
ARTIST STONE MASON

APPRENTICE

HOUSE POTATOES

SEASONAL FRUIT

HOUSE-MADE SAUSAGE

BACON

SIDE SALAD

HOUSE-MADE CINNAMON ROLL

$3.00

$3.00

$3.00

$3.00

$4.00

$6.00

MODERN TAVERN BRUNCH

$16.00

$13.00$13.00

$18.00

$8.00

$17.00

$12.00

$13.00

$11.00

$13.00

$14.00

$13.00

$16.00

$12.00

$12.00

$11.00

$12.00

shredded iowa duroc pork and ham topped with poached 
egg, swiss cheese and sherry mustard hollandaise on 
an english muffin 

free range egg, gruyere, truffle mayonnaise on a 
pretzel bun with house potatoes. -add bacon $2

pan fried sustainable crab cake with poached eggs 
and hollandaise on an english muffin 

6oz new york strip with a fried free range egg 

all items above come with side of house potatoes

acai berries, mixed berries, yogurt, granola, coconut, 
banana, strawberry with papa’s natural local honey

two brother's house blend beef topped with north 
country smokehouse bacon, aged cheddar, lettuce, 
tomato, onion, and craftsman aioli

bell pepper, onion, oregano, mozzarella cheese, shiitake 
mushrooms

twenty-plus pilsner marinated amish chicken breast with 
mighty vine tomato, roasted red pepper, fresh mozzarella 
and pesto aioli

ducktrap river smoked salmon with capers, red onion, dill 
cream cheese spread

wisconsin two cheese blend with beeler’s hickory smoked  
bacon, arugula, tomato chutney and pesto aioli

roasted iowa duroc pork loin and ham with house-made 
spicy pickles and provolone

salsa verde, free range egg, oregano, mozzarella and 
cotija cheese

crispy fried chicken on house-made biscuits with 
sausage gravy and two fried  eggs

apple compote with wisconsin maple syrup and choice of 
bacon or sausage

brioche, bananas, coffee rum sauce with choice of 
bacon or sausage

two free range eggs any style and your choice of bacon 
or house-made sausage

crisp bacon stuffed waffle topped with an apricot 
maple syrup jam and candied bacon

CUBAN BENEDICT

TRUFFLE EGG SANDWICHOSCAR BENEDICT

STEAK & EGGS*

ACAI BOWL

BUTCHER’S BURGER*

CRAFTSMAN OMELET

GRILLED CHICKEN

SMOKED SALMON BAGEL

SOURDOUGH BLT

TWO BROTHERS CUBAN

BREAKFAST PIZZA

FRIED CHICKEN & BISCUIT

APPLE PANCAKES

FRENCH TOAST

EGG BREAKFAST

BACON WAFFLE

  contains (or may contain) raw or undercooked ingredients. consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.*

gf-gluten free -easily made gluten free

 WARREN HUTCHINSON, Chef de Cuisine 
JOHN SCHIVER, Sous Chef

gf

$13.00

$16.00

sauteed seasoned tofu, onions, peppers, wild mushroom 
and breakfast potatoes

grilled skirt steak sauteed with onions, peppers and 
breakfast potatoes topped with a sunny side egg 

VEGGI HASH

STEAK HASH

gf

gf

$ 19.00
fresh lobster tossed in creamy dressing with 
cucumber, shallots, and celery in a toasted     
brioche bun

NEW ENGLAND LOBSTER ROLL

$12.00
mixed greens tossed in a balsamic dressing with blue 
cheese and candied walnuts

STRAWBERRY SALAD gf






