
Creamery Café
Lunch

Saturday 11 am – 3pm
Soups
Soups vary weekly, ask your server.
Cup/ Bowl   …………………...……………………………………..…..…………………..……....................................4.75/ 5.75

Salads
All salads served with specialty bread.

Roasted beet salad
Oven roasted beets, goat cheese toasted Pistachios, mixed greens, and Shallot 
vinaigrette……………………………………………………………………………...….……………....................................10.50

House Salad
Mixed greens, diced tomatoes, Asiago cheese, and house vinaigrette.
Small/ Large………………………………………………………………………….…………….....................................5.00/7.00

Cobb Salad
Mixed greens with chicken, chopped egg, bacon, Kalamata olives & shredded cheddar cheese.  
…………………………………………………………………………………………………………….....................................10.50

Port Poached Pear and Gorgonzola Salad
Port poached pears over spinach with Gorgonzola, Walnuts and Balsamic reduction. ..………........................10.50

Sandwiches
Served with homemade potato or sweet potato chips. 

BLT
Crisp bacon with Mayonnaise, Roma tomatoes and Romaine lettuce on your choice of 
sourdough or wheat bread.   …………..…………………………………………………………….....................................7.25

Roasted Turkey Panini
Roasted turkey with Smoked Gouda, Cheddar cheese, and Granny Smith apples 
on sourdough.  ………………….……………………..……………………………………………..…....................................7.50

Grilled Vegetable Panini
Grilled seasonal vegetables with sharp Cheddar and Fontina cheeses served on 
Sour dough bread……………………………...……………………………………………………..…...................................7.25

Pineapple Pecan Chicken Salad
Roasted chicken breasts prepared with red onions, celery, grilled pineapple, Pecans and mayonnaise with 
mixed greens on a Croissant...........………………………………...............................................................................….7.25

Tilapia
Panko breaded Tilapia seared in olive oil served with dill tartar sauce, Romaine lettuce and
Roma tomatoes on Italian bread......………………………………….………………………….……................................7.50

Pasta
Sun-dried tomato Pasta
Sun-dried tomatoes, Kalamata olives, garlic, fresh tomatoes, sautéed in Balsamic vinegar and 
extra virgin olive oil, with linguini, Cherve goat cheese, pine nuts and fresh basil. 
Note: This dish is for lovers of balsamic vinegar....…………………………………………...….....................................11.75

Chicken in an Asiago cream sauce Pasta
Marinated chicken, zucchini, red pepper, reduced asiago cream sauce and Penne…………….....................11.50  
without chicken .……………………………………………………………….………………………...................................10.50

Shrimp and Snow Peas
Sautéed Shrimp, Snow Peas and other seasonal vegetables in a Garlic Olive oil, 
butter and lemon sauce.……………………….……………………………………………..………..................................12.25
without Shrimp...………………………………………………………………………..….……………...................................11.25

Pastries and Desserts
We have a wonderful selection of freshly baked pastries and desserts.
Ask your server about this week’s selection. 

          
            _________________________________________________________________________________________________

We  proudly serve free range chicken, eggs, and bacon from Pecatonica Valley Farms.

˚Aioli is a freshly made garlic mayonnaise which contains raw eggs.

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses.  Although every  effort will be made to 
accommodate food allergies, we cannot always guarantee meeting your needs.

*Substitutions and additions are subject to additional charges.

20% gratuity will be added to parties of six or more.  No separate checks.  Thank you.  


