
 

 
Lunch Menu 

 
Soups and Appetizers 

Grilled Beef Tenderloin & Artichoke Crostinis     9 
Topped with Tomato Relish and Smoked Gouda Cheese 

 

BBQ Chicken and Cheese Quesadilla     9 
With Caramelized Onions and Homemade Avocado Salsa 

 

Moonlit Shrimp Cocktail     11 
Served with Marinated Celery Root and  

Hand Stuffed Iowa Maytag Bleu Cheese Olives 
 

Soup of the Day     Cup  3     Bowl  4 
Made From Fresh Harvest Ingredients  

 
 

 Salads
 

Chicken and Spinach     11 
Nut Crusted Chicken Set on a Bed of Spinach, Tossed with a Raspberry Dijon Vinaigrette 

 And Accompanied by Maytag Bleu Cheese, Candied Pecans and Fresh Raspberries 
 

Chicken Caesar     10 
Hearts of Romaine Tossed with Chef’s Home Style Caesar Dressing and Grated Parmesan Cheese 

Served with Tomato Basil Crostinis 
 

Bleu Moon Steak Salad     12 
Grilled Tenderloin Set on a Bed of Mesculin Greens and Garnished with Roasted Corn Relish, 

Sautéed Onions and Roma Tomatoes and Served with Pepper Crème Bleu Cheese Dressing 
 

Grilled Pesto Shrimp and Pan Seared Fresh Mozzarella     12 
Mesculin Greens Tossed with Roasted Garlic Vinaigrette and Garnished with Grilled Vegetables and Gala Apples 

 

Cobb Salad     11 
Grilled Chicken, Mixed Greens, Avocado, Crispy Apple Bacon, Hard Cooked Egg, Bleu Cheese and Tomato 

 

Grilled Fruit and Asian Chicken Salad     11 
Grilled Papaya, Apple and Pineapple Served with Sesame Soy Infused Chicken Salad 

And Garnished with Cellophane Noodles and Toasted Peanuts 
 

 

The Butcher Block
Your Choice of Freshly Sliced Meat and Cheese on Rye, White, Whole Wheat or a Hoagie Roll 

 

One Meat and Cheese     8 
 

Additional Meat or Cheese     .95 
 

Half Sandwich and Crock of Soup     7 
 

Served with Lettuce and Tomato and Accompanied by Red Skin Potato Salad or Coleslaw 
 

Roast Beef     Smoked Ham     Turkey Breast     Tuna Salad     Chicken Salad     Salami     Corn Beef 
 

American Cheese     Cheddar Cheese     Pepper Jack     Provolone     Swiss     Smoked Gouda 

 

Baked Vidalia Onion Soup     4 
Caramelized Sweet Georgia Onions and Roasted Garlic 

Flavored with Brandy and Topped with Gruyere, Provolone 
and Parmesan Cheeses  

 

Beer Cheese Soup     4 
Flavored with Fox Valley Prairie Path Lager and a Mixture 
of Wisconsin Cheeses with Crisp Apple Bacon Crumbles and 

Chopped Scallions 
 Served in a Harvest Bread Bowl     6 

 



 

Sandwiches
All Sandwiches Served with Dill Pickle and Choice of Harvest Fries or Cottage Cheese 

 

Grilled Herb Chicken Wrap     9 
Lettuce, Tomato, Avocado, Red Onion and Smoked Apple Bacon 

With Pepper Jack Cheese and Herb Mayonnaise 
 

Harvest Style Pulled Pork Panini     9 
Served on Grilled Bolo with Pepper Jack Cheese and  

Garnished with Fried Onion Strings and Grilled Pineapple 
 

Herb Crusted Tenderloin     12 
Topped with Sautéed Mushrooms and Onions and Crumbled Bleu Cheese 

 

Club Sandwich     8 
Triple Decker Sandwich filled with Honey Roasted Ham, Oven Baked Turkey, 

Applewood Smoked Bacon, Lettuce and Tomato on Fresh Harvest White Bread 
 

Crab Cake Po’Boy     12  
Pan Seared Maryland Lump Crab Cakes with Remoulade Sauce and Harvest Slaw 

 

Eggplant, Portobello and Asparagus Bolo     9 
Topped with Tomato Tapenade, Smoked Provolone Cheese and Fresh Spinach 

 

Burgers
All Our Burgers are “Half Pounders” Served with Your Choice of Harvest Fries or Cottage Cheese 

We Proudly Serve our Burgers Medium, Medium Well or Well Done 
 

Harvest     8 
Topped with Your Choice of Cheese 

 

Turkey     8 
Topped with Avocado Relish and Wisconsin Colby 

 

Heartland     9 
Topped with Smoked Apple Bacon and Aged Wisconsin Cheddar 

 

Route 64     9 
Topped with Baby Smoked Swiss, Sautéed Mushrooms and Grilled Onions 

 

Entrées
 

Grilled Beef Tenderloin and Vegetables     15 
Layers of Beef Tenderloin and Potato Apple Pancakes and  

Garnished with Grilled Vegetables with a Cabernet Reduction 
 

Pan Seared Salmon and Grilled Polenta     13 
Garnished with Grilled Eggplant, Spinach and Fresh Tomato Bruschetta and  

Topped with a Sautéed Sun Dried Tomato and Shiitake Tapenade 
 

Sauté Shrimp Pappardelle     14 
Served with Toasted Pine Nuts in a Parmesan Broth 

 

Pesto Brushed Organic Chicken and Stir Fried Vegetables     13 
Set on a Nest of Cellophane Noodles with Sun Dried Tomato and Asiago Broth 

 

Pecan Crusted Whitefish     14 
Soy Maple Glazed Whitefish Set on Spinach and Served with Lyonnaise Potatoes 
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