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@ FAMOUS FRITTERS @)
Golden-fried fritters, powdered sugar, fresh

apple butter -13

SUGARED RASHER

House-candied bacon, maple bourbon
dunker -12

©

S SHAREABLES X

TRUFFLE FRIES @)

Parmesan cheese, garlic aioli -12
WISCONSIN CHEESE CURDS @

Fried cheese curds, buttermilk ranch -13

@ CRISPY BRUSSEL SPROUTS @

Sriracha maple, bacon, Wisconsin cranberries -18

MAINS

A PROPER LOX

Smoked salmon, pickled onion, sliced
tomato, crisp cucumber, and whipped cream
cheese served alongside a toasted bagel -18

RED, WHITE, & BLUE PANCAKES @
Three fluffy buttermilk pancakes served with
fresh berries bagel -18

THE MANORHOUSE WRAP

Crispy chicken and bacon with lettuce,
cheese, and homestyle ranch dressing, served
with side of French fries -18

BBQ PULLED BEEF MAC & CHEESE
Mac & Cheese with cavatappi noodles,

fried onions and jalapefios, and BBQ pulled
beef -28

CORONATION PASTA

Meat sugo, rigatoni pasta, Parmesan cheese,
and fresh herbs, topped with fried egg - 28

L4

BOTTOMLESS MIMOSA

Choice of Juice:

Orange, Pineapple, Apple, or
Cranberry -20

ML ENTREES K

EGG SPECIALTIES

Served with Homestead Potatoes

THE MANOR’S BENEDICT
Poached eggs, Canadian bacon, toasted English
muffin, hollandaise sauce -17

STEAK & EGGS %

Grilled 8oz steak paired with two eggs prepared
your way -28

WISCONSIN OMELETTE

Three egg omelette filled with cheddar cheese,
smoked ham, sautéed onions, bell peppers, and
deep-fried Wisconsin cheese curds -15

VEGETABLE OMELETTE @

Three egg omelette filled with with mushrooms,
onions, tomatoes, arugula, and Wisconsin cheddar
cheese -14

SUNRISE OVER THE MANOR BURGER
Chef’s Blend Beef, aged Wisconsin cheddar, bacon,
aioli, lettuce, topped with fried egg - 25

Served with French fries

©

ORANGE, APPLE, PINEAPPLE, OR GRAPEFRUIT JUICE -4

COCA-COLA PRODUCTS -4

L4

SALADS

MANOR SALAD ) @

Mixed greens, Wisconsin cranberries, crumbled
goat cheese, candied walnuts, pickled onion,
raspberry vinaigrette -14

BABY WEDGE &)

rn bacon, tc , C C S,
Torn bacon, tomatoes, blue cheese crumbles
pickled onion, ranch dressing -15

LITTLE GEM CAESAR ) @

Hearts of romaine, crispy lotus roots, Parmesan,
tomatoes, Caesar dressing - 24

SIDES

HAM, BACON, OR SAUSAGE s )
BLUEBERRY SAUSAGE LINKS -5 &

Wisconsin River Meats

HOMESTEAD POTATOES -6 @
FRENCH FRIES -¢ @

PANCAKE -4 @

TWO EGGS -3 )

ENGLISH MUFFIN -3 @

SOURDOUGH OR WHEAT TOAST -3 @

il BEVERAGES I

SEAVER’S BUBBLY PALOMA

Patron Silver Tequila, St-Germain, Prosecco,

Grapefruit Juice, Lime Juice, Agave -12

THE MANOR’S BLOODY MARY

Tito’s Handmade Vodka, Zing Zang, Lemon Juice,
Salt, Pepper, Sugared Rasher, Celery, Olives,
Pickle, Fresh Wisconsin Cheese Curds -13

(@ SIGNATURE DISH @ GLUTEN-FREE () VEGETARIAN

L2

INTELLIGENTSIA COFFEE -3

WHITE OR CHOCOLATE MILK -4

il COCKTAILS I

MICHELADA

Choice of Dos Equis or Corona Extra, with Zing

Zang, Lime Juice -8

GOOD MORNING FRANK
lLa Crosse Fieldnotes Vodka, Maple Syrup, Vanilla
Extract, Espresso -12

.AA.

BRANDY OLD-FASHIONED

Korbel Brandy, Orange, Cherry, House-Made
Maple Syrup, Bitters -13

Choice of sweet, sour; or press

WATERMELON LEMONADE
New Amsterdam Watermelon, Watermelon
Simple Syrup, Lemonade, Cranberry -14

Consumer Advisory: ltems may be served raw, undercooked or contain raw or undercooked
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. Not all ingredients are listed; please alert your server to
any allergies. 20% gratuity will be added for parties of 6 or more.
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