
- appetizers -

SHRIMP COCKTAIL
Fresh shrimp and lemon wedges  
served with cocktail sauce  18.00

POUTINE FRIES
French fries, crumbled bratwurst, beer cheese sauce, 
fresh cheese curds and green onions  13.00

VEGGIES & DIPS
Celery, carrots, radish and grape tomatoes  
served with hummus and ranch  12.00

CHICKEN TENDERS
Home-style breaded chicken tenders served with  
a side of buffalo, barbecue or ranch  11.00

SEASONED FRENCH FRIES
Served with choice of barbecue, ketchup or ranch  5.00

- wraps -

All wraps come with choice of chips,  
french fries or side salad

TURKEY CLUB WRAP
Smoked ham, smoked turkey, crispy bacon,  
tomatoes, cheddar cheese, chopped romaine and  
pesto aïoli  19.00

SOUTHWEST CHICKEN WRAP
Crispy chicken, black beans, corn, avocado,  
chopped romaine, cheddar cheese, tomatoes,  
tortilla strips and chipotle ranch dressing  17.00

BUFFALO CHICKEN WRAP
Crispy chicken, shredded cheddar, tomatoes,  
onions, chopped romaine, buffalo sauce and  
ranch dressing  15.00

- salads -

Add a protein to any salad for 4.00.  
Choice of: grilled chicken, crispy chicken, shrimp

CHEF’S SALAD 
Chopped romaine, smoked turkey, smoked ham,  
cheddar cheese, red onion, hard-boiled eggs and  
tomatoes with choice of dressing: ranch, french or  
balsamic vinaigrette  19.00

SOUTHWEST SALAD 
Chopped romaine, tomatoes, cheddar cheese,  
black beans, fire-roasted corn and jalapeño, avocado, 
chipotle ranch dressing and tortilla strips  13.00

CAESAR SALAD 
Chopped romaine, shaved parmesan, croutons and 
caesar dressing  12.00

 *Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness. Individuals 
with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health 
official for further information. 
Food allergic individuals: Be aware that we handle and prepare egg, milk, wheat, shellfish, fish, soy, peanut and tree nut products, sesame products 
and other potential allergens in the food production areas of our facility. Please direct any questions to the manager.

 
BRAT BREAKFAST SANDWICH 

Egg, brat patty, swiss cheese,  
caramelized onions, garlic aïoli  15.00

BREAKFAST BURRITO 
Egg, cheddar cheese, peppers and onions, bacon or 
chicken chorizo served with salsa and sour cream 

12.00

AVOCADO TOAST 
Seasoned avocado, fried egg  

on toasted multigrain or sourdough  11.00

BREAKFAST SANDWICH 
Egg, cheddar cheese on a brioche bun and your 

choice of bacon or chicken chorizo sausage 
9.00

Rise & Shine
HOURS  

Monday - Thursday until 10am 
Friday - Saturday until 11am 



- sandwiches -

All sandwiches & handhelds come with choice of chips, french fries or side salad

CRISPY CHICKEN SANDWICH
Chicken tenders served with cheddar cheese, bacon 
and chipotle ranch on a toasted brioche bun  18.00

RIDGE SMASH BURGER
Seasoned angus beef patty, cheddar cheese,  
bread and butter pickles, secret sauce on a  
toasted brioche bun  18.00 
Add bacon or fried egg for 3.00

BRAT BURGER
Bratwurst patty, warm sauerkraut, swiss cheese, 
caramelized onions and brown mustard on  
a toasted brioche bun  18.00

DELI SANDWICH
Choice of smoked ham with swiss cheese or  
smoked turkey with cheddar cheese, romaine,  
tomato and mayo on sourdough or multigrain  16.00

PHILLY CHEESE STEAK SANDWICH
Marinated philly meat, sautéed peppers and onions, 
melted provolone on a toasted sub roll  16.00

BRAT
Grilled local bratwurst with sauerkraut and  
caramelized onions upon request  11.00

HOT DOG 
Grilled local all-beef frank with ketchup, mustard  
or relish upon request  10.00

 *Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness. Individuals 
with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health 
official for further information. 
Food allergic individuals: Be aware that we handle and prepare egg, milk, wheat, shellfish, fish, soy, peanut and tree nut products, sesame products 
and other potential allergens in the food production areas of our facility. Please direct any questions to the manager.

- snacks -

PRETZEL & HUMMUS 
Roasted red pepper, original, roasted garlic  7.00

ASSORTED CANDIES 
M&M’s, Sour Patch Kids, Snickers  4.00

UNCRUSTABLES 
Peanut butter and jelly  4.00

ASSORTED OLD DUTCH CHIPS  3.00

STRING CHEESE  2.00

- desserts -

CHOCOLATE MOLTEN LAVA CAKE 
Fudge chocolate cake stuffed with warm fudge, topped 
with caramel and babcock vanilla ice cream  20.00

WARM JUMBO COOKIES 
Two jumbo chocolate chip cookies  6.00

BABCOCK ICE CREAM  6.00


