
Lunch  
serving 11am-4pm — sunday-saturday 

 

CLASSICS 
 

Classics include Fries or House Chips  

  Substitute a Side Salad or Cup of Soup: 2 | Bowl of Soup: 4 

Substitute  Chicken Breast: 4  | Impossible Burger: 4 

We use Certified Angus Beef for our Burger Patties 
 

Upon request Lettuce | Tomato | Onion | Pickle 
Cheese Choices: Cheddar | American | Pepper Jack | Swiss 

 

THREE RIVERS GRILLED CHEESE [ve] 14 
sourdough | wisconsin 4-cheese blend |  
bowl of red pepper tomato bisque soup 
add ham: 1 | bacon:  2 
 

TUNA MELT [gf,df] 12 
multi-grain | house blend tuna salad | cheddar cheese 
 

BLACKENED FISH SANDWICH [gf,df] 14 
brioche bun | blackened white fish | bacon |  
lettuce | tomato | house made chipotle aioli 
 

THREE RIVERS CLUB [gf,df] 17 
multi-grain | smoked turkey breast | bacon |  
tomato | avocado | cheddar cheese | spring mix | garlic aioli 
or, make it  a wrap 

 

DYNAMITE CHICKEN SANDWICH [gf,df] 18 
toasted bun | grilled or crispy chicken breast | bacon |  
arugula | choice of cheese | dynamite sauce  
or, make it  a wrap 
 

PULLED PORK SANDWICH [gf,df] 14 
brioche bun | pulled pork | bourbon bbq sauce |  
shoestring onion rings 
add cheese:  1 | bacon:  2 
 

THREE RIVERS BURGER* [gf,df,ve,vg] 16 
toasted bun | grilled burger patty  
add bacon:  2 | cheese:  1  | mushrooms:  1 
 

FRENCH DIP [gf,df] 21 
hoagie bun | house made shaved prime rib |  
swiss cheese | au jus         (while supplies last) 
 

CHICKEN FLATBREAD SANDWICH [gf,df] 14 
flatbread | shaved chicken | basil oil | tomato |  
provolone cheese | balsamic glaze 
 

SLIDER SAMPLER* [gf,df] 20 
choice of 3:  ham & cheese | pulled pork |  
three rivers burger | crispy dynamite chicken | blackened fish 
 

 
GF = Gluten Free Substitution:  2 | DF = Dairy Free |  

VE = Vegetarian | VG = Vegan 

Item prices are subject to change 

Groups of 8 or more are subject to 20% service charge 
 

*Consuming raw or undercooked meats, poultries, seafood,  

shellfish, or eggs may increase your risk of food borne illnesses. 

4/25/25 

 All entrees are served wit 
 
 

STUFFED BELL PEPPER [gf,df,ve,vg] 14 
half bell pepper | garlic | mushroom | feta cheese | 
sun-dried tomato | onion | spinach | provolone |  
balsamic glaze | served over rice 
 

WISCONSIN MAC-N-CHEESE [gf,ve] 13 
cavatappi noodles | bacon | wisconsin made cheese sauce |  
topped with panko crumbs & wisconsin cheese blend 
add pork: 4 
 

LEMON & JALAPEÑO LINGUINE [gf,ve]  16 
linguine | banana pepper | spinach | jalapeños |  zesty alfredo  
add chicken:  6  | pan-fried shrimp:  8 

ENTRÉES 

 

STARTERS 
 

HAND BATTERED PASTURE PRIDE  12 
CHEESE CURDS  [ve] 
hand battered curds | dill ranch | marinara 
 

FRIED PICKLES [df,ve] 12 
hand coated pickles | dill ranch 
 

HOUSE MADE WINGS  [gf,df] 16 
boneless or smoked traditional wings | dipping sauces: 
bourbon bbq, dynamite, teriyaki, buffalo 
 

MUSHROOM ASPARAGUS FLATBREAD [ve] 18 
garlic infused olive oil | thyme seasoned mushrooms |  
sun-dried tomatoes  | asparagus |  
feta & provolone cheeses | balsamic glaze 
 

CHICKEN BACON RANCH FLATBREAD 17 
chicken | bacon | ranch | tomato | spinach |  
wisconsin 4 cheese blend 
 

MARGHERITA FLATBREAD [ve] 16 
basil oil| tomato | fresh mozzarella cheese |  
arugula | balsamic glaze 
 

SOUPS & SALADS 
  SIDE   |  MEAL    

CHICKEN WILD RICE [gf] 4  |  8 
house seasoned chicken | vegetables | minnesota wild rice 
 

RED PEPPER TOMATO BISQUE [gf,ve] 4  |  8 
red pepper | tomato | basil oil | goat cheese | croutons 
 

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 raspberry vinaigrette dressing 
add grilled chicken:  6 
 

SHRIMP & ARUGULA SALAD [gf,df] 16 
arugula | grilled shrimp | peach salsa | cucumbers |  
sunflower seeds | tossed in lemon vinaigrette 


