
CAFÉ MENU
SMOOTHIES
ASPIRA  apple, cranberry, banana, and raspberry................................................................................. $9

BERRY  fresh berries, soy milk, vanilla..................................................................................................... $9

ORANGE DREAM   orange, Greek yogurt, sparkling water, agave nectar.............................................. $9

FRESH JUICES
STRAWBERRY, ORANGE, BANANA............................................................................................... $8
CARROT, ORANGE, APPLE ........................................................................................................... $8
TOMATO, CUCUMBER, CELERY, LEMON .................................................................................... $9

FIRST COURSE
ROASTED BUTTERNUT SQUASH SOUP ........................................................................................... $8
spiced pumpkin seed

CARAMELIZED SCALLOPS ............................................................................................................ $14
citrus supreme, chive essence, orange champagne sauce

WASABI SEARED AHI TUNA ........................................................................................................... $12
pickled cabbage salad, soy yuzu dressing

WISCONSIN CHEESE PLATE........................................................................................................... $16
Hook’s 5 Year Cheddar, LaClare Farms Evalon, Carr Valley Ba Ba Blue,
Sartori SarVecchio Parmesan, Marieke Foenegreek Gouda

ENTRÉES 
Sandwiches are served with choice of: • wild grain salad • grapes • vegetable chips

GRILLED SALMON SALAD ............................................................................................................. $14
Boston bibb lettuce, romaine lettuce, avocado, mango, orange, pepper,  
scallion, almond, lemon soy vinaigrette

ROASTED TOMATO WITH BURRATA CHEESE................................................................................ $13 
cucumber, basil, frisée, sherry vinaigrette, grilled breast of chicken

VEGETARIAN TRUFFLED SANDWICH............................................................................................. $10
roasted portabella, bell peppers, heirloom tomatoes, arugula, truffle cheese, pesto, semolina bread

LEGACY TURKEY BURGER.............................................................................................................. $11
apple butter, Brie cheese, arugula, brioche bun

ROASTED CHICKEN SALAD SANDWICH....................................................................................... $11
stone-ground mustard and honey chicken salad, mixed greens, nine-grain bread

GRASSWAY FARMS ORGANIC BURGER...................................................................................... $13
heirloom tomato, red onion, bibb lettuce, bread and butter pickles, stone-ground mustard aïoli, broiche bun

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

Split plate charge $2


