips

STEAK FRITES 38
Grilled filet, Worcestershire demi glacé, house fries

House Fries 6

Onion Rings 6

Brown Butter Roasted Broccoli 6
House Chips 4

Fresh Fruit 6

$2 substitution charge for sides may apply to sandwiches
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General Manager — James Rion

20% Gratuity may be added to pre-taxed bill for parties of 6 or more.

*Warning: Consuming raw or undercooked meat, seafood, poultry, eggs or shellfish may increase the risk of foodborne illness.
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