
A S P A R A G U S ,  T O M A T O ,  &  C H E V R E  O M E L E T  
basil chive pesto, house potatoes, housemade toast

H A M ,  C H E D D A R ,  C A R A M E L I Z E D  O N I O N  O M E L E T  
house potatoes, housemade toast

B A C O N ,  G O U D A ,  G R E E N  O N I O N  Q U I C H E
choice of rosemary potatoes or hashbrowns

18

16.5

17.5

B L U E  B E A R  B E N E D I C T *     
potato pancakes, Berkshire ham, deep-fried poached farm eggs, gouda cream sauce, caramelized onions

S M O K E D  S A L M O N  B E N E D I C T   
potato pancakes, boursin habanero cream cheese, arugula, salmon lox, farm poached eggs, hollandaise

C H I C K E N  &  W A F F L E  S K I L L E T   
Belgian waffle, buttermilk fried chicken, sweet chili pineapple sauce, maple syrup

T O F U  S K I L L E T     
red & sweet potatoes, peppers & onions, tempe bacon, tofu scramble, cashew parmesan sauce, housemade toast

S M O K E D  P O R K  H A S H   
peppers & onions, potatoes, smoked pork, aji verde, pickled red onions, farm eggs, housemade toast

S W E E T  P O T A T O  H A S H     
peppers & onions, sweet potatoes, cajun spice mix, arugula, farm eggs, housemade toast

18

23

20

18

21

16

T H E  G A R B A G E  P I L E  S A N D W I C H  
farm eggs, sharp cheddar, Berkshire ham, HSK bacon, hashbrowns, hollandaise, butter croissant

B I S C U I T S  G R A V Y  &  E G G S   
housemade chicken sausage & mushroom gravy, housemade cheddar biscuits, choice of local farm eggs

A V O C A D O  T O A S T     
house french bread, avocado, tomato, arugula, pickled red onion
add poached eggs +3
add salmon lox +9
sub gluten-free toast +3

19

15

13

A S P A R A G U S  S A L A D     
parmesan, marinated artichoke hearts, roasted asparagus, goat cheese, local greens, lemon vinaigrette
add chicken +4

B E R R Y  S A L A D     
strawberries, blueberries, raspberries, blackberries, candied walnuts, red onion, blackberry vinaigrette
add chicken +4

B L U E  B E A R  B R I E  B U R G E R   
grass-fed beef, caramelized onion, arugula, brie, tomato jam, brioche bun, side of house chips
add bacon / avocado / fried egg +2

G R I L L E D  C H E E S E   
sharp cheddar, smoked gouda, basil chive pesto, tomato, housemade french bread
add bacon / avocado / fried egg 2

B B Q  P O R K  S A N D W I C H     
housemade brioche bun, smoked pork, BBQ sauce, buttermilk coleslaw, house chips

C A P R E S E  M E L T     
Cashew parmesan "cheese", tomatoes, basil, kale pesto, housemade French bread

14

16

18

13

16

15

Due to our limited seating we ask that you limit your time to approximately 1 hour during peak service times. 
*Consuming raw/partially cooked meat, eggs, poultry & seafood may increase risk of food borne illness.

20% gratuity added to parties of 5 or more. 

M O R N I N G  B U N  F R E N C H  T O A S T  
four berry & honey mascarpone, candied pecans, 100% maple syrup

B L U E  ' B E A R Y '  P A N C A K E S  
lemon streusel, fresh blueberries, house blueberry syrup, 100% Wisconsin maple syrup

L E M O N  L A V E N D E R  P A N C A K E S     
lavender glaze, powdered sugar, 100% Wisconsin maple syrup

A P P L E  C I N N A M O N  B R U L E E D  O A T M E A L     
gluten-free oats, lemon cream, torched cinnamon apples

17

14

16

16

Blue Bear Mother's Day Brunch

BLUEBERRY DONUTS  
w/ powdered sugar & lemon lavender glaze

MORNING BUN 
w/ four berry & honey mascarpone

CINNAMON COFFEE CAKE 
w/ vanilla bourbon glaze

ASPARAGUS SOUP    

11

7

8

6

Please notify your server of any allergies or dietary restrictions!
\We are a season-centric, local-loving, farm-to-table restaurant, everything is from scratch.



SODA & JUICE 

BRUNCH COCKTAILS

1 0 0 %  S Q U E E Z E D  O J
B L U E B E R R Y  L E M O N A D E
1 0 0 %  S Q U E E Z E D  L E M O N A D E
P O I N T  R O O T  B E E R
P O I N T  B L A C K  C H E R R Y  C R E A M  S O D A
A P P L E  J U I C E  /  C R A N B E R R Y  J U I C E
P O M E G R A N A T E  J U I C E
M I L K
C H O C O L A T E  M I L K
C O K E ,  D I E T  C O K E ,  S P R I T E

4.5
4.5

4
5
5
5
6
4

4.5
3.5

blue bear              @blue_bear_racine

B L O O D Y  M A R Y
pickle, pepperoncini, olive, bacon, gouda, lemon,
celery salt. can make virgin
sub jalapeno infused vodka or tequila +2
make jumbo +3
beer chaser +2

V E G A N  B L O O D Y  M A R Y
pickled asparagus & brussels sprout, pickle,
pepperoncini, olive, lemon, celery salt. can make
virgin
sub jalapeno infused vodka or tequila +2
make jumbo +3
beer chaser +2

B L U E  B E A R  M I M O S A
blueberry & lemon syrup

M I M O S A
S E A S O N A L  M I M O S A
M I M O S A  F L I G H T
B E E R M O S A
Spotted Cow / Happy Place IPA / Matilda

12

12

9

9

9

16

8
R I S H I  O R G A N I C  I C E D  T E A
R I S H I  O R G A N I C  C H A I  L A T T E
hot or iced

R I S H I  H O T  T E A
Earl Grey, Peppermint, Tumeric Ginger

S P R I N G - T H Y M E  L O N D O N  F O G
Rishi London Fog mix, choice of milk, housemade thyme & sage syrup
Make it a Whiskey Thyme London Fog! +6

4

6

4

7

O R G A N I C  C O F F E E
Valentine Roasters Bali Blue

O R G A N I C  C O L D  B R E W
delicious with vanilla or lavender!

E S P R E S S O
A M E R I C A N O
L A T T E
C A P P U C C I N O
M O C H A
Milk, Dark Chocolate Sea Salt, or Turtle

S T I C K Y  T O F F E E  L A T T E
L A V E N D E R  C O L D  B R E W
T O A S T E D  P I S T A C H I O  L A T T E
V A N I L L A  R O S E  L A T T E
C A R A M E L  M A C C H I A T O
M E X I C A N  M O C H A
Cocoa, Powdered Sugar, Cinnamon, Nutmeg, Pinch Cayenne Pepper,
Espresso, Steamed Milk, Whipped Cream, Cinnamon Stick

4.5

5

3.5

4
5

5
8

7
6

7

6
7

7

COFFEE & TEA

SPRING COCKTAILS

B L U E  " B E A R Y "  O L D
F A S H I O N E D
fresh mint, cherry bitters, sugar, housemade
blueberry syrup, GLD Still & Oak Bourbon

E S P R E S S O  M A R T I N I
valentine espresso, Goodland Coffee Liqueur,
Rehorst Vodka

G A R D E N  P A R T Y
Rehorst citrus & honey vodka, house-made
turmeric & black pepper infused carrot juice,
thyme & sage syrup, fresh lemon

M O M ' S  C O L D  R E M E D Y
rye whiskey, ginger syrup, Rishi orange blossom
water, fresh lime

S P I K E D  H I B I S C U S  T E A
New Holland Distilling blueberry gin, rosewater,
Rishi Hibiscus tea, simple syrup, fresh lime

S P R I N G  S P A R K L E R
blanco tequila, honeydew juice, Top Note
grapefruit soda, agave

13

15

13

14

13

14

LOCAL BEER FLIGHT!
Blackberry Cider, Arm Barn IPA, Potosi Cave Ale

GARAGE BEER
small batch light beer, Braxton Brewing, Covington KY

ARM BARN
hazy IPA, Broken Bat Brewing, Miilwaukee, WI

HAPPY PLACE
IPA, Third Space Brewing, Milwaukee, WI

MATILDA
Belgian Pale Ale, Goose Island, Chicago, IL

CAVE ALE
amber ale, Potosi Brewing Company, Potosi, Wi
all profits to charity!

BLACKBERRY CIDER
Hard Cider, One Barrel Brewing, Egg Harbor, WI

ROCKY'S REVENGE
bourbon brown ale, Tyranena Brewing, Lake Mills, WI

SPOTTED COW
farmhouse ale, New Glarus Brewing, New Glarus, WI

MILLER LITE

10

6

6

6

6

6

8

6

6

5

BEER

SPRING DRINKS 2024

*all available N/A    10*

add any of our house syrups 
to your coffee or latte!

vanilla bean, lavender, rosemary, thyme & sage


