
Toasted Sandwiches
served on house made sourdough bread with a dill  
pickle spear.   

The Frenchy (Croque Monsieur)  Willow Creek 
ham, caramelized onion, smoked fontina, dijon mustard,  
béchamel sauce, parmesan 11

Bourbon Brisket  slow smoked beef  brisket, house 
bourbon bbq, gouda, pickled red onion 12

Bistro Muffaletta  genoa, pepperoni, spicy salami, 
giadiniera relish, Belgioioso provolone 11

Ultimate Grilled Cheese  (V)  roasted tomato,  
pesto, gouda and Carr Valley smoked fontina  10

Suggested Sides

House side salad  (V,DF, GF)  fresh greens, tomato, 
house vinaigrette 5

Potato chips  (V, GF)  choose your own 2

Seasonal Hearty Soup 
Seasonal Vegetable Soup  (V, GF) Cup - 5 
                 Take Home Soup (1 quart) - 20    Bowl - 7

Quiche  served hot with a small side salad.  

Classique  Willow creek smoked bacon and ham,  
WI cheese, cream, fresh eggs 9
Veggie  (V)  Indian Farm shiitake mushroom, onion,  
sautéed spinach, WI cheese, cream, egg 9

Savory Pastries  served hot with a small side salad. 

Smoked Salmon Turnover  house smoked Superior Fresh 
WI salmon, veggie and cream cheese blend, puff pastry 10

Wild Mushroom Tart  (V)  Indian Farm shiitake, garlic, 
soy, brie cheese, puff  pastry 9

 Bacon Brie Tart  WC bacon lardon, brie cheese, house 
made balsamic fig jam, parsley 10

Snacks and Shareables  

Warm Bread Basket (V)  demi baguette, focaccia  
breadsticks, house butter, olive oil & balsamic vinegar 9

Pigs in a Blanket  Klement’s sausage in puff  pastry, 
Dijon mustard (8 pcs.) 6

Rye Whiskey Cheese Dip (V, GF)  cream cheese,  
Rye Whiskey, dijon mustard, smoked paprika  3 
Add house-made crostini  2

Bistro Meat & Cheese Plate  2 local  
artisan cheeses & meats, kalamata olives, pickles, dried  
fruit, bourbon maple nuts, crostini 24

Bistro Cheese Plate (V)  2 local cheeses, pickles, olives, 
bourbon maple nuts, sliced baguette     10

Bistro Baguette (DF, V)  Full - 3   
Meadowlark organic flour Half  - 2    
 Whipped butter - 1   Wine butter - 2

Salads (all are GF)

Smoked Salmon  
fresh greens, roasted tomato, goat cheese, house vinaigrette    14

Roasted Beet  (V)  
toasted walnuts, pickled WI cranberry and goat cheese, cranberry 
vinaigrette 12 
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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.    No substitutions.     
*Whether dining out or preparing food at home, consuming raw  

or undercooked animal foods may increase your risk of  foodborne illness.

 
 


