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ON THE LAKE

PETITE PLATES

1878 Steak Pub Chips - house made chips
topped with tenderloin bites, Wl cheese

sauce, black olives, roma tomatoes, green
onions, and roasted garlic sour cream | 19

When Pigs Fly - maple glazed long john
sliders with house smoked pulled pork,
roasted apple bbq sauce, and napa cabbage
slaw with honey mustard dressing | 14

Burnt End Pork Belly Bao - house cured
pork belly in Korean bbq sauce topped with
napa cabbage in a sesame vinaigrette with
cilantro, shaved red onion, and toasted sesame
seeds served on steamed bao buns | 16

Roasted Spinach and Artichoke Dip - baby
spinach and garlic marinated artichoke
hearts with aged WI parmesan, smoked
provolone, and roasted garlic cream served
with fried pita chips | 16

INTERMEDIATE

Tres French Onion Soup - trio of
caramelized onions in rich broth with
brioche crouton topped with aged WI
parmesan and gruyere cheese %11

Wisconsin Beer Cheese Soup - WI cheeses
and Pabst Blue Ribbon beer topped with
aged WI cheddar, crisp bacon, and green
onions with white cheddar popcorn | 10

Roasted Baby Beet Salad - roasted baby
beets with charred oranges, a beet top and
port wine emulsion, candied pistachios,
lavender and mint whipped goat cheese
tossed in beet and orange vinaigrette | 16

Lakeview Charred House Salad - baby
arugula, house cured bacon, red onion,
shaved WI parmesan, and charred apples
tossed in Asian pear vinaigrette

side 9 | whole 17

Wedge Salad - iceberg lettuce with house
cured candied bacon, W1 blue cheese,
heirloom tomatoes, and chives with green
goddess dressing

side 10 | whole 18

Caesar on the Lake - little gem romaine
tossed with WI parmesan and black pepper
anchovy dressing, garlic brioche croutons,
kalamata olives, and freshly grated
parmesan | side 10 | whole 18

SALAD ENHANCEMENTS

Grilled Chicken Breast | 10
Citrus and Herb Grilled Shrimp | 6 each
Seared Atlantic Salmon | 12

SMASH BURGERS & THINGS

all sandwiches served with house chips. substitute fries +2

LL Cheddar Maple Bacon Smash Burger - house blend of beef
topped with house cured candied maple Duroc bacon and aged WI
cheddar cheese with baby arugula on a toasted brioche bun | 18

Meatloaf Smash Bagel Burger - house made meatloaf smash
patties topped with caramelized whiskey ketchup, napa cabbage
slaw with honey mustard dressing served on a toasted everything
bagel | 18

1878 Classic Wagyu Smash Burger - two wagyu smash patties
with american cheese, sliced heirloom tomato, and shredded
lettuce with roasted garlic and dijon aioli served on a toasted
brioche bun | 21

Beyond Tacos - Beyond Beef seasoned with oaxacan spices and
topped with avocado pico de gallo, cumin crema, pickled onions,
and petite cilantro served on flour or corn tortillas | 15

Reuben - house corned beef topped with german sauerkraut and
1878 island dressing with melted gruyere cheese on pumpernickel
bread | 17

Rachel - apple cider and pickled jalapefio brined Bell & Evans
chicken breast with smoked provolone, napa cabbage slaw, and
house cured maple Duroc bacon on marble rye | 17

B.A.L.T.T. Wrap - candied house cured maple Duroc bacon with
avocado, crisp lettuce, heirloom tomato, and smoked turkey
breast with dijon aioli | 14

CONFECTIONS

Award Winning Mud Pie - Baileys Irish Cream and Kahlua
whipped Haagen-Dazs vanilla ice cream, oreo cookie crust, and
creamy chocolate ganache | 14

Flourless Chocolate Decadence with Basil Scented Strawberry
and Rhubarb Compote - Callebaut dark chocolate, strawberry
coulis, and vanilla whipped cream | 12

Tiramisu - sweet mascarpone and lady fingers with espresso and
Kahlua anglaise | 12

Cast Iron Apple Crisp - baked Granny Smith apples topped with
basswood honey streusel and served with Haagen-Dazs vanilla
ice cream | 13

Rhubarb Créme Briilée - white chocolate mousse, sweet rhubarb
chutney, and vanilla bean sugar crust with fresh berries | 11

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness. 21% gratuity will be added to parties of eight or more. Please request split checks prior to ordering.
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