
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 

  

BREAKFAST ENTREES 

 
Eggs Your Way $8/ two eggs prepared to your order 
served with hash browns and choice of side and 
toast  (white, wheat or marble rye) 
 
Huevos Rancheros  $9/ two eggs to order on a flour 
tortilla with Rancheros Sauce, avocado and black 
beans with your choice of side 
 
French Toast $8/ thick sliced classic served with 
choice of side  
 
Buttermilk Pancake Stack $8/choice of side For 
chocolate chips, berries or banana add $1 
 
Side choices: bacon, sausage patty, turkey sausage 
link or fruit cup  
 

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 

 

 

THREE EGG OMELETTES     
Our omelets include  hash browns and your choice 
of  side from bacon, sausage  patty, turkey 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/ wilted fresh spinach 
 
Chorizo $9/ cheddar cheese, avocado and chorizo 
sausage 
 
Dairyman’s  $9/ locally made smoked sausage and 
cheddar cheese 
 
Roasted Red $9/ Roasted red pepper, fresh asparagus 
and goat cheese 
 
Build Your Own $9/ choose from: cheddar, Swiss, 
pepper jack cheeses and bell pepper, black olives, 
onion, mushroom, tomato, bacon or ham 
 
  

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



BREAKFAST ALL DAY 

Anytime Eggs $8/ two eggs prepared to order, bacon, breakfast potatoes and choice of toast 

STARTERS  

Calamari $8/ fried calamari served with a side of marinara or thai dipping sauce  

Chicken Quesadillas $8/ with sides of sour cream and salsa  

Mediterranean Tapas $8/ hummus, roasted garlic, tapenade, Italian salsa, roasted red peppers, balsamic 
reduction and grilled flatbread  
 
Buffalo Wings $8/ served with choice of bleu cheese or ranch  

Seared Ahi $9/ seared and chilled ahi tuna served atop napa cabbage slaw with wonton chips  

  

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, carrot served with choice of dressing  

Caesar Salad $8/ romaine lettuce, croutons, parmesan cheese and caesar dressing.  
    with chicken $12/ with shrimp /$13 
 
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  
 
Steak Salad $13/ grilled NY strip set atop spinach and arugula greens, red onion, tomatoes, bleu cheese 
crumbles, corn, and choice of dressing on the side  
 

BURGERS 
 
Choose one of these included sides: French fries, sweet potato chips, potato chips or cole slaw. 
Substitute a turkey patty at no charge 
 

Hamburger $9/ choose up three of the following toppings; cheddar, american, provolone, swiss or pepper 
jack cheese, mushrooms, fried onions, bacon, avocado, jalapeno   
 
Walnut Burger $9/ house made walnut patty topped with mushrooms and swiss cheese  

ALL DAY DINNING 
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 $9/ 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 
 
NY Steak Sandwich $12/ grilled NY strip with provolone cheese, roasted poblano peppers, onions, tomatoes 
and mushrooms' 
 
Fish Tacos $10/ marinated and grilled cod tacos served with fried plantains and black beans  
 

HAND CRAFTED PLATES 
 

Shrimp Pasta $15/ sautéed shrimp with penne pasta, prosciutto, spinach and diced tomatoes with a light white 
wine sauce  
 
Mushroom Pappardelle $15/ sautéed woodland mushrooms tossed in lemon parsley butter sauce and house 
made noodles with shaved percorino romano 
 
Goat Cheese Ravoli $14/ goat cheese filled ravioli served with wilted spinach and roasted red pepper sauce 
 
Roasted Chicken $16/ roasted with three beaches honey blonde ale and house rub with mashed potatoes and 
grilled asparagus 
 
Grilled NY Strip Steak $26/ 12 oz. ny strip steak with balsamic port wine glaze your choice of potato and 
grilled asparagus   
 
Sautéed Chicken $16/ artichoke hearts, kalamata olives, capers, fresh tomato, lemon cream and wild rice  
 
Grilled Filet Mignon/ bleu cheese butter and choice of sautéed onions or mushrooms choice of potato and 
grilled asparagus                            4 oz. $19  8 oz. $32 
 
Atlantic Salmon $18/ sautéed watermelon radish, fava beans and red  potatoes with garlic saffron sauce  
 
Seared Walleye $21/ wilted spinach, grilled tomatoes, brown butter lemon caper sauce and wild rice  
 

SWEETS  
 
Crème Brulee $6       Seasonal Ice Cream $3/ scoop       Today’s Special Selections $6 

ALL DAY DINNING 
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. 



BEVERAGES 
 

Perk up  Coffee Small Pot $5 (4-5cups)  Cappuccino $4   Hot Tea $3 
 
  Large Pot $8 (7-9cups)   Caramel Latte $4  Red Bull $4 
 
 
Sodas and Such $2          Coke  Diet Coke Sprite  Iced Tea Lemonade 
 
 
Milk or Juice small $3 large $5   Orange     Cranberry     Apple       Tomato      Ruby Red  
      
     2%            Skim       Chocolate    

   
Bottled Water  .5lt bottles $4   San Pellegrino      Aqua Panna FIJI 
 
 
SPERCHER Gourmet Sodas 16 oz. bottles $4 Root Beer, Cream Soda or Orange Dreams    

 

BREWS 
 

Domestic $450   Imported $550   Wisconsin Micros $550 

Miller Lite    Heineken   Spotted Cow, New Glarus WI 

Leinenkugal’s Red   Amstel Light   US Pale Ale, Middleton WI 

MGD, MGD 64   Stella Artois   Ambergedon, Madison WI  

Bud, Bud Light   Corona    East Side Dark, Milwaukee WI 

Coor’s Light        Bitter Woman, Lake Mills WI 

WINE 

 

 

 
 
 

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.  

IN-ROOM BEVERAGES 
 

White & Sparking Glass Bottle Red Glass

Prosecco, Lunetta-Italy 187ml $8 Pinot Noir, A to Z-Oregon $12

Pinot Grigio, Citra-Italy $8 $32 Merlot, Columbia Crest"H3"- WA $8

Riesling, JJ Muller-Germany $8 $32 Petite Sirah, Four Vines, Lodi $8

Sauvignon Blanc, J Gott, CA $8 $32 Zinfandel, Terra d'Oro, Amador County $8

Chardonnay, W. Hill, California $8 $32 Cabernet Sauvignon, Mainstreet California $10

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. 


