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*Consuming raw or undercooked meats, poultry, seafood or shellfish  
 may increase your risk of food borne illness.

Additional sides $3 or substitute 
for chips for only $1.50 more.

brilliant SHAREABLES

SEA SALT & VINEGAR CHIPS   |   5 
housemade Kennebec potato chips, buttermilk blue cheese dip

PRETZEL BITES   |   8 
served with a warm cheddar ale sauce

HUMMUS   |   12 
housemade chickpea hummus, toasted pita,  
fresh tomatoes, country olives, feta cheese,  
oregano salad

CRAB CAKES   |   14 
citrus mayo, spring greens, Asian pickled vegetables
 
CHICKEN LETTUCE WRAPS   |   10 
braised chicken, eggplant, water chestnuts, onion,  
spicy hoisin glaze, bean thread, Bibb lettuce 

NACHO CHIPS   |   12 
housemade Kennebec potato chips, pork chili colorado,  
jack cheese, pico de gallo, guacamole, spicy citrus crema  

BRATWURST SLIDERS   |   8 
ground Iowa pork brat patties, sauerkraut, country mustard,
grilled onions, pretzel roll

BOURBON GLAZED BEEF SLIDERS*   |   8 
three mini beef patties, brioche bun, bacon jam,
grilled onions, cheddar cheese, sweet & spicy bourbon sauce

REUBEN EGG ROLLS   |   8 
egg roll wrappers, corned beef, sauerkraut, Swiss cheese,  
Thousand Island dip

GIANT MEATBALL   |   11 
one pound meatball filled with mozzarella cheese, fire-roasted 
tomato sauce, whipped ricotta cheese, griddled garlic bread

BRUSSELS SPROUTS SALAD   |   8 
shaved Brussels sprouts, red cabbage, romaine lettuce,  
apples, roasted walnuts, white balsamic vinaigrette

COUNTRY COBB SALAD   |   10 
DJC fried chicken, romaine lettuce, bacon, aged cheddar,  
avocado, egg, onion, peppercorn ranch

LOADED BEEF & BEAN CHILI  |   8 
fresh tomatoes, peppers, onions, and a special blend of spices,
griddled jalapeño corn cakes, clover honey butter

OVEN-ROASTED TOMATO BISQUE WITH  
GRILLED CHEESE SLIDERS   |   7 
sheep’s milk cheddar, Wisconsin fontina, griddled sourdough, 
oven-roasted tomato bisque

radiant  
GREENS & SOUPS

dazzling  
LARGE PLATES

FISH 'N’ CHIPS   |   14 
Icelandic cod, Blue Moon beer batter, hand-cut chips,  
English pea salad, housemade tartar sauce

MUSSELS WITH THAI RED CURRY   |   12 
steaming hot mussels with Thai red curry in a fragrant  
coconut milk broth

SAUCY RIBS   |   18 
braised spare ribs, sweet hickory bbq sauce,  
cornbread muffin, bbq baked beans

SPAGHETTI & MEATBALL   |   15 
one pound meatball filled with mozzarella cheese, fire-roasted 
tomato sauce, whipped ricotta cheese, spaghetti noodles,  
griddled garlic bread

SKILLET COOKIE   |   6 
fresh baked, cast iron skillet chocolate chip cookie,  
old-fashioned vanilla ice cream, hot fudge

GUINNESS® CHOCOLATE CAKE  |   6 
with Baileys® whipped cream

BANANAS FOSTER BREAD PUDDING   |   6 
rum bread pudding, sautéed banana, caramel sauce
and vanilla ice cream

POTOSI ROOT BEER FLOAT  |   6 
locally brewed Potosi root beer, old fashioned vanilla ice cream

luminous DESSERTS

incandescent 

BURGERS & SANDWICHES

FILAMENT BURGER*   |   10 
½ pound Iowa beef burger, Wisconsin cheddar, Bibb lettuce, 
heirloom tomato, red onion, butter griddled brioche roll

BBQ PORK BELLY BURGER*   |   12 
½ pound Iowa beef burger, bbq braised pork belly,  
tomato compote, butter braised onions, country Dijon,  
Wisconsin cheddar, butter griddled brioche roll

BANH MI BURGER*   |   11 
½ pound Iowa beef burger, spicy Asian glaze, pickled radish  
and carrots, shaved cucumber, sliced jalapeño, cilantro,  
citrus mayo, butter griddled brioche roll

IOWA PORK T   |   11 
hand-cut breaded butterflied pork chop, sliced tomato, 
red onion, BIbb lettuce, butter griddled brioche roll

ITALIAN BEEF   |   11 
shaved marinated Iowa beef topped with cheddar ale sauce  
and roasted pickled peppers in a fresh Italian bread loaf

Burgers and sandwiches served with housemade chips.

SIDE OPTIONS

WISCONSIN CHEESE AND MACARONI

BUTTERMILK CABBAGE SLAW

FRENCH FRIES

FILAMENT POTATO CHIP FLAVOR OPTIONS

HERB & PARMESAN

SWEET BARBECUE

GARLIC SRIRACHA

SEA SALT & VINEGAR


