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POT PIE   |   Flakey crust filled with a variety of 
savory filling 14

QUICHE   |   House made quiche, mixed greens, 
choice of dressing 12

BLACK BEAN QUINOA BOWL WITH LEMON 
& BASIL   |  Quinoa, black beans, edaname 
beans, carrots, tomatoes, corn, red onions, lemon, 
Dijon mustard, fresh basil, spinach  11

SEAFOOD & THREE CHEESE RAVIOLI   |   
Salmon, shrimp, scallops, crab, prosciutto, 
artichokes, sundried tomatoes, spinach, cheese 
ravioli, garlic Parmesan cream  16

SMOKED SALMON & CRAB CHEESECAKE   |   
Cream cheese, feta, smoked gouda, smoked 
salmon, jumbo lump crab, bell peppers, jalapeno, 
tomato jam, Potter Crackers, mixed greens, 
choice of dressing  14

BBQ BRAISED SHORT RIBS   |   Braised beef 
short ribs, house made bbq sauce, roasted and 
smashed cauliflower, garlic, Asiago cheese, 
parsley  15

JAMBALAYA   |   Andouille sausage, chicken, 
shrimp, wild rice, celery, carrots, green bell 
peppers, tomatoes, jalapeños, garlic, creole 
seasonings  16

SCHOOLHOUSE FAVORITES
Favorites served with sliced Tribeca Ovens baguette, honey & chive butter

CHICKEN SALAD   |   Diced chicken breast, 
celery, dried cranberries, red grapes and 
toasted pecans, lightly tossed in poppy seed 
dressing, served on a light bed of mixed 
greens with fresh fruit 12

SEASONAL SALAD   |   Mixed greens, carrot, 
red onions, strawberries, rhubarb, mint, 
almonds, Bleu cheese, choice of dressing  11

CAESAR SALAD   |   Hearts of romaine, 
shaved Parmesan, grape tomatoes, house 
made croutons, toasted hazelnuts, Caesar 
dressing 12

ROASTED BEET SALAD   |   Spring mix, 
roasted red and yellow beets, pickled rhubarb, 
Macadamia nuts, goat cheese, lemon  12

SALADS
Served with sliced baguette and honey-chive butter.

Dressings:  Blue Cheese, Caesar, Ranch, Italian, French, Red Wine Vinaigrette,
 Balsamic Vinaigrette, Louis Dressing, Tarragon Dressing

CAFE LUNCH
COMBINATIONS

CHOOSE TWO OF THE FOLLOWING:   14
House Side Salad   •   Cup of Soup   •   1/2 Grilled Cheese      
1/2 Short Rib Slider   •   1/2 Spinach Avocado Melt
1/2 Blackened Salmon & Crab Cake    

GOAT CHEESE SALAD
Mixed greens, pecan encrusted goat cheese, d’Anjou pears, 

strawberries, grapes, blueberries, choice of dressing 15



BURGERS
& BEEF

One third pound 100% Angus ground 
beef patty, grilled to your liking*. 

Served with Kettle chips and pickle.

CAFE
SANDWICHES
Sandwiches served with kettle chips and dill pickle.

Gluten-free bread available upon request.

SHRIMP PO’BOY   |   Creole-
spiced jumbo shrimp, pico de 
gallo, romaine, mayonnaise, 
on a grilled Stella spicy cheese 
roll  14
 
BLACKENED SALMON 
& CRAB CAKE   |   Creole 
seasoned salmon and crab 
cakes, romaine, avocado, house 
made tomato jam, sourdough 
bread  14
 
RED REUBEN   |   House 
roasted corned beef, Roth Kase 
Swiss cheese, red cabbage, 
Housemade Louis dressing, 
pumpernickel rye  11
 
BBQ PORK SLIDERS   |   Slow 
roasted bone in pork shoulder, 
House made bbq sauce, Dijon 
chipotle power vegetable slaw, 
mini ciabatta rolls  12

GRILLED CHEESE   |   5yr. old 
“Hooks” cheddar & Fontina 
cheese, caramelized onions, 
between two thick slices of 
bacon, cheddar, jalapeno, beer 
bread 11

 CRISPY WALLEYE   |   Pan 
seared crispy walleye, pesto 
mayo, romaine, red onion on a 
brioche bun  12
 
SPINACH AVOCADO MELT |   
Fresh spinach, avocado, 
tomato, Fontina & mozzarella 
cheese, pesto mayo, fresh basil, 
on toasted sourdough 11
 
ROASTED BEET REUBEN   |   
Roasted beet, sauerkraut, 
pepper jack cheese, house 
made Louis dressing on marble 
rye  11

BACON BOURBON 
BURGER*   |   Coffee encrusted 
Angus beef patty, smoked 
Gouda, bourbon bacon jam, 
tomato, mixed greens, on a 
Stella’s spicy cheese roll 14
 
SCHOOLHOUSE BURGER*    
Avocado, pecan-smoked bacon, 
provolone & baby arugula on a 
Stella’s spicy cheese roll 13
 
BLACK BEAN BURGER*   |   
Black bean pattie, mixed greens, 
tomato, Jamaican jerk aioli on a 
brioche bun  11

SHORT RIB SLIDER*   |   
Braised beef short ribs, Bleu 
cheese, caramelized red wine 
onions, arugula on mini ciabatta 
rolls  12

*Whether dining out or preparing food at home, consuming raw or undercooked meat, poultry, sea-
food. shellfish or eggs may increase you risk of foodborne illness.

Local
SourcesAdditions

HOUSE SALAD   |   4 
SOUP DU JOUR    |   CUP  4       BOWL  6
CHICKEN BREAST   |   4 
BLACKENED SALMON & CRAB CAKE   |   $6 each 
SCALLOP   |   $6 each 
SHRIMP   |   $6 for 3 
RED PEPPER PESTO TORTELLINI   |   4
BLUE CHEESE CRUMBLES   |   2 
POWER SLAW   |   4
CUP OF FRUIT   |   3

CARR VALLEY  -  La Valle, WI 

HOOK’S  -  Mineral Point, WI 

GENTLE BREEZE HONEY    
Mt. Horeb, WI 

POTTER’S CRACKERS    
Madison, WI

PLEASANT VALLEY     
Sullivan, WI 

JRS FARMS  -  Lake Mills, WI

STELLA’S BAKERY
Madison, WI


