
Thick-cut cherry smoked bacon with a maple bourbon glaze

Loaded Baked Potato

Grilled Asparagus

Mac and Cheese

Sauted Mushrooms

Truffle Parmesan Fries

Steamed Broccoli

Garlic Parmesan Mashed Potatoes

A D D IT I O N A L S I D E S 				         $8

ENTREES

Smoked Bacon Slab			   $14

SALADS HANDHELDS

DESSERTS
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Dinner Menu

STARTERS

Lightly fried, served with lemon garlic aioli

Crispy Calamari				    $16

Rich buttery marrow with toasted ciabatta and chimichurri
Roasted Bone Marrow		      	 $18

Crispy fried cheese bites with a gooey center served hot 
with marinara sauce or ranch dressing

Cheese Curds				    $10

Golden fries loaded with Parmesan cheese and a punchy 
truffle oil gremolata that brings garlic herbs and citrus to 
every bite

Truffle Parmesan Fries			   $12

Big crunchy onion rings coated in a light beer batter and 
fried until perfectly crisp, served with ranch dressing or 
BBQ sauce

Onion Rings				    $10

Creamy house guacamole with lime and herbs, served 
with crunchy tortilla chips

Guacamole & Chips			   $10

All entrees come with salad, Potato Starch 

and dinner roll.

Center-Cut-Sirloin			       $29
Tender, buttery and succulent

12 oz New York Strip			       $48
Juicy, bold flavor and rich marbling

14 oz, Ribeye			       	     $46
Juicy, well-marbled, grilled to your liking

Herb roasted, golden brown and crispy
Plant-Based Chicken Breast		      $29

Hand-cut salmon filet grilled over open flame
8 oz Salmon				        $34

Savor a hearty grilled portobella mushroom marinated to 
perfection

Mushroom Steak				        $26

Romaine, Parmesan, croutons and creamy Caesar  
dressing

Caesar Salad				    $12

Chicken	   $8

Shrimp	   $10

Salmon 	   $14 

 

Center-Cut Sirloin   $18

Portobello	     $8

Egg		      $3

Fresh tomatoes, soft burrata, balsamic drizzle and pesto oil
Caprese Salad				    $15

Romaine and our hydrponic organic mix, cherry tomatoes, 
onions and parmesan cheese topped with micro greens  
and edible flowers

Petals And Greens Side Salad	            $8

House grown organic greens and romaine mix, tomatoes, 
red onion, avocado, and blue cheese

Prairie Bloom Salad			   $14

Italian, Balsamic vinaigrette, Ranch, Caesar,  

Blue Cheese, French, Honey Mustard.

D R E S S I N G S

A D D P R OT E I N

8 oz burger, lettuce, onion, tomato, and your choice of 
cheese- Cheddar, Swiss, or American, served with fries

Classic Cheeseburger			       $17

Crispy chicken tender with pickle and mayonnaise served 
with fries

Crispy Chicken Sandwich	   	     $17

Thick-cut bacon, lettuce, tomato, and your choice of 
bread, served with fries

Steakhouse BLT	   	     		      $15

Mac & Cheese 				        $8 

Chicken Tenders 				        $8

Grilled Cheese				        $8

KID’S MENU

S I D E S
Fries, steamed broccoli, mashed potatoes

All entrees come with one side.

Sweet custard interior with carmelized crust on top with 
house made berry compote

Berry Basque Cheesecake		  $10

Silky vanilla custard  topped with a perfectly caramelized 
sugar crust, finished with fresh berries

Creme Brulee 				    $10

Warm, gooey cookie cobble baked to order and served with a 
scoop of vanilla ice cream

Cookie Cobbler 				        $10

Warm cinnamon-spiced apples backed in a cast-iron skillet 
with a buttery oat crumble crust served with vanilla ice cream

Cast Iron Apple Crisp 			       $10

Gluten-free bun $2.

Soft Drinks - Coca-Cola Products      $3.50

Juices Orange and Cranberry             $3.50

Italian Cream Soda (House-made)          $4.50

Hot Chocolate                                       $6

Coffee                                                    $3.50

Americano				               $4.50

Espresso 				               $4.50

Latte                                                        $7

Cappuccino                                            $7

DRINKS




