
ALA CARTE 
BACON OR SAUSAGE   $3 
HASH BROWNS   $3
TOAST   $2 
COLD CEREAL   $3
ENGLISH MUFFIN   $2 
SHORT STACK   $4
FRUIT YOGURT   $3 
BOWL OF FRUIT   $6 
BAGEL AND CREAM CHEESE   $4

ALL ROOM SERVICE ORDERS ARE SUBJECT TO AN AUTOMATIC $2 DELIVER FEE, 18% SERVICE CHARGE AND SALES TAX
Wisconsin Fod Safety Agencies advise that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to 
everyone. Thorough cooking of such animal foods reduces the risk of illness. For further information contact your physician  
or public health department.

HEALTHY STARTERS
STEEL CUT OATMEAL   $6 
Served with warm apple compote

PARFAIT PLATE   $9 
Greek yogurt with our house-made breakfast bar 
and fresh berries

THREE EGG OMELETS
Our omelets include hash browns and your choice of 
side from bacon, sausage patty, chicken sausage link or a 
fruit cup along with white, wheat or marble rye toast.  
For egg white or Eggbeater omelets add $1.

SPINACH & FETA   $9.50 
Wilted fresh spinach

CHORIZO   $9.50 
Cheddar cheese, avocado and chorizo sausage

DAIRYMAN’S   $9.50 
Locally made smoked sausage and cheddar cheese

CRAB AND AVOCADO   $10
Lump crab, avocado, fresh tomato and provolone cheese

BUILD YOUR OWN   $9.50 
Choose from: cheddar, swiss, pepper jack cheeses 
and bell pepper, black olives, onion, mushroom, 
feta, tomato, bacon or ham

BREAKFAST ENTREES
EGGS YOUR WAY   $8.50 
Two eggs prepared to order served with hash 
browns, choice of side and toast (white,  
wheat or marble rye)

CORNED BEEF HASH   $9 
Two eggs cooked to order over our hearty  
house-made hash and toast choice

FRENCH TOAST   $8 
Thick sliced classic served with choice of side

BUTTERMILK PANCAKE STACK   $8 
With choice of side

ENTREE SIDE CHOICES:  
Bacon, sausage patty, chicken sausage link or  
fruit cup

BREAKFAST
6:30AM - 10:30AM  |  MON-FRI 
7:00AM - 10:30AM  |  SAT & SUN



BREAKFAST ALL DAY
ANYTIME EGGS   $8
Two eggs prepared to order, bacon, hash browns and choice of toast

STARTERS
CALAMARI   $10
Fried calamari served with a side of marinara or  
thai dipping sauce

CHICKEN QUESADILLA   $8
With sides of sour cream and salsa

MEDITERRANEAN TAPAS   $9
Olive salad, hummus, bruschetta mix, mascarpone 
cheese spread and grilled flat bread 

BUFFALO WINGS   $8
Served with choice of bleu cheese or ranch dressing

SEARED CRABCAKES   $8
Lump crab cakes with remoulade sauce

BEER BATTERED CHEESE CURDS   $8
Fresh curds in house made beer batter with a side 
of ranch dressing

SOUPS AND SALADS
BEER CHEESE SOUP   $5
A local favorite

FIVE ONION   $5
With crostini and melted swiss cheese

MIXED GREEN   $4
Field greens, cucumber, tomato and carrot served 
with choice of dressing

CAESAR SALAD   $9
Romaine lettuce, croutons, parmesan cheese and 
caesar dressing 
WITH CHICKEN   $13    |    SHRIMP   $15

COBB SALAD   $10
Iceberg and romaine lettuce, eggs, bacon, smoked 
turkey, green onion, tomatoes, black olives, cheddar 
cheese and your choice of dressing on the side

GRILLED HANGER STEAK   $14
Grilled bistro steak and oven dried tomatoes  
with feta crumbles, herbed vinaigrette and  
balsamic reduction 

BURGERS 
Choose one of the following sides: French fries, sweet 
potato chips, potato chips or coleslaw. Substitute a 
turkey patty at no extra charge.

HAMBURGER   $11
Choose up to three of the following toppings; cheddar,
american, provolone, swiss or pepper jack cheese, 
mushrooms, fried onions, bacon, avocado, jalapeno

BLACK BEAN   $11
House made black bean burger topped with an 
avocado poblano relish and pepper jack cheese 
served with a side of salsa

ALL DAY DINING
11:00AM - 10:00PM  |  DAILY 
(IN ROOM HOURS)

ALL ROOM SERVICE ORDERS ARE SUBJECT TO AN AUTOMATIC $2 DELIVER FEE, 18% SERVICE CHARGE AND SALES TAX
Wisconsin Fod Safety Agencies advise that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to 
everyone. Thorough cooking of such animal foods reduces the risk of illness. For further information contact your physician  
or public health department.



ALL DAY DINING
11:00AM - 10:00PM  |  DAILY 
(IN ROOM HOURS)

ALL ROOM SERVICE ORDERS ARE SUBJECT TO AN AUTOMATIC $2 DELIVER FEE, 18% SERVICE CHARGE AND SALES TAX
Wisconsin Fod Safety Agencies advise that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to 
everyone. Thorough cooking of such animal foods reduces the risk of illness. For further information contact your physician  
or public health department.

SANDWICHES
CHICKEN CAPRESE   $9
Grilled chicken breast on toasted ciabatta with 
fresh tomato, buffalo mozzarella and pesto mayo

REUBEN   $10 
Sliced corned beef, swiss cheese, sauerkraut, and 
1000 island dressing on toasted marble rye

THE CLUB   $10 
Smoked turkey, ham, bacon, lettuce, tomato, cheddar, 
swiss cheese and mayo on toasted whole wheat

BEEF BRISKET   $11 
Slow cooked beef brisket with pickled kohlrabi and 
a side of our house mop sauce 

TBLT   $12 
Smoked trout, bacon, lettuce and tomato on a 
hoagie roll with lemon caper mayo

HAND CRAFTED PLATES
SHRIMP PASTA   $18 
Sautéed shrimp with penne pasta, prosciutto, 
spinach, diced tomatoes, and pecorino romano with 
a light white wine sauce

RATATOUILLE PAPPARDELLE   $16 
Slow cooked summer vegetables tossed with grape 
tomatoes, basil and fresh milk mozzarella

GOAT CHEESE RAVIOLI   $17 
Our house made goat cheese ravioli topped with 
red pepper sauce and grilled chicken breast

ROASTED CHICKEN   $18 
Roasted with three beaches honey blonde ale 
and house rub with whipped potato and grilled 
asparagus

BRAISED PORK SHORT RIB   $18 
Served with mashed cauliflower and potato, sautéed 
spinach finished with rosemary infused cream sauce  

SAUTÉED CHICKEN   $17 
Topped with chive cream sauce, grilled asparagus 
and whipped potatoes

GRILLED FILET MIGNON 
Bleu cheese butter and choice of sautéed onions or 
mushrooms choice of potato and grilled asparagus  
4 OZ.   $24    |    8 OZ.   $39

SEARED ATLANTIC SALMON   $21 
Over a warmed tomato and arugula salad with red 
potatoes and finished with a pan sauce

SEARED WALLEYE   $25 
Wilted spinach, grilled tomatoes, brown butter 
lemon caper sauce and wild rice

SWEETS 
CRÈME BRULEE   $6
SEASONAL ICE CREAM   $3/SCOOP 

HOUSE MADE SELECTIONS   $6



IN-ROOM 
BEVERAGES

ALL ROOM SERVICE ORDERS ARE SUBJECT TO AN AUTOMATIC $2 DELIVER FEE, 18% SERVICE CHARGE AND SALES TAX
Wisconsin Fod Safety Agencies advise that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to 
everyone. Thorough cooking of such animal foods reduces the risk of illness. For further information contact your physician  
or public health department.

BEVERAGES
PERK UP 
COFFEE SMALL POT   $5 (4-5 CUPS)  
CAPPUCCINO   $4 
HOT TEA   $3
LARGE POT   $8 (7-9 CUPS)  
CARAMEL LATTE   $4 
RED BULL   $4

SODAS AND SUCH   $2 
Coke, Diet Coke, Sprite, Iced Tea or Lemonade

MILK OR JUICE  SMALL   $3   |   LARGE   $5 
Orange, Cranberry, Apple, Tomato or Ruby Red 
2%, Skim or Chocolate

BOTTLED WATER 500 ML BOTTLES   $4  
San Pellegrino, Aqua Panna or FIJI

SPERCHER  
GOURMET SODAS 16 OZ. BOTTLES   $4  
Root Beer, Cream Soda or Orange Dreams

BREWS
DOMESTIC   $4.50  
Miller Lite, Leinenkugel’s Red, MGD, MGD 64,  
Bud, Bud Light or Coor’s Light

IMPORTED   $5.50  
Heineken, Amstel Light, Stella Artois or Corona

WISCONSIN MICROS   $5.50 
Spotted Cow, New Glarus 
Sprecher Amber, Milwaukee 
Hop Happy, Milwaukee 
East Side Dark, Milwaukee 
Bitter Woman, Lake Mills

WINE 
WHITE & SPARKING GLASS BOTTLE
Prosecco, Lunetta, Italy 187ml  $8
Pinot Grigio, ÖKO, Italy $8 $32
Riesling, Kung Fu Girl, WA $8 $32
Sauvignon Blanc, J Gott, CA $8 $32 
Chardonnay, Nicolas, France $8 $32
Chardonnay, Napa Cellars, Napa Valley $10 $38 

RED GLASS BOTTLE
Pinot Noir, A to Z-Oregon $12 $45
Merlot, Stephen Vincent, CA $8 $32
Malbec, Altocedro, Mendoza $8 $32
Zinfandel, Terra d’Oro, Amador County $8 $32
Cabernet Sauvignon, The Show, CA $8 $32
Cabernet Sauvignon,  Charles Krug,  $13 $50 

Napa Valley

The bartenders of Innovation Lounge will send up your favorite cocktail, just make the call.
Better yet, stop by the Lounge: sit, relax and enjoy.


