
B LO O D Y  M A R Y S

HOUSE BLOODY  Our house-made blend of tomato,
clam juice, lemon, celery, horseradish,
and spices with Midwest Vodka 5

MATTINA BALSAMICO  House Bloody Mary with aged 
balsamic vinegar 6

SNAPSVISA House Bloody Mary made with Gamle 
Ode dill aquavit 5

M I M O S A S

THE CLASSIC  Orange juice, champagne 5

NADA ATWOOD  Lavender simple syrup,
grapefruit juice, champagne 5.5

MINTHÉ NUCLEATION  Fresh mint leaves, simple 
syrup, champagne 5.5

FRENCH 715  St. Germain, seasonal fruit syrup, 
champagne, lemon twist 6

ESTRELLA  Luxardo, Don Maguey mezcal,
champagne 7

C O C K TA I L S

FLOWER POWER  Cedar Brook rosê, green tea 
simple syrup, hibiscus, lemon  7

JALISCO BLUE  House-infused Rosemary Tequila, 
grapefruit juice 6

PALE MARY  Horseradish-infused tomato gin, 
lemon, olive, celery bitters,
tonic 8

FORWARD ALERT  Cold-brew coffee, Bailey’s  
liqueur, decanter bitters 8

M O C K TA I L S  (no alcohol)

THE VOLSTEAD  Our virgin old fashioned. House-
made “abuela” syrup, angostura bitters and 
Cherry Vanilla WiscoPop 5

PHOENIX SUNSET  Combination of orange juice, 
grapefruit juice, ginger beer, and a
grenadine sink 4

ROYAL WHEELER  Lavender simple syrup,
blackberry jam, seltzer 4

C O F F E E  &  T E A
Bottomless Kickapoo coffee: reg or decaf 3
Kickapoo single-origin french press coffee 5 / 8
Cold-brew Kickapoo coffee 3.5
Cold-brew Kickapoo w/ milk + vanilla syrup 4
Rishi Hot Tea (assorted varieties) 2.5

J U I C E S  &  S O D A S
Just Pik’t juice: orange or grapefruit 3
WiscoPop soda: Cherry Vanilla, Lemon Sparkle
	         Ginger, or Grapefruit 4
Mexican Coke (glass bottle) 3
Coke, Diet Coke, Sprite, Diet Sprite 2 
House-made lemonade or lavender soda 4

B R E A K FA S T Y  T H I N G S
Items served a la carte, your choice of 
added sides available below

GRANOLA & YOGURT  House-made granola, organic 
yogurt, served w/ seasonal fresh fruit  7

WILD RICE PORRIDGE  Native-harvested wild rice 
porridge with maple syrup, apples and dried 
cranberries  8

BELGIAN WAFFLE  Served with butter + choice 
of stewed blueberries or real maple syrup 8

QUICHE DU JOUR  Ask about today’s feature 9

THE FARMHOUSE*  Our signature breakfast
sandwich: spiced Deutsch Farm pork sausage, 
fried egg, Cedar Grove chevre and
microgreens on a ciabatta roll 10

SPRING OMELETTE  Rushing Waters smoked rain-
bow trout, spinach, dill and Deppler’s baby 
swiss cheese 10  

GREEK OMELETTE Roasted red pepper, onion, ka-
lamata olives and feta cheese 9 
Add Deutsch Farm bacon 2

BISCUITS & GRAVY Two fresh-baked baking
powder biscuits with spicy Deutsch Farm 
pork gravy  12

NORWEGIAN HANGOVER* Deutsch Farm pork steak, 
sauerkraut, fried potato dumplings and 
scrambled eggs 14

LU N C H I E R  S T U F F

BRUNCH BURGER* Wisconsin Meadows grass-fed 
beef burger with a fried Dancing Hen farm 
egg, Deutsch Farm bacon, Hook’s cheddar and 
microgreens, served between two potato
pancakes 15

GRILLED CHEESE Double-decker grilled cheese 
sandwich with Roth gruyere and sauerkraut 
on wheat bread. Served with housemade 1000 
island and oven-roasted
house potatoes  13     Add a fried egg.*  3

BACON & EGG SALAD Mixed greens salad with 
Deutsch Farm bacon lardons, hard-boiled 
egg, cornichons and cider vinaigrette  9

SOUP DU JOUR  Ask about today’s feature 4 / 7

B - S I D E S
PORK Deutsch Farm bacon or pork links 4

POTATOES Oven-roasted Yukon Gold potatoes 
served with cider dijon vinaigrette 3

WILD RICE PORRIDGE  (half-portion) 4

TOAST Sourdough or wheat w/ house-made 
“jamelly” and butter 2

PASTRY Ask about today’s featured item 3.5

REAL SYRUP Locally-tapped maple syrup 2.5

BRUNCH

* CONSUMER ADVISORY:  Items served rare or medium rare may be undercooked and will only be served upon consumer's request. Whether dining out or preparing at home, 
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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@oxbowhotel

Saturday & Sunday: 7am-1pm

Lively morning tunes: 10am-1pm

Event calendar at thelakely.com


