
 
 

 
 
 

s tarters 
 

sea red  sash im i  g rade  sca l l ops   12  
mascarpone polenta ,  nueske’s bacon,  

aged ba lsamic reduct ion 
 

p r i nce  edward  i s l a nd  musse l s   12  
coconut mi lk ,  l ime, c i lantro ,  ja lapeño  

 
l amb “ s l i d e r s ”   9  

corn ichon & beet a io l i ,   
apple-napa cabbage s law 

 

sh r imp  d i ab l o   10  
gar l ic ,  ch i l i ,  l ime, j icama-orange sa lad 

 
mush room and  l eek  t a r t l e t s   7  

br ie cheese, arugula ,  honey- lemon v ina igrette 
 

sea red  sash im i  g r ade  tuna   10  
seared rare ah i  tuna* ,  b lack o l ive v ina igrette ,  
be luga lent i ls ,  fr ied capers ,  israe l i  couscous 

 

soup and sa lad 
 

caesa r  s t y l e   6  
romaine hearts ,  fresh baby d i l l ,   

cr isp parmig iano reggiano, anchovy ,  
creamy gar l ic dress ing* 

 
sp r i ng  bee t  s a l ad  8  

roasted beets ,  mixed greens,  
warm chevre ,  toasted walnut ,   

bacon-c ider v ina igrette 
 
 

b i bb  wedge  sa l ad   6  
bacon, cucumber ,  carrot ,  egg,  

buttermi lk dress ing 
 

f a rmer ’ s  marke t  s a l ad   7  
mixed greens,  seasonal market vegetab les ,   

chevre ,  ba lsamic v ina igrette 
 

eng l i sh  swee t  pea  soup   6  
mint crème fra iche, neuske’s bacon garn ish 

entrées 
 

po rk  t ende r l o i n   21 
pineapple - ja lapeño glaze ,  coconut r isotto ,   

snap pea ,  red pepper ,  p ineapple 
 

ch i cken  f r esco   19  
chickpeas, tomato, c i lantro ,  papr ika ,  cumin ,  yogurt sauce 

 

o rgan i c  no rweg i an  sa lmon   22  
cucumber-d i l l  sauce, chopped sa lad of rad ish ,  feta ,   

green onion, b lack o l ive ,  loca l  tomato, cucumber ,  hearts of pa lm 
  

kod i ak  i s l and  ha l i bu t  25  
goat cheese mashed potato ,  sautéed asparagus, spr ing lemon beurre b lanc 

 

f r e sh  sea food  pas t a   24  
sca l lops ,  shr imp, mussels ,  ha l ibut ,  sa lmon, sun-dr ied tomato, l inguine , c i trus-saffron broth 

 

s ea red  duck  b reas t   22  
gr i l led bok choy, ye l low pepper ,  f inger l ing potato ,  button mushroom, c i trus v ina igrette 

 

l amb l o l l i pop  chops   23  
rust ic bread, zucchin i  & tomato sa lad ,  font ina cheese,  

roasted gar l ic - red wine v ina igrette ,  bas i l  p istou 
 

bee f  t ende r l o i n   29  
warm bleu cheese, potato & asparagus sa lad ,  barbeque-caramel ized onion 

 

sheep ’ s  m i l k  r i co t t a  cheese  gnocch i   17  
sheep’s mi lk r icotta , seasonal vegetables ,  brown herb butter crème  

 
f r e sco  i s  commi t t ed  to  us i ng  l o ca l ,  s easona l  p roduce  wheneve r  poss ib l e ,   

sou r c i ng  many  o f  ou r  p roduct s  f r om the  dane  count y  f a rmers ’  ma rke t  and  l o ca l  f a rms .  
 

*whe t h e r  d i n i n g  o u t  o r  p r e p a r i n g  f o o d  a t  h ome ,  c o n s um i n g  r aw  o r  u n d e r c o o ked  mea t s ,  p o u l t r y ,  s e a f o o d ,   

s h e l l f i s h  o r  eg g s  ma y  i n c r e a s e  y o u r  r i s k  o f  f o odbo r n e  i l l n e s s  

n o  s e p a r a t e  c h e c k s  f o r  g r o up s  o v e r  s i x  

a n  18%  g r a t u i t y  ma y  b e  a d d ed  t o  g r o up s  o f  s i x  o r  mo r e  


