
EACH PLANT IS SPECIAL 
& CONTRIBUTES TO 

THE GARDEN IN UNIQUE 
WAYS, JUST LIKE PEOPLE. 

IT’S THIS SENSE OF 
COMMUNITY & 

RESPONSIBILITY THE THREE 
SISTERS SHARED WITH 

US THAT HELP FORM THE 
FOUNDATION OF 
WHO WE ARE AS 
ONEIDA PEOPLE.

OUR PEOPLE PLANTED THE THREE SISTERS (CORN, BEANS, 
& SQUASH) IN MOUNDS TOGETHER. THE CORN GROWS TALL 
& STRONG & SERVES AS A POLE FOR THE BEANS TO CLIMB. 

THE BEANS PUT NITROGEN BACK INTO THE SOIL. THE SQUASH 
SPREADS ON THE GROUND TO PREVENT WEEDS FROM GROWING 

& TO KEEP MOISTURE IN THE SOIL

The Three Sisters

REGIONAL |  SUSTAINABLE |  INDIGENOUS

 is Signature Item |  is Gluten-Free |  is Vegetarian |  is Vegan

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

S A L A D S  &  S U C H
FROM COMFORT TO LIGHT,              IN EVERY BITE

ONEIDA CORN SOUP | 9 | 13 
heirloom white corn, vegetables, red beans, pork belly

BEER CHEESE & POTATO SOUP 8 | 12 
roasted garlic, bacon lardon, smoked cheddar, crispy chives, herb oil

BABY KALE & BERRIES | 11 | 18   
blackberries, blueberries, strawberries, tender arugula, baby kale, praline 
pecans, goat cheese crumbles, roasted shallot, blood orange vinaigrette

WEDGE SALAD | 9 | 15 
baby iceberg, blistered tomatoes, smokehouse bacon, pickled red onions, 
Gorgonzola dressing

GREEN GODDESS SALAD | 11 | 18 
arcadian mix, shaved fennel, shallots, snap peas, confit tomatoes, shaved 
parmesan, fried chickpeas, green goddess dressing

MODERN CAPRESE SALAD | 12  
heirloom tomatoes, fresh mozzarella, balsamic "caviar", basil chiffonade, 
smoked flake salt, lemon dust, microgreens 

ADD A PROTEIN
Josper chicken 9 | Atlantic salmon* 12

goodness

S M A L L  P L AT E S
GATHER &           AMONGST YOUR CIRCLE

DUCK WINGS | 19 
six wings, maple sriracha or dry rub

CHIPS & FONDUE | 13 
IPA fondue, house-made chips

HEIRLOOM BRUSCHETTA | 17 
garlic tomato relish, fresh mozzarella, grilled bread, sherry reduction

CORN-CRUSTED CHEESE CURDS | 17 
Grassy Place IPA, buttery breadcrumbs, green goddess & chipotle aioli 

CRISPY PORK BELLY | 17
roasted cream corn, maple mustard glaze, pickled red onions, chives

SISTERS DIP | 19 
squash, corn, beans, beer cheese fondue, Asiago, fry bread

BEAST BALLS | 21 
elk, Wagyu, bison, spicy marinara, fresh mozzarella, fry bread

ONEIDA FRY BREAD | 5 
molasses butter

share

B R I C K  O V E N
FLATBREADS          FROM OUR STONE FIRE OVEN

MARGHERITA | 18 
tomato, fresh mozzarella, basil, tomato sauce, chili-garlic oil

JOSPER CHICKEN PESTO | 19 
basil pesto, fresh mozzarella, smoked onion, grape tomato, balsamic glaze

SAUSAGE & MUSHROOM | 18
spicy red sauce, house-made sausage, parmesan, sage

fresh



T E M P TAT I O N S
CELEBRATE WITH A          TREAT

APPLE CRISP | 9 
roasted apples, oat topping, ice cream, salted caramel 

BOURBON PEACH CRÈME BRÛLÉE | 9  
peach compote, vanilla bean, turbinado sugar, smoked sea salt 

sweet

REGIONAL |  SUSTAINABLE |  INDIGENOUS

 is Signature Item |  is Gluten-Free |  is Vegetarian |  is Vegan

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

BUDWEISER | 5
MILLER LITE | 5
COORS LIGHT | 5
MICHELOB 
ULTRA | 5
CORONA EXTRA | 6.5

MODELO 
ESPECIAL | 6.5
HEINEKEN | 6.5
HEINEKEN 0.0 | 5.5
SAM ADAMS NA 
JUST THE HAZE | 5.5

SAPPORO  
PREMIUM | 6.5 
REDD'S 
APPLE ALE | 6.5
WHITE CLAW | 6
CARBLISS | 7

B O T T L E S  &  M O R E

STELLA ARTOIS | 8 | 10
HAPPY PLACE PALE ALE | 8 | 10
BUD LIGHT | 6 | 8
SPOTTED COW ALE | 8 | 10
BLUE MOON | 8 | 10
BUSCH LIGHT | 6 | 8
TITLETOWN GREEN 19 IPA | 8 | 10
COORS LIGHT | 6 | 8
MODELO ESPECIAL | 8 | 10
MILLER LITE | 6 | 8
BADGER STATE GRASSY 
PLACE HAZY IPA | 8 | 10

AHNAPEE LITTLE SOLDIER 
AMBER | 8 | 10
HINTERLAND SAVING GRACIE 
SOUR BERRY ALE | 10 | 12 
KEWEENAW WIDOW MAKER  
BLACK ALE | 8 | 10
AHNAPEE TWO STALL  
CHOCOLATE MILK  
STOUT | 8 | 10
CIDER BOYS SEASONAL | 8 | 10
YUENGLING | 6 | 8

TA P
16oz | 23oz

J O S P E R  &  P L A N C H A
FIRE UP THE FARM! A        & WHAT WE COOK ON IT ARE SACRED

COUNTRY MAC & CHEESE | 19 
gobetti pasta, Gouda, fontina, parmesan breadcrumbs

PAN-SEARED FRESHWATER WALLEYE | 34 
corn-crusted, charred lemon, tarragon tartar sauce, three sisters vegetables

fire

H A N D H E L D S
WITH HOUSE-MADE CHIPS, SUB FRESH CUT FRIES +4

BURGER CHOICE SUB A 1/3LB BISON PATTY* +4

PRIME SIRLOIN DIP | 21
caramelized onions, provolone, mushrooms, sub roll, spiked au jus

SPICY FRIED CHICKEN | 19
cilantro-lime slaw, pepper jack, house-made pickles, chipotle aioli, toasted 
brioche bun

BUTTER BURGER* | 18
roasted garlic butter, lettuce, tomato, onion, house-made pickles, fontina,
toasted brioche bun

BEAST MELT* | 23
Wagyu, elk & bison patty, smoked tomato jam, bacon, arugula, bleu 
cheese, pickled Fresno peppers, crispy onions, toasted brioche bun

COLOSSAL REUBEN | 21
smoked corned beef, sauerkraut, onion, Swiss, Thousand Island, rye bread

P.B.L .T. | 17
pork belly, heirloom tomato, chipotle mayo, greens, pickled red onion, 
sourdough


