
LUNCH MENU

I N  T H E  C A B B A G ET H E  T E E  S H O T

Cheese Curds $12
ranch

Tempura Chicken $16
spicy orange sauce

Sticky Pork Belly Bites $15
sweet soy glaze | wasabi dipping sauce

S O U P  O F  T H E  D A Y

 Cup $7 | Bowl $10
Sourdough Bread Bowl $15

Chopped $14

iceberg lettuce | hardboiled egg | cucumber

tomato | bacon | chicken | ditalini | bleu cheese

choice of dressing

Caesar $12

romaine hearts | parmesan | croutons

Dressings:

 ranch | bleu cheese | balsamic 

honey-dijon | italian | french

Add-Ons:

 bleu cheese crumbles $2

grilled chicken $8

grilled steak $15



HANDHELDS

S E R V E D  W I T H  F R I E S  O R  H O U S E  M A D E  P O T A T O  C H I P S
S U B  S W E E T  P O T A T O  F R I E S  $ 2
S U B  G L U T E N  F R E E  B R E A D  $ 1

ACC Burger $18
 slagel farms beef | lettuce | tomato | onion

pickle | brioche bun
 cheese $1 | bacon $2 | gluten free bun $1

Bison Burger $18
 1/3 lb. bison patty | lettuce | tomato | onion

pickle | brioche bun
 cheese $1 | bacon $2 | gluten free bun $1

Steak Sandwich $20
 grilled steak | provolone | caramelized onion | horseradish sauce | toasted ciabatta

ACC Reuben $16
 corned beef | sauerkraut | swiss cheese | 1000 island | marble rye

make it a “Rachel“ - sub turkey for corned beef

Buffalo Chicken Sandwich $17
crispy chicken breast | lettuce | tomato | onion | blue cheese | brioche bun


