
BLUE BEAR BREAKFAST    two farm fresh eggs, bacon or ham, potatoes, choice of housemade toast. 14.5
Sub chicken sausage or chorizo +2

BERKSHIRE HAM, CHEDDAR & CARAMELIZED ONION OMELET   breakfast potatoes, choice of housemade
toast 16.5
ASPARAGUS, TOMATO & CHEVRE OMELET   basil chive pesto, breakfast potatoes, choice of housemade toast 18
CHORIZO & AVOCADO OMELET   chihuahua cheese, salsa roja, avocado cilantro, breakfast potatoes, choice of
housemade toast 16.50
QUICHE OF THE DAY house made individual quiche, choice of hash, potatoes, cheesy hash ($2), fruit ($2), salad ($2) 17.5

BLUE BEAR BENEDICT   deep fried poached eggs, Berkshire ham, potato pancakes, smoked gouda cream sauce,
caramelized onions. 18
SMOKED SALMON BENEDICT  housemade potato pancakes, salmon lox, poached farm eggs, Boursin habanero cream
cheese, hollandaise sauce, arugula 23
RANCHEROS EGG BOWL  Two farm fresh eggs, fried tostada, stewed black beans, ranchero sauce, chihuahua cheese,
avocado cilantro sauce, crema, corn bread 16
add chorizo +4

SPRING POWER BOWL    organic buckwheat, organic tri-color quinoa, kale pesto, chicken sausage, two farm eggs,
asparagus, arugula, tomato 18
make vegan = sub tempeh bacon and tofu scramble + 1
SWEET POTATO HASH   roasted sweet potatoes, peppers, onions, arugula, cajun spice mix, two farm fresh eggs,
housemade toast 15
Make Vegan = sub tofu scramble for egg +1

MEAT LOVERS SKILLET   HSK kielbasa, HSK bacon, Berkshire ham, peppers, onions, red potatoes, smoked gouda cream
sauce, two farm eggs, choice of housemade toast 28
TOFU SKILLET   red potatoes, sweet potatoes, onions, peppers, tempeh bacon, cashew crema, tofu scrambled "egg,"
choice of housemade toast 18

BLUE 'BEARY' PANCAKES lemon streusel, fresh blueberries, house blueberry syrup, Little Man 100% Maple Syrup 14
CARROT CAKE PANCAKES   fresh grated carrots, candied walnuts, house made vegan cream cheese frosting,  19
BLUE 'BEARY' OATMEAL BAKE   lemon glaze, fresh blueberries, candied pecans 15
MORNING BUN FRENCH TOAST honey mascarpone, candied walnuts, 100% Wisconsin Maple Syrup 17
BISCUITS GRAVY & EGGS Wild River Ranch mushrooms, house made chicken sausage, farm eggs, house made cheddar
biscuits 15
BREAKFAST BURRITO   black beans, hashbrowns, peppers, onions, pickled jalapenos, avocado cilantro, house salsa. 13
Add eggs/ bacon/ chorizo 2, cheese 1, vegan cheese 2, GF wrap 3
THE GARBAGE PILE Farm eggs, sharp cheddar, Berkshire ham, HSK bacon, hashbrowns, hollandaise, house made butter
croissant 19
AVOCADO TOAST   housemade french bread, avocado, tomato, arugula, pickled red onion 13
add farm eggs +3 add salmon lox +9 gluten-free bread +3

ASPARAGUS SALAD  parmesan, pickled onion, roasted asparagus, goat cheese, local greens, citrus vinaigrette 13
TAYLOR AVENUE CHOPPED SALAD   8 minute egg, bacon, tomato, sharp cheddar, avocado, buttermilk herb
dressing. 17

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.

$3 split plate charge. 20% gratuity added to parties of 6 or more. 

DONUT BITES  11
cinnamon sugar, vanilla bourbon glaze

DOUBLE CHOCOLATE ZUCCHINI BREAD   11
candied walnuts, vegan carmel

MORNING BUN 7
vanilla bourbon glaze

COFFEE CAKE 8
vanilla bourbon glaze

We are a season-centric, local-loving, farm-to-table restaurant. Everything is from scratch. 
alert your server to any and all food allergies.

GRILLED CHEESE    Sharp cheddar, smoked Gouda, chive basil pesto,tomato, housemade french bread 13
add bacon/avocado/fried egg 2 each

REUBEN   corned beef, thousand island dressing, sauerkraut, Swiss cheese, housemade marble rye 16.5
WISCONSIN COLBY BURGER   100% Wisconsin grass-fed beef, Roth colby cheese, caramelized onions, lettuce,
tomato, pickles, on housemade brioche bun 18
add bacon/avocado/fried egg 2 each

CHICKEN BACON WRAP  grilled chicken, garlic aioli, bacon, tomato, lettuce, sharp cheddar 16.5
VEGAN GRILLED CHEESE  housemade vegan cheese, kale pesto, tomato, housemade french 16

BREAKFAST POTATOES [GF] 4.5
HASHBROWNS [GF] 4.5
CHEESY HASH [GF] 6.5
CORN BREAD [GF] 4
CHEDDAR BISCUIT 4

BACON [GF] 5

HOUSE CHORIZO 5
HOUSE CHICKEN SAUSAGE [GF] 6
HOUSEMADE TOAST prices vary
French, Wheat, Marble Rye

FRESH FRUIT [GF, V] 6
SIDE SALAD [GF] 6

DUCK FAT FRIES [GF] 7
SWEET POTATO FRIES [GF, V] 6

SALMON LOX 9
GLUTEN FREE TOAST 3.5

 BLUE BEAR BRUNCH MENU

 All sandwiches can be prepared gluten-free by ordering gluten-free bread 3 All sandwiches served with house chips sub duck fat fries 2 Sweet Potato Fries 2 fresh fruit 4 side salad 4

House Sides



SODA & JUICE 

BRUNCH COCKTAILS

C O K E ,  D I E T  C O K E ,  S P R I T E 3.5
P O I N T  R O O T  B E E R 4.5
1 0 0 %  S Q U E E Z E D  L E M O N A D E 4
B L U E B E R R Y  L E M O N A D E 4.5
1 0 0 %  S Q U E E Z E D  O J 4.5
A P P L E ,  C R A N B E R R Y  J U I C E 5
P O M E G R A N A T E  J U I C E 6
M I L K 4
C H O C O L A T E  M I L K 4.5

blue bear             @blue_bear_racine

B L O O D Y  M A R Y 12
pickle, pepperoncini, olive, bacon, gouda, lemon,
celery salt. can make virgin
sub jalapeno infused vodka or tequila +2
make jumbo +3

V E G A N  B L O O D Y  M A R Y 12
pickle, pepperoncini, olive, bacon, gouda, lemon,
celery salt. can make virgin
sub jalapeno infused vodka or tequila +2
make jumbo +3

B L U E  B E A R  M I M O S A 9
blueberry syrup, lemonade, cava

M I M O S A 9

S E A S O N A L  M I M O S A 9

M I M O S A  F L I G H T 16

B E E R M O S A 8
Spotted Cow / Happy Place IPA / Matilda /
One Barrel Rose Hard Cider

R I S H I  O R G A N I C  I C E D  T E A 4

R I S H I  O R G A N I C  C H A I  L A T T E 6
hot or iced

R I S H I  H O T  T E A 4
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 7
Rishi London Fog mix, choice of milk, housemade thyme & sage syrup
Make it a Whiskey Thyme London Fog! +6

O R G A N I C  C O F F E E 4.5
Valentine Roasters Bali Blue

O R G A N I C  C O L D  B R E W 5
E S P R E S S O 3.5
A M E R I C A N O 4
L A T T E 5
C A P P U C C I N O 5
M O C H A 8
Milk, Dark Chocolate Sea Salt, or Turtle

S T I C K Y  T O F F E E  L A T T E 7
L A V E N D E R  C R E A M  C O L D  B R E W 6
T O A S T E D  P I S T A C H I O  L A T T E 7
V A N I L L A  R O S E  L A T T E 6
M E X I C A N  M O C H A 7
Cocoa, Powdered Sugar, Cinnamon, Nutmeg, Pinch Cayenne Pepper,
Espresso, Steamed Milk, Whipped Cream, Cinnamon Stick

C A R A M E L  D E L I G H T 7
espresso, coconut milk, housemade coconut chocolate syrup,
toasted coconut. Iced.

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, Bulleit Bourbon

13

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

15

O R A N G E  B L O S S O M
ginger syrup, orange blossom, lime

14

B L U E B E R R Y  B R E E Z E
rhubarb, lemon, butterfly pea flower?

14

G A R D E N  P A R T Y
tumeric & black pepper infused housemade carrot
juice, thyme & sage syrup

13

S P R I N G  S P A R K L E R
honeydew, top note grapefruit soda, agave,

14

DRAUGHT BEER
Seasonal Rotation

6

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

6

GRAND MIMOSA CIDER
apple/orange cider, Ciderboys, Steven's Point, WI

6

HAPPY PLACE
IPA, Third Space Brewing, Milwaukee, WI

6

MATILDA
Belgian Pale Ale, Goose Island, Chicago, IL

6

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

6

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

8

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

6

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

6

MILLER LITE 5

BEER

SPRING DRINKS 2024

C A F É  D E  H O R C H A T A 13
Valentine Espresso, Goodland Coffee Liqueur, Rumchata,
housemade vanilla syrup, cinnamon sugar, milk

D A R K  C H O C O L A T E  D I S A R O N N O 13
Valentine Espresso, Indulgence Dark Chocolate Sea Salt,
amaretto DiSaronno, steamed milik


