
 

       
 

 
 

APPETIZERS 
3.00 each 

 
�Edible Cigars (3) our own sweet Italian 
Sausage rolled in a Wrap w House Sauce  
�Spinach Artichoke Bruschetta (2)   
�Tomato Bruschetta (2) 
�Salmon Croquettes (3) w Dill Sauce  
�Classic Meatballs (6) w BBQ Sauce  
�Cranberry-Cheese Crowns (3) 
�Pork Meatballs (6) w Maple-Mustard Sauce  

 
 
 

SIDES 
3.00 each 

 
�Creamy Red Mashed Potatoes 
�Cheesy Potatoes 
�Baked Fries 
�Baked Potato topped w sour cream, 
bacon bits, and fresh chives 
�Grandma’s Buttermilk Biscuits (2) 
�Butternut Squash 
�Hard Crust Bread 
�Cassidy Mac-N-Cheese 
�Original French Croissants (2) 
�Brandied Cranberries  
�Corn Soufflé  
�Roasted White & Sweet Potatoes 
�Basmati Rice 

 
 
 
 

 

                 

SOUPS 
8oz – 3.00      

 
�Tomato-Basil 
�Sassy Sausage  
�Borscht (Beet Soup) 
�Butternut Squash 
�Seafood Chowder 

    �Shrimp Bisque 
 

SALADS 
3.00 each 

 
� Italian Salad 
�Apple Cole Slaw 
�Miners’ Cole Slaw 
�Mixed Greens w Fresh Fruit & Red Onions 

 
 

DESSERTS 
3.00 each 

 
�Figgyhobbin (2) 
�Toffee Bar 
�Walker House Grasshopper 
�Strawberry Shortcake 
�Edible Shortcake Bowl w Ice Cream, 
Strawberries, and Whipped Cream 
�Peach Pasty w Butterscotch Drizzle 
�Sundae 
�Root Beer Float 
�Apple Pie à la Mode 
�Tart Cherry and Red Wine Sundae 
�Cream Puffs (2) 
�Peach Mango Shortcake w Whipped 
Cream and a touch of Dark Rum 
 
Note: Ice cream desserts made w 
Chocolate Shoppe Old Fashioned 
Vanilla Ice Cream (World’s Best 2018). 

 
 

 
 

BUILD YOUR 
DREAM PLATE 

 
 

ENTRÉES 
7.50 each 

              Meats to Feast 
�Slow-Cooked Baby Back Ribs (16oz)  
  w Beer BBQ Sauce 
�Butt Kickin’ Chicken Sandwich 
�Grilled BBQ and Peach Pork Chop (6-8oz) 
�Grilled Honey-Garlic Pork Chop (6-8oz) 
�Grilled Steaks (6-8oz) – Filet Mignon, Pork 
Tenderloin, Top Sirloin, NY Strip, Rib Eye 
 

 

 
 

 

 

FIVE SPECIALS 
 

 
    
 
 
 
 
 
 

	  	  
         Fri   11-2 

Mon 11-2 
By Reservation 

MOVEABLE FEAST MENU 
          

608.553.0728 
 walkerhouse1@gmail .com 

Pastas 
�Classic Spaghetti & Meatballs 
  (beef, pork, sweet sausage, classic) 
�Shrimp Marinara  
�Pasta Primavera 
�Lasagna – Meat or Veggie 
 Stir Frys 

Served on Basmati Rice 
 �Tomato Fried Rice 
 �Chicken Stir Fry 
 

 

Fish (No)Fry Meal 
13.00 

�Wild Caught Cod 7-8oz - Baked 
    w Tartar or Dill Sauce on side  
�Apple Cole Slaw 
�Grandma’s Buttermilk Biscuit 
�Potato Puffs and Baked Fries 

 

Summer Veggie Pizza 
8.00 

We add Wollersheim Prairie Fumé to 
the crust, spread basil pesto, then top 
w corn, onion, green and red peppers, 

and mozzarella cheese. 
Quite a treat! 

 
Breakfast for Lunch 

9.85 
�2 Eggs – done your way 
�Buttermilk Biscuit 
�Roasted Potatoes w onions 
�Honey-Baked Ham 
�Pork Meatballs w Maple-Mustard Sauce 

Super Smoothies 
7.00 

�Tropical Citrus 
     clementine, pineapple, mango, coconut  
      milk, brown sugar, turmeric, lime 
�Dragon Fruit 
     chia seeds, dragon fruit, pear, cherries, 
      lime, honey, ginger 

Beef served w Cognac-Cream Sauce on side. 
Pork served w Maple-Mustard Sauce on side. 

COMING SOON!  -  Featured Sandwich – Reuben 
8.00 

Made in House: Rye Bread, Corned Beef, Sauerkraut 
Taste the difference! 


