
STARTERS 
 

HAND BATTERED PASTURE PRIDE  12 
CHEESE CURDS (ve)  
 hand battered wisconsin cheese curds served with a  
 zesty dill ranch & marinara 
 

PROSCIUTTO ARUGULA FLATBREAD  18 
 basil pesto, tomatoes, shaved prosciutto, provolone,  
 parmesan, & arugula 
 

CHICKEN BACON RANCH FLATBREAD  17 
 chicken, bacon, ranch, tomato, spinach, & provolone 
 

MARGHERITA FLATBREAD (ve)  16
 basil pesto, tomato, & fresh mozzarella cheese topped  
 with arugula & balsamic glaze 
 

FRIED PICKLES (df, ve, vg)    12 
 hand battered pickles served with a zesty dill ranch sauce 
 

WING BASKET (gf, df)    16 
 choice of house-made boneless or traditional chicken wings 
  served with assorted dipping sauces— 
 bourbon bbq, dynamite, teriyaki, & buffalo  
 

SOUP & SALADS            side     meal 
 

CHICKEN WILD RICE (gf)      4   8 
 house-made soup with seasoned chicken, vegetables,  
 & minnesota wild rice 
 

RED PEPPER TOMATO BISQUE (gf, ve) 4   8 
 house-made & topped with croutons & goat cheese 
 

HOUSE SALAD (gf, df, ve, vg)      6   8 
 garden greens, cucumbers, croutons, tomatoes,  
 shredded parmesan cheese, & choice of dressing 
 add grilled chicken:  6 
 

BOUNTIFUL SALAD (gf, df, ve, vg) 12 
 garden greens, feta cheese, craisins, candied nuts, & 
 diced pears tossed in a white wine vinaigrette dressing 
 add grilled chicken:  6 
 

ORCHARD SALAD (gf, df, ve, vg)   12 
 garden greens, green apple, toasted pumpkin seeds, craisins,  
 & feta cheese tossed in a raspberry vinaigrette 
 add grilled chicken:  6 
 

 
 
 

 
 
 

 
CRAFT COCKTAILS 
 

PUMPKIN SPICE WHITE RUSSIAN 9 
 vodka, kahluha, & pumpkin spice cream 
 

CRANBERRY MULE 9 
 vodka, ginger beer, & cranberry juice garnished with  
 fresh wisconsin cranberries 
 

CLASSIC COSMO 9 
 citroen vodka, cointreau, cranberry juice, & splash of lime 
 

CUCUMBER LIME MARTINI 9 
 cucumber vodka, lime juice, cointreau, garnished  
 with lime & cucumber 
 

RED WINES                              glass  bottle 
 

BLEND old vine, California 10 34 
CABERNET josh cellars, California 10 38 
CABERNET CK Mondavi, California 8 24 
MALBEC Ocho Y Medio, Spain 8 30 
MERLOT Velvet Devil, Washington 7 26 
PINOT NOIR Meiomi, Sonoma 11 40 
ZINFANDEL Seghesio, California 9 34 
 

WHITE WINES                              
 

BLEND Seaswept Josh Cellars, California 10 38 
CHARDONNAY La Crema, Sonoma Coast 11 40 
CHARDONNAY CK Mondavi, California  8 24 
MOSCATO Luccio, Italy  8 30 
PINOT GRIGIO  Ava Grace, California  8 26 
RIESLING Starling Castle, Germany  8 30 
SAUVIGNON BLANC Joel Gott, California 10 38 
 

DRAFT BEER  6 
 

DOMESTIC BEER  5 
 

SPECIALTY, CRAFT, IMPORT  6 

CLASSICS  
all classics include choice of fries or seasoned house chips (substitute  
side house salad $2, bowl of soup $4 or a burger patty  with a grilled or  fried 
chicken breast or an impossible burger  for an additional $4) 
• we use certified angus beef for our burger patties 
• cheese choices:  swiss, american, cheddar, & pepper jack 
• lettuce, tomato, onion, & pickle offered upon request 
 
 

HAM & CHEESE SANDWICH (gf, df)  13 
 grilled ham covered in cheddar & provolone served on  
 toasted sourdough bread with grain mustard  
 

TUNA MELT (gf, df)     12 
 our house blend tuna salad with cheddar cheese served  
 on toasted grain bread  
 

BLACKENED FISH SANDWICH (gf, df) 14 
 blackened white fish on a toasted brioche bun topped  
 with bacon, lettuce, tomato, & our chipotle aioli  
   

THREE RIVERS CLUB (gf, df)   16 
 smoked turkey breast, bacon, tomato, avocado, cheddar,   
 spring mix, & garlic aioli on grain bread  
 (or, make it a wrap) 
 

DYNAMITE CHICKEN SANDWICH (gf, df) 18 
 chicken breast prepared grilled or fried topped with  
 dynamite sauce, bacon, & choice of cheese served on a  
 toasted bun (or, make it a wrap) 
 

PULLED PORK SANDWICH (gf, df)  14 
 pulled pork covered in bourbon bbq sauce on a toasted  
 brioche bun topped with shoestring onion rings 
 add cheese or bacon: 1 each 
 

THREE RIVERS BURGER* (gf, df, ve, vg)    16 
 grilled burger patty served on a toasted bun 
 add cheese or sautéed mushrooms:  1 each 
 

SLIDER SAMPLER* (gf, df)   20 
 choice of 3:   ham & cheese, three rivers burger, pulled pork  
 sandwich, crispy dynamite chicken, or blackened fish sandwich  
 served with a side of fries—each slider served with a  
 house-made sauce 
 

THREE RIVERS GRILLED CHEESE (gf, ve) 14 
 our wisconsin made 4-cheese blend melted between slices of  
 sourdough bread & served with a bowl of red pepper  
 tomato bisque soup 
 

FRENCH DIP (gf, df)      20 
 a hoagie bun topped with our aged & smoked prime rib,  
 cooked in & served with au jus (while supplies last) 
 

CHICKEN FLATBREAD SANDWICH (gf, df) 14 
 shaved chicken, basil pesto, tomato, & provolone cheese  
 drizzled with cherry balsamic on pieces of house-made flatbread 
 

WALNUT BURGER (df, ve)    17        
 house-made walnut patty with sautéed onions, mushrooms,  
 & swiss cheese on a toasted bun 
 

 
ENTRÉES  
 

STUFFED BELL PEPPER (gf, df, ve, vg)  12 
 half bell pepper stuffed with garlic, mushroom, feta,  
 sun-dried tomatoes, onion, spinach, & provolone served on a  
 bed of seasoned rice & topped with a cherry balsamic reduction 
 

WISCONSIN MAC-N-CHEESE (gf, ve)  16 
 cavatappi noodles & bacon tossed in our wisconsin made 
 4-cheese sauce, topped with toasted, seasoned panko  
 crumbs & shredded cheddar cheese 
 add slow roasted pork:  4 
 

BROWN BUTTER PASTA (gf, ve)   14  
 cavatappi pasta tossed in a brown butter sauce &  
 topped with spinach, mushrooms, & blistered tomatoes 
 add grilled chicken:  6 

 
 
 
 
 

9/23/24 

GF = gluten free | DF = dairy free | VE = vegetarian | VG = vegan 
if designation is listed in parentheses next to entrée, we can make it that way.     

 

20% service charge added to groups of 8 or more items & prices subject to change  
*consuming raw or uncooked meats, poultries, seafood, shell fish or eggs   

may increase your risk of food borne illnesses 

OUR FULL BAR IS AVAILABLE 
 

IF THERE IS SOMETHING YOU DO NOT SEE LISTED,  
PLEASE INQUIRE WITH YOUR SERVER. 

DRINKS 

PROUDLY USING  
locally grown produce 

LUNCH  


