
Soup du Jour
Prime Rib and Vegetable Soup 	 cup	 5 
Vegetable Minestrone Soup (V, GF) 	 bowl	 7
	 take home (1 quart)	 20

Snacks and Shareables 
Warm Bread Basket(V)	 10
demi baguette, focaccia bread sticks, pesto cheese gougère, wine butter,  
olive oil and balsamic vinegar 
Pairs with: St. Pepin, Domaine du Sac
Pigs in a Blanket	 7
Klement’s sausage in puff pastry, house spicy dijon mustard (8 pcs.)
Pairs with: Garden Rosé
Bistro Snack Plate (GF)	 14
2 local cheeses, artisan salame, cornichon, kalamata olives, house 
bourbon maple nut mix
Pairs with: Scarlet Fumé
Bistro Baguette (V, DF) Pairs with: any wine	 4
made in house with Wisconsin grown and milled flour
	 Whipped butter	 1	 House butter	 2
Bourbon Maple Nut Mix (V, GF, DF)	 6
house made nut mix with Wollersheim bourbon, maple syrup and spices
Pairs with: Prairie Fumé, Scarlet Fumé

Desserts
Pairs with: River Gold, Ice Wine, Ports 
Brandy Old Fashioned Chocolate Chip Cookie	 3
Bistro Butter Cookies (1 dozen)	 8
Flourless Chocolate Cake (GF)	 6
with raspberry Red Port coulis
White Port Infused Apricot Cake	 6
with White Port glaze

Port Wine 2025 Special 
Andouille Sausage + Shrimp Flatbread	 16
Willow Creek andouille sausage, shrimp, étouffée sauce,  
roasted corn, cheese, scallion
Pairs with: Eagle White, Prairie Blush

Toasted Sandwiches
(on house made sourdough bread)

The Frenchy (Croque Monsieur)	 14
Willow Creek smoked ham, caramelized onion, Gruyere cheese,  
bechamel sauce, parmesan, Dijon mustard
Pairs with: Beaujolais, St. Pepin
Bacon Jam Grilled Cheese	 12
Gruyere and Colby cheese, roasted tomato, pesto, bacon bourbon jam
Pairs with: Scarlet Fumé, Prairie Sunburst

Bistro Favorites 
Margherita Flatbread (V)	 12
tomato sauce, Belgioioso fresh mozzarella, fresh tomato, basil  
pesto, on a pinsa style crust (low gluten) 
Pairs with: Scarlet Fumé, Domaine du Sac 
Bacon & Cheddar Frittata (GF)	 10
Willow Creek  bacon, fried potato, Carr Valley cheddar, egg,  
served with a small side salad
Pairs with: Carignan, Scarlet Fumé
Mushroom and Spinach Quiche (V)	 10
Indian Farm Shiitake, sautéed spinach, onion, egg, cheese,  
served with a small side salad
Pairs with: Ruby Nouveau

Cold Salads or Wraps
Smoked Salmon Salad (GF) or Wrap (not GF)	 16
house smoked Superior Fresh WI Salmon, fresh greens, roasted  
tomato, Montchevre goat cheese, toasted walnuts, balsamic vinaigrette 
Pairs with: St. Pepin, Prairie Fumé, Prairie Blush
Quinoa Salad (GF, V, DF) or Wrap (not GF)	 12
fresh greens, roasted sweet potato, quinoa, pickled WI cranberry,  
golden raisins, lemon, pepitas, balsamic vinaigrette
Pairs with: Dry Riesling, LO.CAL, Garden Rosé
Roasted Beet and Goat Cheese Salad (GF) or Wrap (not GF)	 12
fresh greens, Montchevre goat cheese, walnuts, roasted beets,  
spiralized carrot, balsamic reduction and olive oil dressing
Pairs with: Dry Riesling St. Pepin
Side salad (GF, V, DF)	 5
fresh greens, roasted tomato, balsamic vinaigrette
Pairs with: Dry Riesling, Prairie Fumé

Please let us know of any allergies or dietary restrictions, thank you.
(V)–Vegetarian  (GF)–Gluten Free*(trace amounts possible)  (DF)–Dairy Free 

Whether dining out or preparing food at home, consuming raw or undercooked animal foods may increase your risk of foodborne illness. 
Menu for 1/25/2025

Port Wine Celebration


