Sweet Starts
Fiddlesticks Donuts…5.00 Southern inspired donuts made to order. Served hot and dusted with cinnamon
sugar.

Door County Pecan roll…………………………….…. 5.50 A warm flaky pastry covered with
caramelized pecans and brandied Door County cherries.

Cinnamon Roll……………………………5.00 Served warm and topped with a rich cream cheese icing.
French Crepes ………………………………7.00 Four French crepes folded with powdered sugar.
Banana Fosters Crepes………………………………...10.00 Four light mouthwatering crepes topped
with caramelized bananas, spiced pecans, and a rich caramel rum sauce.

Fat Elvis Crepes ………………………………………...10.50 Four of our house made crepes topped
with caramelized bacon and bananas, peanut butter and whip cream.

Chicken and Waffle…………………………………...11.00 Southern style fried chicken on top of a
Belgium waffle topped with a caramel bacon sauce and dusted with powder sugar.

Belgium Waffle………………………………………...6.50 Dusted with powder sugar
French Toast……………………………………………...7.50 Four thick slices of French bread dredged in
a rich egg cinnamon royal, seared on the griddle and dusted with powder sugar.

Stuffed French Toast……………………………………….9.00

French toast with an almond and

cream cheese filling, finished with a citrus orange sauce and more toasted almonds.

German Apple Pancakes…………………………………….10.00 Three

classic baked pancakes

filled with caramelized apples and cinnamon sugar. Takes about 20 minutes to bake

Jumbo Buttermilk Pancakes…………………………… (1)5.50 (2)6.50 (3) 7.50

Sunrise Specials
The Sunny Side ……………………………… 9.25 Two farm fresh eggs any style with your choice of
bacon, ham, sausage links or patties. Also, your choice of Hash Browns or Pesto Seasoned Red Potatoes and toast*.

Sunrise Sandwich……………………………………… 9.25
Folded eggs and your choice of meat and cheese served on a Croissant served with your choice of potato.

Stillwater Soufflé……………………………………….10.25
A light soufflé of ham, baby swiss cheese and English muffin. Baked in a ramekin and finished with a rich Hollandaise Sauce.
Served with your choice of Potato. Allow at least 20 minutes to bake
. *whether dinning out or preparing food at home, consuming raw or under cooked meats, poultry, eggs, fish or seafood may
increase your risk of foodbourne illnesses, especially if you have certain medical conditions. *

Omelet Creations
All omelets served with your choice of cheese and toast

Veggielicious…………………………………………...8.50 Sweet bell peppers, mushrooms, spinach,
broccoli, scallions, and tomatoes

The Meat Fanatic……………………………………...8.50 Bacon, Sausage, and Ham
The Riviera ……………………………………………8.50 This Spanish creation is seasoned with
traditional spices, peppers, scallions, fresh avocado. Topped with Pico De Gallo and sour cream. Add our house made Chorizo
sausage $1.00

Loaded Mashed Potato ……………………………….8.50 Mashed potatoes, bacon, scallions, topped
with a rich cream sauce.

Eggs Benedict
Served with your choice of pesto red potatoes, hash browns or fruit

Traditional Eggs Benedict……………10.25 You know how it comes, doesn’t need a description*
Chorizo Eggs Benedict …………………………….11.75Two poached eggs served over homemade
chorizo, corn and black bean hash. Topped with fresh avocado and chipotle hollandaise sauce. *

Corned Beef Hash Eggs Benedict…………………………11.50 Two poached eggs served over our
house made corned beef hash and topped with hollandaise sauce. *

Crab cake Eggs Benedict ……………………………….14.00Two Poached eggs served over
homemade crab cakes and topped with our hollandaise sauce. *

Scallop Risotto Eggs Benedict…………………….14.00 two poached eggs served over a risotto cake
and a sea scallop topped with our hollandaise sauce*

The Comfort Favorites
Chefs Quiche ……………….……………………………………….9.50 Our quiche is made daily using
only the freshest and finest ingredients. Served with your choice of potato.

Shrimp and Grits………………………………………………….11.00 New Orleans
inspired cheesy grits with 3 tiger shrimp, aged cheddar, parmesan and cream cheese. Served with your choice of toast. *
. *whether dining out or preparing food at home, consuming raw or under cooked meats, poultry, eggs, fish or seafood may
increase your risk of foodbourne illnesses, especially if you have certain medical conditions. *

The Comfort Favorites
Wild Mushroom Crepes…………………………….12.00
Two Crepes folded with wild mushrooms and caramelized shallot cream stuffing, topped with almond cream sauce. Served with
choice of potato.

Three Little Pigs Crepes……………………………...11.50 pulled pork, bacon, chorizo, cheddar
cheese, topped with a chipotle BBQ hollandaise sauce. Served with your choice of potato.

Country Fried Steak and Eggs………………………10.50
Classic country fried steak topped with a sausage gravy. Served with two eggs, anyway, and your choice of potato, and toast. *

Buttermilk Biscuits and Gravy ……………………10.00
Two of our homemade biscuits topped with sausage gravy. Topped with two eggs style. *

Egg Strata ………………………………………….10.00
Layered with generous amounts of bacon, sausage, and ham. Covered with sharp cheddar cheese, diced red potatoes, fresh
eggs and cream. Baked to a golden brown and served with a rich béchamel sauce.

Side Orders
Two eggs any style…………………………….2.25
Toast …………………………………………………1.25
Bagel w/cream cheese…………………………….2.50
Hash Browns…………………………………….2.25 add cheese or onions .75
Pesto seasoned red potatoes………………………2.50
House made Corned beef and hash………………………………5.50
Fresh Fruit………………………………………cup 3.00 bowl 4.00
Steel cut Oats………………………………………….5.00
Served with a strawberry compote

Meats……………………………………………...3.00
Choice of sausage links or patties, chorizo patties, bacon, ham *

*whether dining out or preparing food at home, consuming raw or under cooked meats, poultry, eggs, fish or seafood may
increase your risk of foodbourne illnesses, especially if you have certain medical conditions. *

Lunch

(Starts at 11:00)

Daily Soup Selection Cup 3.00 Bowl 4.00
Starters
Crawfish Wontons…………………………………...9.00 Crawfish, cream cheese, goat cheese, scallions.
Served with a citrus Thai chili sauce

Fried Goat Cheese……………………………………….6.00 Two fried goat cheese medallions, baby field
greens, honey vinaigrette with a drizzle of bourbon Carmel-apple sauce

Roasted Olives………………………………………….7.00Served warm with our chef’s special blend
Fiddlestix…………………………………………9.00
Hand cut French fries, bacon lardons, cheese sauce made up of heavy cream, gouda, provolone, 4-year aged cheddar cheese,
topped with white truffle oil

Salads
Bistro salad………………………………………….5.00
Baby field greens, cucumber, cherry tomatoes, tossed in a cherry vinaigrette. Topped with shredded parmesan cheese.

Chopped Cobb………………………………………….9.00
Romaine lettuce, ham, turkey, bacon, smoked blue cheese, avocado, tomatoes, hardboiled egg. Tossed in a Smokey blue cheese
dressing. Served with cheesy garlic bread.

Southwest Caesar ………………………………………9.00
Hearts of romaine tossed with cherry tomatoes, black beans, corn, shaved parmesan cheese, and fresh avocado. Finished with a
chipotle Caesar dressing. Served with cheesy garlic bread *

Fiddlesticks Salad………………………………………9.00
Baby field greens tossed with sundried cranberries, blue cheese, cherry tomatoes, bacon lardons, pearl couscous and raspberry
vinaigrette. Topped with toasted almonds. Served with cheesy garlic.

Quinoa Salad …………………………9.00 baby field greens, red quinoa, tomatoes, cucumbers, honey
vinaigrette and goat cheese
* Add chicken 4.00

* Add shrimp 6.00

*whether dinning out or preparing food at home, consuming raw or under cooked meats, poultry, eggs, fish or seafood may
increase your risk of foodbourne illnesses, especially if you have certain medical conditions. *

Fiddlesticks Pastas
Pastas served with cheesy garlic bread

The Cheesy Pig……………………….13.00 fusilli pasta, cream, cheddar cheese, American cheese, topped
with our BBQ pulled pork

Bolognese……………………………………………13.00 A sweet and spicy Bolognese sauce tossed with
rigatoni pasta and topped with shaved parmesan cheese

Big Boy Mac and Cheese…………………………...13.00 4-year Wisconsin cheddar, smoked gouda,
provolone, bacon lardons, tomatoes, parsley, cream, topped with white truffle oil

Chorizo Mac and Cheese……………….13.00 House made chorizo tossed with cavatappi pasta in a rich
cream sauce finished with sweet bell peppers and fresh avocado.

Sandwiches
all sandwiches served with our house French fries

Reuben………………………………………………......10.00 Traditional hand-cut corned beef brisket,
thousand islands, sauerkraut and swiss cheese served on rye.

Fiddlesticks Burger …………………………………….13.00 An 8 oz. Wagyu patty seasoned and piled
up with grilled onions, bacon, sunny side up egg aged cheddar cheese on a brioche bun. With lettuce, tomato and sweet pickle*

Pulled pork……………………………………….........10.00 Pork shoulder braised on the Big Green Egg,
tossed with our house made BBQ sauce. Topped with American cheese and fried onion strings. Served on a brioche bun.

Chicken Salad Sandwich…………………………….….10.00 Roasted chicken, sundried
cranberries, almonds, sour cream and mayo, seasoned to perfection. Served on a croissant.
1/2 Sandwich and Soup or Salad …………………...……10.00 Your choice of half pulled pork, chicken salad or Reuben
sandwich, paired with a cup of soup or salad with your choice of dressing.

Sandwich Sampler…………………………………………12.00 a trio of mini chicken salad sandwich,
pulled pork and bacon, grilled onion cheddar mini burger. *

Turkey BLT wrap…………………………………………………11.00 Roasted turkey, bacon, tomato
and baby field greens tossed in a raspberry vinaigrette, white cheddar cranberry cheese.in a spinach wrap. *

Buttermilk Basil Chicken Sandwich……………….11.00 grilled marinated chicken, lettuce,
tomatoes, topped with bacon and our house made buttermilk basil dressing served on a brioche bun. *
*whether dining out or preparing food at home, consuming raw or under cooked meats, poultry, eggs, fish or seafood may
increase your risk of foodbourne illnesses, especially if you have certain medical conditions*

