Starters

Brunch
(Served daily until 3:00 pm)

Breakfast Builder $7

Spinach Artichoke Bruschetta $13

(a la carte breakfast)
Starts with one egg to order, one meat, and one bread
~ADD~

Crunchy house-made crostini with cheesy spinach and
artichoke spread

Eggs to order $1 ea.
Thick cut bacon $.75 ea.
Sausage patties or links $.75 ea.
Country ham $4/slice
Wheat or white toast, English muffin, or pancake $1 ea.
Hash browns $1.5

Bavarian Breadsticks $12

Bavarian pretzels with house-made bier cheese sauce

Sandwich Stacker $9

Wurst Sampler Board $18

One bread, one meat, one cheese, and side of hash browns

~choose from~

Three types of sliced sausages and warm pretzel bites with bier
cheese and mustard

Toast, English muffin, potato bun
Sausage patty, country ham, bacon
American, white Cheddar, Swiss, pepper jack

Scramble Selector $9
Three eggs, and your choice of items scrambled in, served with
hashbrowns
~choose from~
Bacon
American
Pepper Jack
Mushroom

Sausage
white Cheddar
Onions
Tomato
Pepper Jack

Ham
Swiss
Spinach
Red Peppers

Sandwiches

All sandwiches are served with your choice of kettle chips, warm loaded potato
salad, sauteed cruciferous vegetable blend, or substitute a cup of tomato soup (add
$3)

Brunch Board $18

Pancakes dusted with powdered sugar and drizzled with maple
syrup surrounded by fruit, sausage, bacon, and sunny side up eggs

Black and White Bean Hummus $13

Spicy Black bean hummus and Creamy White bean hummus
with red peppers, kalamata olives and house-made crostini

Tomato Soup $7

Classic house-made tomato soup

Spinach Artichoke Grilled Cheese $13
Spinach and artichokes with smoked gouda and mozzarella melted
between grilled panini bread
Add grilled or blackened chicken $3

Snow Day $12
Grilled cheese sandwich with American cheese on your choice of
sprouted wheat berry or panini bread, and a cup of tomato soup.

Chicken $13
An uninspired amalgamation of lackluster ingredients to create the most
mediocre, unimaginative sandwich we offer. Pallid white meat chicken
breast uninterestingly draped across a bun with mayo (add lettuce, tomato
and onion for no charge)

The Good Chicken $14
Blackened chicken breast with lettuce, tomato, onion, Swiss cheese, and
basil mayo on toasted whole grain bread

Main Course
Blackened Chicken Linguini $17

Linguini pasta topped with blackened chicken breast, olive oil,
basil pesto and tomatoes

Chicken Fried Catfish $17

Catfish fillets hand breaded and pan fried like chicken fried steak
with preserved lemon tartar sauce with vegetable blend and
spaghetti squash

Whatever Burger $Market
A burger with some patties and probably cheese or something; maybe
some other toppings, you’ll have to ask your server

LCW Burger $14
We blend ground chuck and mushroom for a more sustainable burger.
We smash 2 patties on the grill, top it with American cheese, and put it
on a toasted potato bun loaded with lettuce, tomato, onion, pickle, and
our signature burger sauce.

Classic Bratwurst $12
Williams Brothers’ smoked bratwurst with sauerkraut and mustard on a
bun

Boudin $12
Creole style pork sausage on a bun topped with sauteed peppers and
onions and spicy creole sauce

Mushroom Swiss Brat $12
A mushroom and Swiss cheese filled brat topped with tomato and sauteed
mushrooms

Pork Roulade $19

Pork loin stuffed with spinach and mushrooms, topped with red
pepper sauce, and served with vegetable blend and spaghetti
squash

Shrimp Creole Pasta $21

Jumbo shrimp, peppers and onions with spicy creole sauce served
over Angel hair pasta

Sausage Sampler $19

One classic Bratwurst with sauerkraut, one Mushroom Swiss brat
with sauteed mushrooms, and one Boudin sausage with sauteed
peppers and onions with sauteed vegetable blend and spaghetti
squash

