
Kickapoo Creek side
E A T  •  D R I N K  •  R E L A X

A P P E T I Z E R S
C H E E S E  C U R D S - 7 

Hand battered Westby Cheese Curds 
served with house aioli .

O N I O N  R I N G S - 6 
Hand battered and fried to  

golden perfection.

K I C K A - P O U T I N E - 8 
Golden tater tots with pan fried cheese 

curds, sauteed onions and peppers, crispy 
bacon bits, topped with savory black 

pepper bacon gravy.

W A L L E Y E  C H E E K S - 8 
Hand battered cheeks of walleye  

served with pickle aioli .

S O F T  P R E T Z E L S  W I T H  
B E E R  C H E E S E - 8 

Chewy and salty with house  
beer cheese.

D U C K  W O N T O N S - 1 0 
Fried crispy with choice of sauce.

C H I C K E N  W I N G S - 8 
Naked wings broasted served with your 

choice of sauce.

P O R K  B E L L Y - 1 0 
Crispy pan seared pork belly bites with 

your choice of sauce.

O V E N  R O A S T E D  G A R L I C - 6 
Large, whole heads of local garlic,  

oven roasted and served with cheesy 
herbed crostini.

A N T I  P A S T O  P L A T E - 1 5 
Crostini , thinly sl iced proscuito, calabrese 
salami, buttery cerignola olives and a trio 

of Wisconsin cheeses.

G R I L L E D  O R  C R I S P Y  C H I C K E N  S A L A D . . . . . . . . . . . . . . . 1 0

L O A D E D  B L T  S A L A D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0

G R I L L E D  S H R I M P  S A L A D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2

P R I M E  R I B . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 
Sliced prime rib, lettuce, tomato and onion with Aujus on the side.

K I N G  O F  M O N T E  C R I S T O . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 
Shaved double smoked cherry ham and baby swiss between  
two slices of sourdough French toast served with Wisconsin 
Maple syrup.

T H E  R E U B E N . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 
Thinly sliced corned beef, swiss, local kraut on marble rye.

B L T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 
Cold smoked applewood bacon, heirloom tomatoes and crispy 
lettuce on top of your choice of gril led toast with mayo or  
house aioli .

C H I C K E N  S A N D W I C H . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 
Hand dredged served crispy or seasoned and grilled. Served on 
toasted ciabatta with lettuce, heirloom tomatoes and house aioli.

K I C K A P O O  C H E E S E  S T E A K . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 
Thinly sl iced, gril led steak on herb and cheese bread with 
tomato, gril led peppers and onions, swiss and cheddar.

T H E  F I S H  S A N D W I C H . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 
Hand breaded cod prepared how you like on a ciabatta with 
house aioli .

R E A L  V I E N N A  B E E F  H O T  D O G ! ! ! . . . . . . . . . . . . . . . . . . . . . . . 8 
Plain, through the garden or anywhere between.

F E T T U C I N I  A L F R E D O - 1 0 
Al dente pasta served with house Alfredo.  
Add Gril led Chicken Breast 4  Gril led Shrimp 6

L I N G U I N E  M A R I N A R A - 1 4 
Al dente l inguine with house marinara and homemade Italian 
meatballs, topped with shredded parmesan cheese.

S a l a d s

P a n i n i  G r i l l e d  S a n d w i c h e s

B u r g e r s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

1/3 lb hand pattied fresh ground beef on a ciabatta, dressed how 
you like with fries or coleslaw. Make it a grass fed patty for $2.

B U R G E R  T O P P E R S

O N I O N S 
Raw or gril led

L E T T U C E

C H E E S E  1 
Swiss, Cheddar, Pepper Jack, Bleu

H E I R L O O M  T O M A T O E S  . 5

A V O C A D O  1

C O L E S L A W  . 5

G R I L L E D  H A M  1 . 5

F R I E D  E G G  1

B A C O N  1 . 5

S A U T E E D  M U S H R O O M S  1

P A S T A
Comfort food for the ages!

S L I D E R S

GRILLED CHEESE

CHICKEN STRIPS

K I D S  P A S T A

 H O T  D O G

K I D S

F L A T B R E A D
G A R L I C  A N D  H E R B  F L A T B R E A D - 5 
Lightly sauced, topped with cheese.  
Add your choice of toppings.

Sausage .75 
pepperoni .75 
mushrooms .75 
onions .25 

garlic .5 
pesto 1 
bacon 1.5

T O P P I N G S

All kids meals $5
Choice of fries or applesauce

With fries or coleslaw

Sauce Choices 
garlic parm, sweet & sour, bbq, buffalo, 

honey mustard or hoisin sauce.

* Whether dining or preparing food at home, consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness*
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I t ’ s  W h a t ’ s  f o r  D i n n e r !

P u t  A  P o r k  I n  I t !

T e n d e r ,  J u i c y  a n d  D e l i c i o u s !

F r o m  r i v e r ,  l a k e  a n d  s e a !  B a t t e r  F r i e d ,  
b r o i l e d ,  b l a c k e n e d  o r  p o a c h e d  i n  b u t t e r .

T H E  R I B E Y E - 2 2
12 oz cut of USDA Choice Ribeye, cooked to order.

T H E  T E N D E R L O I N - 1 6  /  2 0
6 oz or 8 oz cut, cooked to order.

B O N E L E S S  P O R K  L O I N  C H O P S -  
1 3  /  1 5
(1 or 2) Marinated and cooked to order! Pan 
Fried, Flame Broiled or Broasted!

G R I L L E D  C H I C K E N  B R E A S T - 1 2 
Jumbo chicken breast served gril led  
or crispy.

S T U F F E D  C H I C K E N  B R E A S T - 1 5
Boneless, skinless breast of chicken stuffed 
with a savory blend of spinach, bleu cheese 
and caramelized onions, bacon wrapped and 
broiled to perfection.

A T L A N T I C  C O D  
2 P C - 1 3  /  3 P C - 1 5 
Prepared batter fried or broiled

M A H I M A H I - 1 8 
Sustainable and delicious.

C A T F I S H - 1 5 
Farm raised American Catfish.

W A L L E Y E - 1 8 
Canadian Walleye.

S H R I M P - 1 9 
Jumbo Shrimp.

B L U E G I L L - 1 7 
Just l ike you caught  
with Grandpa.

S C A L L O P S - 2 2 
Large sea scallops, tender  
and sweet.

L O B S T E R  1 - 1 8  /  2 - 2 4 
6 oz tail of spiny lobster,  
served with drawn butter.

S A L M O N - 1 8 
Fresh salmon fi l let.

B E E F  P R E P A R A T I O N S
Bacon Wrapped, Blackened, Cheese Crusted, or Mushroom and Onions $3 each

C H O P P E D  S T E A K - 1 4
12oz hand pattied chopped sirloin cooked to order.

N E W  Y O R K  S T R I P - 2 4
12oz USDA Choice strip cooked to order.

B B Q  B A C K  R I B S  
5  B O N E - 1 2  /  1 0  B O N E - 1 7
A generous serving of dry rubbed, slow 
roasted pork back ribs, sauced and seared.

H A M  S T E A K - 1 4
Thick cut applewood smoked ham,  
gril led to perfection.

2  P C  B R O A S T E D  C H I C K E N  D I N N E R - 1 2

4  P C  B R O A S T E D  C H I C K E N  D I N N E R - 1 4

E N T R E E S
All Entrees come with two sides of your choice and a warm roll .  

Add an additional side, if you’re feeling extra hungry, for only $3.

S I D E S
H O U S E  S A L A D 
A simple, tasty romaine blend with micro greens and your 
choice of dressings.

W E S T B Y  C O T T A G E  C H E E S E 
A local favorite for all the right reasons!

C R E A M Y  C O L E S L A W 
Crispy shredded cabbage with old school creamy dressing.

L O N G  G R A I N  &  W I L D  R I C E 
Buttery and delicious! A timeless classic.

S A U T E E D  S E A S O N A L  V E G G I E S

P O T A T O  O P T I O N S

B A K E D  R U S S E T 
Simple and delicious as is or get it loaded for $2.

B A K E D  S W E E T 
For those looking for a change of pace, plain or loaded as 
you desire for $2.

S E A S O N E D  B A B Y  R E D  A M E R I C A N  F R I E S 
Classic American Fries with bold flavor.

F R E N C H  F R I E S

T A T E R  T O T S

S O U P  O F  T H E  D A Y 
Cup

Add Shrimp or Scallops to 
any Entree for $6

All sides $3

B R O A S T E D  C H I C K E N  T O  G O  -  A S K  Y O U R  S E R V E R

* Whether dining or preparing food at home, consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness*


