
Lunch Menu 

SANDWICHES 
Sandwiches are served with choice of Brew City French Fries, Sweet Potato Fries, Seasonal Fruit Cup, or Coleslaw 

BLUFF BURGER** … $15 
8 Oz. Certified Angus Burger*, Iceberg Lettuce,  

Shaved Red Onion, American Cheese,  

FRIED CHICKEN PARMA … $15 
Hand Breaded Boneless Chicken Breast, Parmesan,  

Shaved Prosciutto, Fresh Mozzarella, Marinara,  
Grilled Italian Flatbread  

MONTE CRISTO … $16 
Egg-Dipped Texas Toast, Smoked Ham, Turkey Breast,  

Swiss Cheese, Berry Compote 

BRAISED BEEF OR CHICKEN … $16 
QUESADILLA** 

Shredded Braised Beef or Grilled Chicken Breast 
Gruyere Cheese, Roasted Cremini Mushrooms,  

Caramelized Onions 
 Salsa & Sour Cream 

BLACKENED SALMON BLT**(DF)  … $16 
Thick Cut Bacon, Lettuce, Tomato, Avocado, Lemon Aioli,  

Brioche Bun 

RUEBEN** … $15 
House-Brined Corned Beef, House-Made Sauerkraut,  

Thousand Island Dressing, Swiss Cheese,  
Toasted Rye bread 

HAM & PROVOLONE  or 
TURKEY & BACON SANDWICH**(DF)  … $15 

Lettuce, Tomato, Onion, Mayo 
Sourdough Toast 

*Steaks and Seafood that are served rare or medium-rare may be undercooked and will only be prepared upon consumer’s request. Consuming raw or 
under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Some aioli and house dressing may contain egg. 

** Can be prepared gluten free, and/or dairy free upon request 

SALADS 
Entrée Salads may be served as Petite Salads  

Add-ons: Tenderloin Tips* $15, 6oz Seared King Salmon* $20,  
Shrimp Skewer (5) $16, Grilled Chicken Breast $9  

ICEBERG (CHOPPED OR WEDGE)**(GF)  … $14 
Iceberg Lettuce, Cherry Tomato, English Cucumber,  
Hardboiled Egg, Pickled Red Onion, Shaved Carrot,  

Crumbled Bacon, Bleu Cheese, Choice of Dressing (GF) 

MAPLE BACON SPINACH SALAD (DF, GF) … $14 
Baby Spinach, Shaved Red Onion, Sliced Crimini Mushroom, 

Jones’ Cherrywood Smoked Bacon, Toasted Sunflower Seeds, 
Warm Maple Bacon Vinaigrette 

CLASSIC CAESAR** … $14 
Romaine Hearts, House Caesar Dressing,  
Herbed Croutons, Parmigiano Reggiano 

POACHED PEAR SALAD**(GF) … $14 
Red Wine Poached Pears, Arugula, Chevre Cheese,   

Candied Walnuts, Cranberry, Sumac Vinaigrette  

BRUNCH ENTRÉES  

MBCC FRITATA**(GF)  … $13 
Whole Eggs, Tomato, Mushroom, Asparagus, 

Spinach, Gruyere Cheese 
Served with Toast and Hash Brown Potatoes 

Add a side of: Jones Bacon, Sausage or Pit-Smoked Ham … $3 

MBCC FRENCH TOAST … $14 
Fresh Berries, Vanilla Whipped Cream,  

Wisconsin Maple Syrup,  
Served with Side of Bacon 

Soup of the Day ... $5 

CHOPPED STEAK MELT** … $16 
Seared Beef Tenderloin Tips*, Melted Swiss, Grilled Onion,  

A1 Sauce, Grilled Italian Flatbread 

TRIPLE GRILLED CHEESE … $13 
Chevre Cheese, Gruyere Cheese,  

Hook’s 1 year Aged Cheddar 
Sourdough Toast 

  DF = Dairy Free   GF = Gluten Free   V = Vegetarian 


