
SUMMER
F E AT U R E
MENU  

SCAN  TO  VIEW 
OUR  SEASONAL 

OFFERINGS

AP  P  E  TIZE  R  S  

Bruschetta     12                     

Debruin’s Tomato • Sourdough • Basil •  
Balsamic • Olive Oil • Garlic • Bocconcini

Seafood Chowder         15 

Salmon • Haddock • Shrimp • Mussels • 

Scallops • Cream • Potato • Chili Oil
(Side 8 | Upgrade 4)

Summer Berry & Chèvre Salad       15 

Berries • Greens • Goat Cheese • 
Pecans • Red Onion • Balsamic   
(Side 8 | Upgrade 4)

EN  T  R  ÉE  S  

Lobster Cavatappi 35 35  

Pasta • Lobster • Mornay • Parmesan • 
Panko   

Peruvian Butifarra Sandwich 22

Peruvian Ham • Lettuce • Salsa Criolla • Sourdough
(served with your choice of Soup, Salad or Fries)

The Preston  22 2  

Chicken • Mustard • Chipotle • Beer Batter • Monterey 
Jack • Jalapeno • Onion • Lettuce • Tomato • Aioli • 
Ciabatta   
(served with your choice of Soup, Salad or Fries)

D  E  S  SER  T  

Apricot Upside - Down Cake 12 
Caramel • Apricot • Butter Cake • Vanilla Sauce •  

In- House Ice Cream  

C  OC  K  TA  IL  S  

La Paloma 12 

2.5 oz. Tequila  • 1 oz.  Lime  Juice  •  
5 oz.  Simple Syrup  • 4 oz. Grapefruit Juice  •  
Fresh Lemon  

Blues 14 

1 oz. Vodka  • 1 oz.  Blue Curacao • 
0.5  oz.  Lime Juice •  Lemonade  

Wisconsin Old Fashioned 15 

2 oz.  Brandy  • 3 oz.  Angostura Bitters  • 

7up • Sugar • Orange Slices • Maraschino 

Cherries  

Brandy Alexander 15 

2 oz.  Cognac  • 1 oz.  Crème de Cacao • 

Light Cream • Coffee Haagen Daze  • 

Shaved Nutmeg  oz.  Jacob’s  Creek  Rosé  • 

Topped  up  with  Ginger  Ale  

Available  after  11 AM  Daily

Prices  Do  Not  Include  Tax


