
Whether dining out or preparing food at home, consuming raw or undercooked animal foods may increase your risk of  foodborne illness. 

Cold Salads or Wraps 

Smoked Salmon Salad (GF) or Wrap (not GF)    15 
house smoked Superior Fresh WI Salmon, fresh greens,  
roasted tomato, goat cheese, balsamic vinaigrette 

Mediterranean salad (GF,V) or Wrap (not GF)    11 
fresh greens, roasted tomato, kalamata olives, parmesan crisps, 
balsamic vinaigrette, pepperoncini 
	 12 
roasted sweet potato, quinoa, toasted walnuts, pickled cranberry, 
golden raisins, lemon, pepitas, fresh herbs and greens, balsamic     
vinaigrette 

Side salad (GF,V,DF) – fresh greens, roasted tomato,       
balsamic vinaigrette 

Snacks and Shareables 9 

 
 
 
 

	



14 

Meadowlark organic flour 	 House butter    2   
                             Whipped butter   1  

Bourbon Maple Nut Mix (V, GF, DF) – house made     6 
nut mix with Wollersheim bourbon, maple syrup and spice 
	 5 

	

Dessert

 
 
 

Brandy Old Fashioned Chocolate Chip Cookie 3 

Bistro Butter Cookies (1 dozen) 8 

Seasonal Bistro Pastry                                               5 

Please let us know of  any allergies or dietary restrictions, thank you. 
(V)–Vegetarian  (GF)–Gluten Free*(trace amounts possible)  (DF)–Dairy Free 
                    Menu subject to change. Sorry, no substitutions. 

salame, cornichon, kalamata olives, house bourbon maple nut mix 
Pigs in a Blanket - Klement's sausage in puff pastry, house          7 
spicy dijon mustard (8 pcs.) 

Bistro Baguette (V, DF) – made in house with local         4       
 

5 

Rustic Flatbreads (with low-gluten pinsa crusts) 
Margherita (V) - tomato sauce, Belgioioso fresh mozzarella,   12   
fresh tomato, basil pesto 
 
Skinny Pig - pesto sauce, Willow Creek bacon, caramelized    13 
onion, roasted sweet potato, walnuts, Montchevre goat cheese    
 


