
Starters
Caramelized Onion Soup, Herbed Croutons, Steiner
Bros. Swiss & Gruyere $6

Soup of the Day $5

Organic Spinach and Artichoke Dip, Pita Chips,
Pepato Cheese $8

Daily Selection of Local Cheeses with Crostini and
Cranberry Relish $9

Miller Farms Sage Grilled Chicken Wings, Garlic and
Sweet Chile Aioli, Organic Celery $7

Trio of Dietzler Farms Sliders, Bacon-Cheddar;
Caramelized Onion-Blue Cheese; and Roasted Pepper-Goat
Cheese $9

Buttermilk Fried, Herb Cheese Stuffed Mushrooms,
Horseradish Sauce, Garlic Chilé Sauce $7

Rustic Warm Hummus, Young Vegetables, Pita Chips,
Toasted Pine Nuts $7

Grilled Sweet Corn and Tomato Bruschetta, Fresh
Mozzarella, Crostini $8

Greens

Farmers Garden Salad, Baby Greens, Green Onions, Today’s Tomatoes, Cucumbers, Shaved Winter Vegetables,
Champagne-Cider Vinaigrette $6

Baby Wedge, Applewood Smoked Bacon, Today’s Tomatoes, Red Onion, Crumbled Bleu Cheese Dressing $7

Caesar Salad, Organic Romaine, Grilled Sourdough Croutons, Pepato Cheese $6

Glen Prairie Panzanella Salad, Bacon Fried Sourdough, Today’s Tomatoes, Fresh Mozzarella, Crispy Prosciutto, Baby
Greens, Balsamic Glaze $8

Organic Baby Spinach Salad, Stickney Hill Farm Goat Cheese, Dried Cranberries, Roasted Almonds,
Raspberry Vinaigrette $10

Heirloom Beet Salad, Baby Greens, Goat Cheese, Balsamic Truffle Vinaigrette, Toasted Pine Nuts $7

Entrées

Miller Farms Seared Chicken, Butternut Squash Waffle, Caramelized Brussel Sprouts, Maple Gastrique $19

Signature Meatloaf, Whipped Potatoes, Carrots and Green Beans, Mushroom Gravy $17

Chervil Crusted Wisconsin Northern Pike, Mac ’n’ Locally Farmed Cheese, Sautéed Green Beans $18

Simply Grilled Atlantic Salmon, Shoestring Potatoes, Whole Grain Mustard, Fennel and Blood Orange Salad $19

Pan Seared Sea Scallops, Graue Mill Polenta Cake, Melted Leeks, Sautéed Green Beans, Roasted Red Pepper Coulis $24

Grilled Center Cut Pork Chop, Roasted Beet Risotto, Baby Carrots, Natural Jus $20

Maple Leaf Farms Duck Leg Confit, White Bean Cassoulet, Smoked Sausage, Maple Gastrique $22

Miller Farms Herb Marinated Roasted Half Chicken, Caramelized Brussel Sprouts, Minnesota Wild Rice $20

Dietzler Farms Prime Burger, Brioche Bun, Laack Bros. 2 Year Aged Cheddar, Rustic Fries $11

Iowa Farmed Espresso Braised Beef Short Rib, Whipped Sweet Potatoes, Caramelized Brussel Sprouts, Natural Jus $21

Iowa Farmed Filet Mignon, Herb Whipped Potatoes, Green Beans, Natural Jus $32

Grilled Dakota Farmed Bison Ribeye, Whipped Sweet Potatoes, Spaghetti Squash $34

Baked Ziti, Spaghetti Squash, Roasted Tomatoes, Pepato Cheese, Toasted Pine Nuts, Garlic Prosciutto Toast $16

Miller Farms Chicken Pot Pie, Winter Vegetables, Natural Chicken Gravy, Parmesan Sablé Crust $19

Grilled Pork Tenderloin, Caramelized Fig and Port Sauce, Minnesota Wild Rice, Baby Carrots $21

Graue Mill Seared Polenta Cake, Wild Mushrooms, Melted Leeks, Winter Vegetables, Roasted Red Pepper Coulis $15

Baby Eggplant Involtini, Roasted Garlic Ricotta, Organic Tomato Sauce, Fresh Mozzarella $16

On The Side $4
Rustic Fries
Whipped Potatoes
Whipped Sweet Potatoes
Seasonal Vegetables
Mac n Locally Farmed Cheese
Minnesota Wild Rice
Caramelized Brussel Sprouts

No Trans Fat Oil Used
*Consuming Raw or Undercooked Meats, Poultry, Seafood,

Shellfish, or Eggs May Increase Your Risk of Food Borne Illness.
18% Gratuity Added to Parties of 6 or More


