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MARGARITA FLATBREAD $16
Oven baked flatbread with a layer of pesto,
heirloom tomatoes, fresh mozzarella, toasted pine
nuts, drizzled with a balsamic glaze and fresh
basil

MEAT LOVERS FLATBREAD $16
Marinara sauce, sausage, pepperoni, bacon and
mozzarella cheese baked to perfection

STRAWBERRY FIELDS $12
Field greens topped with sliced strawberries, blueberries,
raspberries, spiced walnuts and crumbled feta cheese,
tossed in housemade raspberry vinaigrette

CAESAR $12
House Caesar dressing, bed of chopped romaine, shredded
parmesan, Heirloom cherry tomatoes, and topped with
crisp parmesan tuile
Add grilled chicken for $4 or salmon for $8

BLACK & BLUE

Served with hand-cut fries
Upgrade to truffle fries or onion rings +$2
Upgrade to cheese curds +$4
All wraps are in a Basil & Herbed Tortilla

CHICKEN BACON RANCH $14

$18

Grilled 8oz Hanger steak, Bibb lettuce, diced tomatoes,
peppered Jones Dairy Farm bacon, thinly sliced radishes,
Moody Blu Cheese dressing, and piled high fried haystack
onions

ROLLING GREENS $10
RANCH, FRENCH, BLUE CHEESE, OR RASPBERRY VINAIGRETTE
Our house salad is made of mixed greens, cherry tomatoes,
cucumbers, red onion, shredded cheese, croutons

CHOICE OF GRILLED OR FRIED
Chopped Romaine lettuce, tomato, Jones Dairy
Farm cherrywood bacon, and shredded cheddar
cheese tossed in our house-made ranch dressing.

SPICY STEAK $16
Hand-cut Ribeye with tomato, lettuce, onions and
shredded cheese

NY CHEESECAKE

$8

Salted caramel with a chocolate drizzle

CHICKEN CAESAR $12
CHOICE OF GRILLED OR FRIED
House-made Caesar dressing, parmesan cheese,
tomato and chopped Romaine lettuce

STRAWBERRY SHORTCAKE $8
Layers of fresh strawberries, shortcake and homemade
Wisconsin whip for this delightful dessert

CHOCOLATE LAVA CAKE

PESTO CHICKEN $14
CHOICE OF GRILLED OR FRIED

$8

Gluten free and devine, topped with homemade
Wisconsin whipped cream

House-made pesto, parmesan cheese, tomato and
chopped Romaine lettuce
Feel like sharing? Our staff will divide and plate the item of choice. A Split Plate fee of + $4 will be applied.
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Served with hand-cut fries
Upgrade to truffle fries or onion rings +$2
Upgrade to cheese curds +$4

Served with hand-cut fries
Upgrade to truffle fries or onion rings +$2
Upgrade to cheese curds +$4

THE BIG CHIEF

BUFFALO CHICKEN

$14

Half-pound seasoned ground beef with
caramelized onions, Jones Dairy Farm thick-cut
bacon, and your choice of cheese

BLACK & BLUE

$14

Crispy chicken, lettuce, sliced tomato, sliced red
onion and ranch on a brioche roll

WISCO FISH SANDWICH $14

$16

Tastebud alert! Moody Blu Cheese, fried haystack
onions, peppered Jones Dairy Farm bacon stacked
on the half-pound seasoned ground burger

CLASSIC CHEESEBURGER

$14

Two pieces of our golden-brown fried beer battered cod
with melted American cheese, lettuce, tomato, and our
saffron tartar sauce on a brioche roll

REUBEN $14

Simple, yet delicious for this half-pound American
classic

Thousand island, kraut and thinly sliced corned beef on
marble rye

BREAKFAST BURGER

KMCC CLUB SANDWICH $14

$16

Jones Dairy Farm 2oz breakfast sausage,
cherrywood smoked bacon, half-pound seasoned
ground burger and is topped with your choice of
over easy, medium, or fried egg

Stacked with sliced pancetta, hand-carved turkey,
tomato, avocado, romaine lettuce, and remoulade sauce
on sourdough bread

ITALIAN BEEF $14
6" demi baguette topped with a choice of hot or mild
Giardiniera
Add mozzarella for $2

CHICAGO DOG $10

Served with hand-cut fries

Quarter pound Nathan's All-Beef dog, Roma tomatoes,
diced white onions, sport peppers, dill pickle, sweet relish,
mustard, and celery salt on a poppy seed bun

CHICKEN TENDERS $12
3 fresh chicken tenders, hand-dipped and deep fried

GRILLED CHEESE $8
American cheese and toasted sourdough bread

CHEESEBURGER $12
Fresh, seasoned ground beef topped with
American cheese

HOMEMADE MAC & CHEESE
Yummy goodness from our kitchen

$10

LOBSTER MAC & CHEESE $18
Lobster claw meat and elbow noodles tossed in a
cream sauce, topped with Fontina Grand Cru
cheese blend, tarragon, lemon, Wisconsin butter
and bread crumbs

Feel like sharing? Our staff will divide and plate the item of choice. A Split Plate fee of + $4 will be applied.
Allergies: Some menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, and/or milk.
Upon request, we will cook to your specifications. However, consuming raw or undercooked meat may increase your risk of foodborne illness.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

