Appetizers
Haystack ……………………………...8

Steaks
Locally raised beef
Filet Mignon ………………………. 22

Onions soaked in Lena beer & deep fried,
served with our haystack sauce & ranch

6oz. USDA choice beef tenderloin filet

Wisconsin Cheese Curds……...7

Chili Lime Flank Steak…………19

Served with homemade Ranch and honey
mustard horseradish sauce

Flank steak topped with grilled onions,
peppers, and Chili Lime Butter

Cowboy Caviar ……..…………….. 6

Ribeye ………………………………….31
14oz. USDA Choice beef Ribeye

Diced onions and peppers with a blend of
beans, served with season tortilla chips

Fried Pickles………………...…….. 7
Hand breaded kosher dill pickle chips served
with southwest ranch dressing

Pretzel Bites ………………………..8
Baked soft pretzel bites served with Lena
Brewing Co. beer mustard & cheese sauce

Steak bites …………………………..17
Tenderloin Beef tips sautéed with mushrooms, garlic, au jus, & red wine. served over
a pita & topped with parmesan cheese

Pork
BBQ Ribs ……………………………..18
St. Louis style ribs are slow cooked in house
& brushed with our homemade BBQ sauce

Spinach & Artichoke Dip ……..10

Grilled Pork Chops …………...16

A blend of spinach, artichoke hearts, cream
cheese & a 4 cheese blend. with toasted pita

Bone-in char-grilled pork chops

Thin Skins …………………………….. 7
Potato wedges with cheese sauce, bacon,
cheddar cheese, sour cream & green onions

Combo Platter…………………….10
Haystack Onions, Wisconsin Cheese Curds
and Thin Skins served with Haystack Sauce &
Ranch dressing

BBQ Combo Plate ………………..22
In-house smoked brisket & pulled pork paired
with a choice of BBQ ribs or BBQ chicken

Chicken
Fried Chicken ……………………...17
Hand-breaded deep fried 4 piece chicken
Try it maple bourbon dipped for $1

Spin-Art Chicken ………….……..15
BBQ Nachos ………………………...11
BBQ seasoned tortilla chips, drizzled with
cheese sauce, tomatoes, black olives, green
onions, & sour cream, loaded with a choice
of our house smoked brisket or pulled pork

Dynamite Sweet Tots ………..…9
Sweet Potato Tots, topped with pork belly,
candied jalapenos, & a sweet n spicy sauce

Grilled chicken breast topped with our signature spinach & artichoke dip and crumbled
apple wood smoked bacon
All Entrees are served with a house salad
or soup & homemade cornbread

Side Choices:
Baked Potato, Home-style Potatoes, French
fries, loaded mac n cheese, Sweet potato
tater tots or homemade potato chips

Fish

Pasta
Chicken Broccoli Alfredo ….16

Santa Fe seared Salmon ……..21

Grilled chicken, steamed broccoli &
Fettuccine noodles tossed in a creamy
Alfredo sauce & served with garlic bread

Pan-seared Norwegian salmon lightly seasoned and topped with cowboy caviar and
blood orange salsa

Herb Roasted Ravioli …………..15
Mushroom ravioli served with herb-roasted
mushrooms, tomatoes, and spinach tossed in
garlic butter

Pesto Steak ………………………….19
Beef Tenderloin, Crimini Mushrooms, red
onion, & cherry tomatoes sautéed in Red Wine
au jus, topped with fresh Basil pesto

Chicken Bacon Mac ……………..12
Grilled chicken, bacon & scallions tossed
with home-made white cheddar cheese sauce

Burgers
Rafters Burger …………………10
8oz. Hand-pattied beef burger.

Shrimp Polenta…………….……..21
Shrimp sautéed with onions, mushrooms and
roasted red peppers in a chili flake cream
sauce over polenta cakes

salads
Rafters Salad ……………………...11
Romaine & Iceberg with grilled chicken, hardboiled egg, bacon, roasted red peppers, red
onion, tomato and shredded cheddar cheese
Try it vegetarian or substitute:
Steak—2; Shrimp—4; Crispy Chicken —2

Cilantro Shrimp Salad.……….12
Spring lettuce mix topped with fresh cilantro, cherry tomatoes, red onion, bell pepper
& shrimp with a blood orange vinaigrette

Good Stinky Salad ………………..7

Add Mushrooms, haystack or grilled onions
$1 each. Bacon or cheese $2 each

Maple Bourbon Bacon ……….12
8oz. burger topped with apple wood smoked
bacon & drizzled with our house maple
bourbon sauce. Add cheese for $2 more

Haystack Burger.……………….12
8oz. burger topped with melted cheddar &
provolone cheese piled high with our
famous haystack onions!

Burger of the Month ………….10
Each month our creative chefs bring you
a fun unique style of burger! Ask your
server what we have this month!

1/4 head of iceberg with creamy bleu cheese,
bacon & grape tomatoes

Sandwiches
Pork Belly Tacos ….…………..9
(3) Pork belly, cilantro, red onion, lettuce,
blood orange salsa, and cowboy caviar

Smokestack ………………………...11
House smoked brisket topped with cheddar,
haystack onions, & smoky BBQ aioli

Pork n’ Slaw ………………………..9
House smoked BBQ pulled pork served with
Home-made coleslaw

Carolina Chicken ………………..10
•

All burgers are served on
a Pretzel Bun

Grilled chicken breast tossed in tangy
Carolina sauce and topped with Coleslaw

beverages
Coca Cola, Diet Coca Cola, Sprite , Dr. Pepper , Barq’s Root Beer, Kiddie
Cocktail, Minute Maid lemonade, Iced Tea, Raspberry Iced Tea Milk

Save Room for dessert!!!

