
APPETIZERS

Dipping Sauces – Marinara, Garlic Cheese, BBQ, Ranch, Spicy
Ranch, Poblano-Avocado Ranch, Chili Honey Lime, Creamy
Garlic, Honey Mustard, Buffalo Sauce, General Tso's *$1 for
extra dressings.

Street Corn Dip – A creamy taco dip with our homemade corn
salsa and cheesy goodness. Served with chips.  $12

Beer Cheese Dippers – Cheesy garlic bread served with
yummy and bubbly beer cheese for dipping.  $9.5

Crispy Fried Butterfly Shrimp – Eight butterfly shrimp served
with our homemade Chili Honey Lime sauce  $14

Fried Pickles – Pickles seasoned, battered and fried. Best
with our spicy ranch dipping sauce.  $10

Brussel Sprouts with Balsamic Glaze – Brussel Sprouts fried
with prosciutto and then tossed with our balsamic glaze. 
$12

Sugar River Pretzel Bites – Pretzel bites served with our
homemade beer cheese sauce and Rhoda's mustard.  $11.5

Hummus Platter – Homemade red pepper hummus served
with flatbread, spring greens, tomatoes, Kalamata olives,
cucumbers and chicken.  $13

Spinach & Artichoke Dip – Made with a perfect blend of
spinach and artichokes. This dip is served hot with fresh
house chips.  $12

Sugar River Pepitas – Fried dough bites smothered with
cheese and bacon. Great with our homemade ranch.  $12

Marinara & Goat Cheese – House marinara with goat cheese
served with a double order of our classic bread sticks.  $14

Fried Cheese curds –  $9.75

Chicken Quesadilla – Chicken, tomatoes, onions and green
peppers folded into a grilled tortilla with cheddar and
pepper-jack cheese.  $14.5

Wings – Made to order and tossed in any sauce of your
choice.

+ Bone-in: 10 pc: $14  20 pc: $24 Boneless: 10 pc: $9.5
20 pc: $17

Chicken Tenders – Whole pieces of white chicken lightly
battered and fried.  4-piece: $8.5 6-piece: $10.5

Grissini Bread Sticks – Whole wheat bread sticks, drizzled
with olive oil, herbs and our signature cheese blend.  Reg: $5
Large: $9

Waffle Fries – Seasoned waffle fries served with a dipping
sauce of your choice.  Small: $5  Large: $8

Stuffed Cheese Bread – We start with our amazing cheese
bread and then stuff it with more yummy cheese.  $9.5

+ Add pepperoni or bacon & jalapeno $1

Cheese Bread – Bread sticks topped with butter, herbs and
two Wisconsin cheeses.  Reg: $5  Large: $9

Bread Sticks – Our classic bread sticks, served with your
choice of sauce.  Reg: $4  Large: $7

Toasted Ravioli – Cheese-filled ravioli breaded, fried and
served with a side of marinara.  $9

FLATBREADS

Fire-Roasted Apple and Bacon Flatbread
– Our white sauce topped with fire-roasted Fuji apples, bacon, caramelized onions, signature cheese and a swirl of

Maple-Rosemary syrup.  $11.5 –

Caprese
– Creamy Pesto, fresh basil, tomatoes, mozzarella and a
drizzle of balsamic reduction. A smaller version of a pizza

favorite.  $10.5 –

Prosciutto & Hot Honey
– Creamy garlic, prosciutto, goat cheese. Then topped with

arugula and a drizzle of hot honey.  $10.5 –

SOUPS

Tomato Bisque – Slow simmered and homemade. A creamy/

childhood favorite blended with cream and roasted red
peppers.  Cup: $4.5  Bowl: $7

Soup of the Day – Always homemade and delicious, ask your
server for today's selection.  Cup: $4.5  Bowl: $7

These menu items can be made gluten free, however because we use high gluten flour in our kitchen, there is a chance of/

cross-contamination on all menu items. Please let your server know your level of sensitivity when ordering.



SALADS

Ranch (GF), Spicy Ranch (GF), Poblano-Avocado Ranch (GF), Balsamic Vinaigrette (GF), Creamy Garlic, Honey-Mustard (GF), French (GF),
Thousand Island (GF), Bleu Cheese (GF), Italian (GF), Caesar

Add chicken ($2/$4), grilled shrimp ($3/$6) or a slice of cheesy garlic bread ($1.5)

Southwest Crunch Salad
– Mixed Greens, homemade corn salsa, black beans, pickled onions, queso fresco, and crispy fried chicken. Paired with our Poblano

Avocado Ranch  Half: $9  Whole: $17 –

Chicken Bacon Ranch – Mixed greens topped with/

oven-roasted chicken, tomatoes, bacon, onions and cheddar. 
Half: $8.5  Full: $16

Flatbread Salad – A grilled flatbread with Parmesan garlic
sauce and oven-roasted chicken topped with spring greens
and fresh Parmesan cheese.  $11.5

Greek – Mixed greens, Kalamata olives, green peppers,/

tomatoes, feta and a dash of basil. Try it with our Italian or
Balsamic Vinaigrette.  Half: $8  Full: $15

Buffalo Chicken Salad – Mixed greens, green pepper, onion,
cucumber, cheddar cheese and crispy chicken tossed in
buffalo sauce.   Half: $8.5 Full: $16

Garden – A true classic with tomatoes, onions, green/

peppers, cucumbers and topped with cheese.  Half: $6.5 
Large: $12

Verona Caesar Salad – Romaine, shaved Asiago, banana/

peppers, cherry tomatoes and croutons with our homemade
Caesar dressing on the side  Half: $7.5 Full: $14

Taco Salad – Grilled chicken or seasoned ground beef with/

black beans, tomatoes and cheddar cheese. Served with
chips, sour cream and salsa on the side.  Half: $7.5  Full:
$14

Crunchy Chicken – Mixed greens, crunchy chicken, cheddar
cheese, red onions and green peppers.  Half: $8.5  Full: $16

PASTA
All served with a slice of cheesy garlic bread. Add a side salad for $2.5

Lemon Pesto Shrimp
– Fettuccine tossed with sautéed shrimp, roasted red peppers and asparagus in our creamy lemon pesto sauce with goat cheese 

$15 –
Lasagna

– Layers of our homemade marinara sauce with beef,
sausage, ricotta, cheese and pasta.   $14 –

Crispy Chicken and Broccoli Alfredo
– Fettuccine tossed with Alfredo and broccoli. Topped with a

lightly breaded and fried chicken filet.  $14.5 –

Chicken Alfredo
– Our homemade 3-cheese Alfredo sauce over fettuccine,

tossed with chicken and mushrooms  $13.5 –

Chicken Parmesan
– Battered chicken breast smothered in our marinara sauce
and topped with cheese over a bed of fettuccine tossed with

Alfredo sauce.  $14.5 –

Cajun Fettuccine Alfredo
– Our classic alfredo with a touch of cajun seasoning, grilled

shrimp and andouille sausage  $15.5 –

Baked Mac N' Cheese
– Our creamy, homemade macaroni & 

cheese to make you feel like a kid again  $13
- BBQ Pulled Pork Mac  $14 –

Build your own pasta - -  $10.5
Pasta

– Fettuccine, Spaghetti, Cheese
Ravioli, Spinach Stuffed Tortellini

(+$3 for stuffed pasta) –

Sauce
– Marinara, Alfredo, Basil Pesto

Cream, Red Pepper Cream –

Additions (+$1)
– Grilled Veggies, Sautéed

Mushrooms, Asparagus, Goat Cheese,
Sausage, Andouille Sausage, Chicken

(+$2), Grilled Shrimp (+$4) –

These menu items can be made gluten free, however because we use high gluten flour in our kitchen, there is a chance of/

cross-contamination on all menu items. Please let your server know your level of sensitivity when ordering.



GRILLED SANDWICHES

Grilled with your choice of wheat, rustic white, flatbread, rye or gluten-free and served with soup, side salad or waffle fries.

Crispy Pesto Chicken – Signature cheese, creamy pesto, sliced tomatoes, proscuitto and crispy chicken  $16

Maple Dijon Ham & Swiss – Our homemade maple dijon aioli with sliced ham, Cady Creek Swiss and sautéed onions.  $14.5/

Crunchy Chicken – Lightly battered chicken with onions, bacon, cheddar and our house spicy ranch.  $15

Chicken Cordon Bleu – Layers of Canadian bacon, grilled chicken and Swiss cheese paired with a honey mustard dressing  $14/

Chicken Bacon Ranch – Grilled chicken, bacon, tomatoes, red onions and cheddar cheese married together perfectly with our/

homemade ranch.  $15

Pastrami Reuben – Tasty pastrami from Usinger's, sliced in our kitchens and served with sauerkraut, Swiss cheese and/

homemade thousand island dressing  $14.5

Our 'No Frills' Pulled Pork – The showcase in this sandwich is the pulled pork. It's smoked in-house and served up Kansas City/

style with BBQ, grilled onions and just a touch of cheese ('cause we are in Wisconsin)  $14.5

Clearwater Garden – We grill fresh mushrooms, green peppers, red peppers, red onions and tomatoes. It's just right paired with/

our signature cheese and basil pesto sauce.  $13

Parmesan Chicken – Our specialty cheese and Parmesan melted with battered and fried chicken  breasts and just the right amount
of our marinara sauce.  $14.5

        CALZONES           |       CRUSTLESS PIZZA 

                                             BOWLS

Two toppings of your choice
– stuffed with creamy ricotta and cheese. Served with

marinara.  $13 –

Want to forego the crust? We have you covered!
– Add the toppings of your choice for $.75 each (2 are

included for free). Served with a side of marinara or any other
sauce of your choice.  $9 –

KIDS CORNER - FOR PIZZA LOVERS 12 AND UNDER

Served with fruit snacks or apple sauce and a Rice Krispies treat.

PICK AN ENTRÉE
Pasta and Sauce – Fettuccine or
spaghetti with marinara or Alfredo 
$5

Cheese Ravioli – With marinara or
Alfredo  $6.5

Kid's Mac N' Cheese –  $5.5

Chicken Tenders (2) –  $4.5
Buttered Noodles with Parmesan – 
$4.5

6" 1-Topping Pizza –  $8

Grilled Cheese – Can be made
gluten-free  $5.5

Boneless Wings (5) –  $5

ADD WAFFLE FRIES OR CARROTS & RANCH FOR $1.5

These menu items can be made gluten free, however because we use high gluten flour in our kitchen, there is a chance of/

cross-contamination on all menu items. Please let your server know your level of sensitivity when ordering.



SPECIALTY PIZZAS

We are happy to accommodate half specialty pizzas but there is a $2 charge for specialties with two different sauces.  Our specialty pizzas
are combinations that we have put together and hope to share with you. We can remove any toppings you wish but there is an ingredient

charge if you wish to substitute or add toppings.
The Elote Pizza – Our twist on Mexican street corn. A cheesy
garlic sauce with our corn salsa, queso fresco, our signature
cheese, jalapenos, onions. Then finished with a lime crema
sauce and a shake of chili. 10": $15  12": 18.5 14": 21.5 
16": $24.5

Miss Figgy – Creamy fig sauce, basil, sliced tomatoes, thinly
sliced Prosciutto de Parma and fresh mozzarella. Finished
with a drizzle of balsamic reduction. 10": 15  12": $18.5 
14": $21.5  16": $24.5

Smokin' Shrimp Pizza – Red Pepper Cream base with our
signature cheese blend, topped with caramelized onions,
andouille sausage, and Cajun seasoned shrimp.

+ 10" $15, 12" $18.50, 14" $21.50, 16" $24.50

Jalapeno Popper – Creamy garlic cheese sauce with
jalapenos, bacon, signature cheese, cheddar cheese and
toasted panko. 10": $15 12": $18.5 14": $21.5 16": $24.5

Ortaggio Al Forno – A vegan delight - Red sauce, vegan
cheese, tomato, onion, green pepper, and vegan Field &
Roast sausage. 10": $16  12": $19.5  14": $23.5  16": $26.5

Maple My Bacon – Creamy garlic sauce, our signature cheese,
Canadian bacon, crumbled bacon and a swirl of
maple-rosemary syrup.  10": $14.5  12": $18  14": $21  16":
$24

Kickapoo Taco – Taco sauce, seasoned beef or chicken,/

black beans, tomatoes, cheddar cheese. Served with lettuce,
sour cream, salsa and chips. 10": $15 12": $18.5 14": $21.5
16": $24.5

Asian Chicken – General Tso's sauce, chicken, onions, green
peppers, pineapple, pepper-jack 10": $15 12": $18.5 14":
$21.5 16": $24.5

MacDaddy – Thousand island sauce, beef, pickles, onions/

10": $14.5 12": $18 14": $21 16": $24

Bacon & Pesto – Pesto cream sauce, bacon, artichoke/

hearts, tomatoes, goat cheese, signature cheese 10": $15
12": $18.5 14": $21.5 16": $24.5

Rio Grande BBQ Chicken – BBQ sauce, chicken, red onions,/

green peppers, pepper-jack 10": $15 12": $18.5 14": $21.5
16": $24.5

Mediterranean – Pesto cream sauce, kalamata olives,/

spinach, artichoke hearts, tomatoes, feta, signature cheese
10": $15 12": $18.5 14": $21.5 16": $24.5

Pulled Pork – BBQ sauce, house-smoked pulled pork,/

onions. Add jalapenos or pineapple for something a little
different. 10": $15 12": $18.5 14": $21.5 16": $24.5

Margarita – Pesto cream sauce, fresh basil, tomatoes,/

fresh mozzarella and a drizzle of balsamic reduction. 10":
$15 12": $18.5 14": $21.5 16": $24.5

Yahara Chicken Alfredo – Alfredo sauce, spinach, chicken,
mushrooms, roasted garlic 10": $15 12": $18.5 14": $21.5
16": $24.5

Mac N' Cheese – Homemade mac N' cheese on our perfect
pizza crust.  10": $14.5 12": $18 14": $21 16": $24

Kicking Horse 4-Alarm – Red sauce, pepperoni, sausage,/

jalapenos, red onion, pepper-jack 10": $15 12": $18.5 14":
$21.5 16": $24.5

Concord Chicken Bacon – Ranch, grilled chicken, bacon/

tomatoes, onions, cheddar cheese  10": $15 12": $18.5 14":
$21.5 16": $24.5

Bacon Cheeseburger – Red sauce, bacon, ground beef,/

tomatoes, onions, cheddar cheese. Includes a side of
pickles. 10": $15 12": $18.5 14": $21.5 16": $24.5

Steak Pizza – Steak sauce, steak, caramelized onions, green
peppers and mushrooms. 10": $17.5 12": $20.5 14": $23.5
16": $26.5

The Tropics – Red sauce, Canadian bacon, pineapple, green/

pepper, red onion, cheddar cheese 10": $15 12": $18.5 14":
$21.5 16": $24.5

Buffalo Chicken – Buffalo sauce, chicken, onion, green pepper,
pepper-jack. Topped with a swirl of ranch. 10": $15 12":
$18.5 14": $21.5 16": $24.5

Ricotta Be Kiddin' Me – Red Sauce, pepperoni, sausage,/

whipped herb ricotta and oregano. 10": $15  12": $18.5  14":
$21.5  16": $24.5

Amazon Deluxe – Red sauce, pepperoni, sausage, green/

peppers, onions,mushrooms 10": $15 12": $18.5 14": $21.5
16": $24.5

Bella Garden – Red sauce, spinach, mushrooms, tomatoes,/

green peppers, onions and black olives 10": $15 12": $18.5
14": $21.5 16": $24.5

Italian Creek Meatlovers – Red sauce, salami, pepperoni,/

Canadian bacon, sausage, bacon 10": $15.5 12": $19 14":
$22 16": $25

These menu items can be made gluten free, however because we use high gluten flour in our kitchen, there is a chance of/

cross-contamination on all menu items. Please let your server know your level of sensitivity when ordering.



BUILD YOUR OWN PIZZA

Make it a STUFFED PIZZA in 12" or 14" + $3.50

Select your size and crust –  Crispy thin, hand-rolled thin, hand-tossed or whole wheat. 10": $11 12": $13 14": $15 16": $17
Thick-crust add $.50 Gluten-free (available in 10" & 12"): add $4

Choose a sauce – Italian red sauce (GF), Alfredo, BBQ (GF), Ranch (GF), Honey Mustard (GF), Buffalo Sauce (GF), Pesto Cream, Red
Pepper Cream

Pick your favorite cheese – Signature cheese, Cheddar, Fresh Mozzarella*, Habañero Pepper-Jack, Feta, Whipped Ricotta* and Goat
Cheese*, Violife vegan cheese* (*premium cheeses)

Toppings
– Pepperoni, Sausage, Vegan Sausage*, Bacon, Prosciutto*, Pulled Pork*, Oven-Roasted Chicken, Salami, 

Canadian Bacon, Andouille Sausage, Buffalo Chicken, Shrimp* and Ground Beef.
10": $1.5 12": $1.8 14": $2.2 16": $2.6

Artichoke hearts*, Black Olives, Broccoli, Kalamata Olives*, Green Peppers, Red Onions, Tomatoes, Green Olives, 
Red Peppers, Spinach, Fresh Basil, Jalapenos, Banana Peppers, Mushrooms, Pineapple, Roasted Garlic*, Asparagus 

(* premium toppings).
10": $1 12": $1.3 14": $1.6 16": $2 –

Add an herb shake
– Oregano, SRP Herb Blend, Crushed Red Pepper –

Top it with a drizzle
– Sriracha, Ranch, Balsamic Reduction, Maple-Rosemary Syrup, Hot Honey  $.50 –

SWEET FINISH

Homemade Peanut Butter Pie – An Oreo crust with whipped
peanut butter filling and homemade whipped cream topping.
Finished with a drizzle of chocolate and crushed peanut
butter cups.  $6

Cinnamon Nuggets – Fried cinnamon & sugar dough bites over
ice cream with whipped cream, chocolate and caramel.  $9.5

Beignets – Fried dough bites covered in powdered sugar.
Comes with chocolate, caramel or raspberry sauce. $.50 for
additional sauces.  $7

Chocolate Chip Cookie – A large homemade chocolate chip
cookie all warm and yummy.  $6

+ Add a scoop of ice cream for $1

BEVERAGES

Soda
– Coke, Coke Zero, Diet Coke, Mr. Pibb, Fanta Orange, Sprite, Mello Yellow  Reg: $3 Kids: $1 –

Sprecher Sodas
– Root Beer, Root Beer Lo-Cal, Cherry

Cola, Cream Soda  $3.50 –

Juice
– Apple, cranberry, orange, lemonade,

pineapple  Reg: $3 Kids: $1 –

Iced Tea
– Unsweetened, Raspberry  $3 –

Hot Tea
– Ask your server for current

selections  $3 –

Milk
– White & Chocolate  Reg: $3 Kids:

$1 –

Coffee
– (free refills) Regular & Decaf  $2 –

These menu items can be made gluten free, however because we use high gluten flour in our kitchen, there is a chance of/

cross-contamination on all menu items. Please let your server know your level of sensitivity when ordering.



LUNCH MENU

Served Tuesday through Friday 11am - 2:30pm

Soup & Salad
– Get an over-sized cup of our soup of the day or Tomato Bisque with a side salad. Add $2 to upgrade your side salad to a Garden,

Greek or Chicken Bacon Ranch salad.  $8 –

Soup & Garlic Cheese Bread
– If salad isn't your thing get a cup of our soup along with two wedges of our garlic cheese bread.  $7.5 –

10" Specialty Pizza
– Try one of our specialty pizzas for a little less. It will fill you up with a little to spare for an afternoon snack. There is a $2 charge

for split pizzas with different sauces.  $14 –

10" 1-Topping Pizza
– Simple is sometimes best so pick your favorite topping and save a few bucks. Additional toppings can be added at regular menu

price.  $11.5 –

Sandwich and Side
– Select a side of waffle fries, salad or soup to compliment these scrumptious sandwiches served on your choice of white, wheat,

rye or flatbread.    $13 –

Clearwater Garden – Mushrooms, green peppers, onions, tomatoes and red peppers paired with our signature cheese and basil
pesto cream sauce.

Chicken Cordon Bleu – Layers of smoked ham, grilled chicken and Swiss cheese paired with a honey mustard sauce.

Pastrami Reuben – Layers of tasty pastrami sliced in our kitchens and served with sauerkraut, Swiss cheese and homemade
Thousand Island dressing.

Pasta & Salad
– Choose a smaller version of our signature pasta dishes or build your own and we add a side salad. –

Mac N' Cheese – Our creamy, homemade macaroni & cheese. It's a crowd pleaser.  $11

Chicken Alfredo – Our homemade 3-cheese Alfredo sauce over fettuccine, tossed with chicken and mushrooms  $13

Build your own pasta -  $10

Pasta – Fettuccine, Spaghetti,
Spinach-Stuffed Tortellini, Cheese
Ravioli (+$2 for stuffed pastas)

Sauce – Marinara, Alfredo, Basil Pesto
Cream, Red Pepper Cream

Additions – Grilled Veggies, Sautéed
Mushrooms, Asparagus, Goat Cheese,
Sausage, Andouille Sausage, Chicken
(+$2), Meatballs (+$4), Grilled
Shrimp (+$4)

Salad Dressings
– Ranch (GF), Poblano-Avocado Ranch (GF), Spicy Ranch (GF), Balsamic Vinaigrette (GF), Creamy Garlic, Honey-Mustard (GF),

French (GF), Thousand Island (GF), Blue Cheese (GF), Italian (GF), Caesar –

These menu items can be made gluten free, however because we use high gluten flour in our kitchen, there is a chance of/

cross-contamination on all menu items. Please let your server know your level of sensitivity when ordering.


