
Brunch Items
Bistro Red, White and Blueberry 14
French Toast (V)
our house sourdough bague�e dipped in e�, cream, and spices 
fried to perfection and topped with warm strawberry sauce, fresh 
blueberries, white chocolate chips and vanilla whipped cream
Pairs with: White Riesling, Dry Riesling
Bistro Biscuits and Gravy 12
warm house made bu�ermilk biscuit topped with a savory 
gravy of breakfast sausage and scallion 
Pairs with: Scarlet Fumé, Domaine du Sac 
Crustless Veggie Quiche (V, GF) 11
Indian Farm shiitake mushroom, sautéed spinach, onion, 
e�, and cheese. Served warm with a small side salad 
Pairs with: Prairie Sunburst, Prairie Fumé 
Ham & Cheddar Frittata (GF) 12
Prem Meats ham, fried potato, Carr Valley cheddar, e� and 
cream.  Served warm with a small side salad
Pairs with: Dry Riesling, St. Pepin
Bacon, Egg, and Cheese Croissant* 16
a toasted croissant loaded with Prem Meats bacon, balsamic 
�g jam, Gruyere cheese, and a sunny side up e�* served with 
a small side salad
Pairs with: Prairie Fumé, Scarlet Fumé 
Bistro Breakfast Flatbread 15
a low-gluten pinsa crust topped with bechamel sauce, fried 
ham, scrambled e�, scallion and cheese
Pairs with: Prairie Sunburst, Prairie Fumé 
Margherita Flatbread (V) 12 
a low-gluten pinsa crust topped with tomato sauce, 
Belgioioso fresh mozzarella, fresh tomato and �nished 
with a basil pesto drizzle (nut free)
Pairs with: Scarlet Fumé, Domaine du Sac
Fresh Fruit Cup (V,GF) 4
fresh fruit blend
Pairs with: River Gold
Bistro Carrot Cake 6
a deliciously moist cake topped with copious amounts of 
cream cheese frosting
Pairs with: White Riesling, White Port

Snacks and Sharables
Mango Shrimp Martini (GF, DF) 14
2 skewers of 5 shrimp each, blackened and served chilled in 
a martini glass with a fresh mango salsa to smother them in
Pairs with: Prairie Fumé
Bistro Snack Plate (GF) 14
2 local cheeses, Prem Meats’ sausage sticks, cornichon pickles, 
kalamata olives, house Bourbon Maple nut mix
Pairs with: Scarlet Fumé, Domaine du Sac
Warm Bread Basket (V) 10
a half sourdough bague�e sliced and toasted with house focaccia 
breadsticks, pesto cheese gougère, wine �avored bu�er, and 
olive oil and balsamic vinegar for dipping
Pairs with: St. Pepin, Domaine du Sac

Snacks and Sharables (con’t)
Pigs in a Blanket 7
Klement’s sausage swaddled in pu� pastry and baked to 
perfection (8 pcs). Served with house spicy Dijon mustard
Pairs with: Garden Rosé, Prairie Sunburst
Bourbon Maple Nut Mix (V, GF, DF) 6
house made nut mix with Wollersheim Bourbon, WI maple 
syrup, dried cranberries and spices
Pairs with: White Riesling, Scarlet Fumé
Bistro Baguette (V, DF) 4
made in house with sourdough starter and Wisconsin grown and 
stone-milled �ours
 Whipped WI bu�er   1 Wine Bu�er  2

Cold Salads or Wraps
Shrimp and Mango Salad (GF, DF)  16
or Wrap (not GF)
seared and blackened shrimp served cold, pickled spiralized 
carrot, toasted cashews, mango salsa, fresh mixed greens and 
house lemon olive oil vinaigre�e
Pairs with: Prairie Fumé, Garden Rosé 
Smoked Salmon Salad (GF) 17
 or Wrap (not GF)
house-smoked Superior Fresh WI-raised salmon, roasted 
tomato, Montchevre goat cheese crumbles, toasted walnuts, 
fresh mixed greens, and house balsamic vinaigre�e
Pairs with: St. Pepin, Prairie Fumé, Prairie Blush 
Chicken Primavera Salad (GF)  15
or Wrap (not GF)
grilled chicken breast, parmesan crisps, kalamata olives, 
banana peppers, fresh mixed greens, and house Caesar dressing
Pairs with: Lo.Cal, Garden Rosé
Mediterranean Salad (V,GF)  13
or Wrap (not GF)
roasted tomato, kalamata olives, banana peppers, parmesan 
crisps, fresh mixed greens and house balsamic vinaigre�e
Pairs with: Dry Riesling and Scarlet Fumé
Side Salad (GF, DF, V) 5
roasted tomato, fresh mixed greens, house balsamic vinaigre�e

Dessert
Pairs with: River Gold, Ice Wine, Port 
Brandy Old Fashioned  3
Chocolate Chip Cookie (V)
a Bistro icon! Wollersheim Press House Brandy soaked cherries are 
mixed with chocolate chips and orange into a delight�lly so� cookie       

Beverages
Selections of Wines by the Glass varies
Coffee, Milk, Orange Juice 3
Mimosa 8
Kir Royale 9
Espresso Martini 10

We are not a nut �ee kitchen. Cross-contamination may occur. �ank you.
(V)–Vegeta�an (GF)–Gluten Free* (trace amounts possible) (DF)–Dairy Free 

No substitutions  / *Whether dining out or prepa�ng food at home, consuming raw or undercooked animal foods may increase your �sk of foodbo�e illness. / Brunch Menu 7/12/2026
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