
For all food and beverage service, a 20% service charge (22% for parties of 8 or more), 
6% sales tax and 6.5% Historic Preservation Fee will be added to your check.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness.
Chef’s Garden

Signature Burgers - $16

All Burgers are served on a Toasted Brioche Bun
Served with a choice of:

House Cut French Fries, Snead’s Vinegar Chips or Fresh Fruit

Choice of Patty
Beef

Made from Ground Brisket, Short Rib and Chuck
8 oz Grilled and Seasoned with Snead’s Dry Rub

Veggie
Made by Hand In House with Fresh Ingredients
8 oz Grilled Blend of Black Beans, Quinoa, Corn

Garlic & Onions

Chicken
8 oz free-range Chicken Breast 

Choice of Setup
The “Slammin’ Sammy”

Aged Wisconsin Cheddar, Homemade Bacon-Onion Jam
Lettuce, Tomato, Onion

The “Kate’s Mountain”
Wisconsin Aged Cheddar, Cotton Onion Rings

Bacon, BBQ Sauce

Mushroom Swiss Burger
Roasted Portabella, Swiss Cheese, Crispy Shiitake Mushrooms 

Roasted Garlic Aioli

Additional Toppings: $2 Each
(Avocado, Bacon, Mushrooms, Caramelized Onions 

Italian Sausage, Blue Cheese, Pepperjack, 
or Fresh Mozzarella Cheese)


