MODERN TAVERN LUNCH
STRUCTURE

BLUEPRINTS
BRUSSELS SPROUTS

$ 9.00

sauteed brussels sprouts with spicy hoisin
glaze, cashews, sesame seeds and green onion

KOREAN FRIED CHICKEN

$ 10.00

chicken thigh, korean bbq sauce served over
cucumber salad with sesame seeds and green
onion

BURRATA RUSTICA
warm burrata cheese served with our
rustica sauce, and house parmesan garlic
bread

$ 12.00

$ 13.00

SHRIMP
sauteed laughing bird shrimp in a mix of chick
peas, tomatoes, celery , onion, and garlic with a
side of naan bread

$ 13.00

amish chicken breast with mighty vine tomato,
roasted red pepper, fresh mozzarella and
pesto aioli

PRIME RIB SANDWICH

$ 18.00

*

fresh lobster tossed in creamy dressing
with cucumber, shallots, and celery in a
toasted brioche bun

$ 14.00

$ 19.00

$ 13.00

BUTCHER’S BURGER

$ 17.00

two brother's house blend beef topped
with north country smokehouse bacon,
aged cheddar, lettuce, tomato, onion, and
craftsman aioli

$ 14.00

$ 8.00
$12.00

$ 14.00

triple threat mixed greens and quinoa with
grilled asparagus, red peppers, topped with
blackened chicken and manchego cheese in
ranch dressing
gf

spinach and triple threat mixed greens with
avocado, carrots, cucumbers, fuji apple and
cashews in red wine vinaigrette

$ 11.00

$ 12.00
PEAR WALNUT

gf

mixed greens tossed in a maple balsamic
vinaigrette, topped with roasted pears, candied
walnuts and bleu cheese

$ 12.00

$ 16.00
STEAK SALAD

gf

$ 16.00

grilled skirt stead served with a salad of triple
threat greens, tomatoes, olives, cucumbers, red
onion and feta cheese tossed in a italian
dressing

guests 12 and under

CAESAR SALAD
romaine hearts tossed in housemade caesar
dressing with charred onions, tomatoes, and
garlic croutons topped with shaved
pecorino

CHICKEN FINGERS

$ 6.00

BUTTERED NOODLES

$ 6.00

add chicken to any salad $4

GRILLED CHEESE

$ 6.00

add steak to any salad $5

-easily made gluten free

contains (or may contain) raw or undercooked ingredients. consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

gf

THE BROADWAY gf

SPINACH AVOCADO

house-made quinoa patty with arugula,
olive tapenade and feta topped with house
made tzatziki

grilled spieced lamb patties served over
hummus with greek salad, tatziki sauce and
naan bread

STRAWBERRY SALAD

mixed greens tossed in a balsamic dressing
with blue cheese and candied walnuts

SOURDOUGH BLT

wisconsin two cheese blend with beelers
hickory smoked bacon, arugula, tomato
chutney and pesto aioli

gf

SOUP & SALAD

simple salad and our soup of the day

JUNIOR CARPENTERS

crispy breaded eggplant covered with
rustica sauce and fresh mozzarella on a
telera roll
gf-gluten free

NEW ENGLAND LOBSTER ROLL

LAMB KOFTA

thinly sliced prime rib heated in au jus, pretzel
bun, provolone cheese, giardiniera aioli and a
side of horseradish crema

EGGPLANT PARM SANDWICH

roasted iowa duroc pork loin and ham with
house-made spicy pickles and provolone

MEDITERRANEAN BURGER

MASONRY
GRILLED CHICKEN SANDWICH

TWO BROTHERS CUBAN

$ 12.00
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