
HUNTER & TAILS 

 

Starters 

Bang Mussels with a butcher & larder sausage, sautéed with white wine, chopped tomato, garlic, onions and parsley 10 

Farm country white bean spread pureed white beans with caramelized onion, pickled 

Julienne carrots and finished with a light extra virgin infused rosemary olive oil 5 

Apple wood char grilled shrimp with creamy grits, sautéed black kale, and served with an Heirloom tomato confit 10 

Fresh oysters from… Hints of salty and cucumber served with a light lemon, garlic, and butter sauce with a dash of smoked chipotle Half dozen   12      dozen    24 

A six pack for the kitchen  6 

  

Greens 

Local organic field greens with a three citrus reduction vinaigrette, charred tomato, 

oven roasted walnuts and a great American trés leches cheese   9 

Arugula and beet salad fresh arugula with golden and Chioggia roasted beets, breakfast radish’s Stover’s farm apples, crack pepper, tossed in a creamy lemon 
vinaigrette   9 

Main 

Local grass fed burger served with grilled tomato, Wisconsin sharp cheddar, chipotle mayo, house made fries      15 

Local 21 days aged grass fed steak made with a red wine reduction sauce, black pepper, creamy whipped potatoes, roasted herbed vegetables   28 

Line caught fish served with an earthy chowder of roasted fingerling potato, delicata winter squash, fire red tomato, chenin blanc reduction and crispy leeks    26 



Braised local pork shoulder, mixed mushrooms, winter squash, trio of fingerling potatoes, rustic tomato and red wine reduction 18 

Homemade finger pasta with smoked apple wood bacon, porcini mushrooms, sautéed leeks, midoro Wisconsin cheese, grilled tomato, all tossed in a light brandy cream 
sauce  16 

Grilled portabelo torte, tomato concasse, whipped herbed goat cheese, reduced aged balsamic, a light smoked tomato reduction and finished with basil oil 12 

 Veggie beggars’ sandwich grilled tomato,  caramelized onion, roasted carrots, creamy navy bean spread, melted aged cheddar and pesto vinaigrette served with local 
organic field greens    10 

Baby pumpkin risotto roasted corn, delicata squash, porcini mushrooms, topped with trés leches cheese and truffle oil     17 

Homemade fries         $4 

 

Hunter & Tails uses sustainably raised products from Midwestern family farms. 

Produce-Sustainably raised, no pesticides or herbicides 

Meats-Antibiotic & Hormone free 

Farms 

Hoosier grass fed beef ranch-Attica, IN 

Pork-LaPryor farm-Ottowa, IL 

Montalbano farm-Sandwich, IL 

Stover’s farm-Berrien Spring, MI 

Keewaydin Organics- Viroqua, WI 

 

● Gratuity of 18% will be added to the parties of 5 or more ● Minimum of $20 per person for Credit Card charges 
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