
www.chefshatdoorcounty.com

Don’t forget to visit  
Chef ’s Hat for lunch or dinner!



WAFFLES & FRENCH TOAST

FRENCH TOAST 
3 slices of our 8-grain bread toasted to golden brown served  
with butter, powdered sugar, cinnamon and syrup -6.99- 
substitute gluten-free bread -1.49-

BELGIAN WAFFLE 
topped with butter and side of syrup -6.99-

  
free-range eggs   1 egg -1.79-   
        2 eggs -2.99- 
1 egg -1.59-    2 eggs -2.79-
3 strips apple wood bacon -3.75-
fresh baked scone -1.59-
toast -2.39-
giant cinnamon roll -3.89-
fresh fruit cup -3.49-
ham steak -2.99-
breakfast potatoes -2.59-

EYE OPENER 
andouille sausage, tomato, baby spinach, toasted almonds, homemade 
pesto tossed with white sharp cheddar cheese -9.79- add side salsa -.75-

SUNRISE 
diced ham, fresh spinach, mushrooms, tomato, asparagus,  
diced pepadews and baby Swiss -9.79-  add side salsa -.75-

BREAKFAST WRAPS
Made with 3 eggs wrapped in a spinach herb tortilla served  
with fresh fruit cup and choice of fresh baked scone or toast. 

SIDES

Chef’s Hat
Ephraim, WI TRADITIONAL BREAKFAST

CHEFS SPECIAL 
2 eggs, fresh fruit cup, breakfast potato and choice  
of fresh baked scone or toast -6.99-

TRADITIONAL 
2 eggs, choice of ham or applewood bacon, breakfast potato  
and choice of fresh baked scone or toast -6.99-

HUNGRY CHEF 
3 eggs, 3 strips of bacon, ham steak, fresh fruit cup, breakfast potato  
& choice of fresh baked scone or toast -10.99-

MORNING TOAST 
2 eggs, 2 slices of french toast, 2 strips of bacon or ham steak –8.99- 
substitute gluten-free bread -1.49-

FRESH FRUIT BOWL 
cantaloupe, honeydew, pineapple, fresh raspberries, fresh blueberries, 
fresh strawberries topped with our homemade granola and choice of 
fresh baked scone or toast  -8.99-

OLYMPIC OATS 
homemade granola, rolled oats, vanilla yogurt, topped with cantaloupe, 
pineapple, fresh raspberries, fresh blueberries, fresh strawberries and 
choice of fresh baked scone or toast -9.39-

Substitute a fresh fruit cup for potatoes -.99-

Indicates Chef’s Hat house specialty

Add fresh strawberries or blueberries or raspberries  
and whipped cream -2-  everything -3-                                                                    
100% pure maple syrup -2-

Breakfast Hours
8 AM - 11:15 AM

substitute any egg dish with Waseda Farms  
certified organic free-range eggs for 1.25

*Consuming raw or undercooked meats may increase your risk of food borne illness.

CHEF’S SCRAMBLES
Made with 3 eggs, served with breakfast potatoes and choice of  
fresh baked scone or toast.  Substitute a fresh fruit cup for potatoes -.99-

MATZKE 
bacon, ham, andouille sausage, bell peppers, onion,  
tomato, mushrooms tossed with white sharp cheddar  
and homemade pesto -9.99-

ASPARAGUS SUPREME 
portabella mushrooms, asparagus, tomato, red pepper,  
andouille sausage, ham tossed with baby swiss  -9.99-

SOUTHWEST 
andouille sausage, ham, tomato, wild rice, black beans, bell 
peppers topped with salsa, sour cream and guacamole -9.79-

DENVER 
ham, mushrooms, onion, green pepper tossed with white 
sharp cheddar cheese -9.79-

GARDEN
spinach, red and green peppers, tomato, onion, mushroom, 
asparagus tossed with baby swiss cheese –9.49-
add bacon, ham or andouille sausage -.99-

HAM & THREE CHEESE 
loads of smoked ham with white sharp cheddar, baby  
swiss and pepperjack cheese –9.79-

MEAT LOVERS & THREE CHEESE 
bacon, ham and andouille sausage with white sharp cheddar, 
baby swiss and pepperjack cheese -9.99-

GREEK ISLE 
spinach, tomato and feta cheese sautéed in olive oil -9.49-
add bacon, ham or andouille sausage -.99-

BREAKFAST



STRAWBERRY PINEAPPLE TILAPIA
tilapia fillet pan seared in olive oil topped with our homemade  
strawberry pineapple salsa over black pepper parmesan risotto  
and served with fresh asparagus. -13.99-

BLACKENED AHI TUNA STEAK
ahi tuna steak hand rubbed in our blackened seasoning and  
pan seared to rare over black pepper parmesan risotto with  
sautéed fresh asparagus, spinach and tomato -16.99-

NORWEGIAN HERB ENCRUSTED SALMON
hand-rubbed norwegian salmon fillet in our special herbed  
seasonings then pan seared in olive oil with fresh asparagus  
over roasted root vegetables -15.99-

MEATLOAF 
chef’s meatloaf served over mashed potato, fresh asparagus  
and a chunk of bread topped with homemade gravy -12.99- 

BONELESS BRAISED BEEF SHORT RIBS
braised beef short ribs in a veal demi, served with our hearty  
grains and wild rice topped with mushrooms, seared red  
peppers and asparagus. -15.99-

GARDEN FRESH BRUSHETTA 
toasted rosemary olive oil bread topped with  
fresh tomatoes, basil, balsamic vinegar, parmesan  
and feta cheese -9.49-

SPINACH & ARTICHOKE PARMESAN 
fresh spinach, artichokes, parmesan cheese, baked to 
golden brown. served with our rosemary olive oil and 
black bean salsa bread points. -9.99-

CRAB STUFFED SHRIMP  
& BOURSIN CHEESE STUFFED PEPPADEW 
shrimp stuffed with fresh crab and boursin cheese 
stuffed south African piquante pepper -10.99-

CHEDDAR JACK & BACON STUFFED PAESANO LOAF 
paesano bread loaf stuffed with garlic and herb spread, 
cheddar jack cheese, applewood smoked bacon, baked 
and topped with scallions -10.99-

SAMPLER 
spinach and artichoke parmesan, crab stuffed  
shrimp, stuffed peppadews and our garden fresh  
brushetta -14.99-

MENU

[Substitute gluten-free pasta for 1.49]

CHEF’S SPECIALTIES

APPETIZERS

Chef’s Hat
Ephraim, WI

CHEF’S PASTA
VEGETABLE ALFREDO 
mushrooms, red and green bell peppers, tomato, asparagus, red onion, 
portabella mushrooms, broccoli & spinach with penne pasta all tossed 
in our homemade alfredo sauce topped with fresh grated parmesan 
cheese –10.99-  
Add chicken -3- shrimp or salmon -5-

CHICKEN & BROCCOLI ALFREDO
sautéed chicken and broccoli with penne tossed in our homemade 
alfredo sauce topped with fresh grated parmesan cheese -12.99-

PENNE PASTA 
mushrooms, toasted almonds, peppadews, red and green bell peppers, 
tomato, scallions with penne pasta tossed in our homemade pesto 
topped with fresh grated parmesan cheese –10.99-
Add chicken -3-  shrimp or salmon -5-

NEW ORLEANS
andouille sausage, chicken, red and green bell peppers, mushrooms, 
black beans and wild rice with penne pasta all tossed in our Cajun 
cream sauce topped with fresh grated parmesan cheese -13.99-

SPECIALTY SALADS
Served with fresh toasted bread. Substitute gluten free bread -1.49-

CRANBERRY NUT 
mixed greens, red and green bell peppers, cranberries, 
tomato, walnuts, red onion and strawberries topped with 
our homemade strawberry vinaigrette -9.99-
Add herb chicken or chicken salad -3-

SOUTHWEST
mixed greens, red and green bell peppers, tomatoes, wild 
rice, black beans, scallions and pepper jack cheese topped 
with sour cream, salsa and guacamole -9.59-
add blackened chicken -3-  blackened shrimp –5-

SALMON SALAD 
pan seared Norwegian salmon served over mixed greens, 
tomato, artichokes, red onion, feta cheese and topped 
with our homemade dill dressing -13.99-

GARDEN SALAD
mixed greens, tomato, broccoli, red onion, green and red 
peppers, mushrooms, asparagus, slivered almonds and 
fresh grated parmesan cheese topped with our  
homemade honey mustard -9.59-    
add herb chicken or chicken salad -3-

HONEY LIME BLACKENED TUNA 
blackened ahi tuna steak seared to rare served over 
mixed greens with fresh raspberries, strawberries,  
blueberries, tomato, almonds and red onion topped  
with our homemade honey-lime vinagrette -14.99-

PEAR GORGONZOLA
mixed greens, tomato, red onion,  
red pepper, fresh raspberries, pears, 
gorgonzola cheese, homemade  
raspberry vinaigrette. 7.25

STRAWBERRY WALNUT
mixed greens, cranberries, fresh  
strawberries, tomatoes, red onion,  
walnuts and feta cheese, with  
homemade strawberry vinaigrette 7.25

complete your meal...add a side salad or homemade soup.

Served with fresh toasted bread. Substitute gluten free bread -1.49-

complete your meal...add a side 
salad or homemade soup.

SIDE SALADS & SOUPS

DRESSINGS
raspberry vinaigrette, strawberry vinaigrette, creamy dill, parmesan horseradish, honey mustard, honey-lime vinaigrette

GREEN SALAD
mixed greens, tomato, broccoli, 
asparagus, bell peppers, red onion, 
mushrooms, parmesan cheese with 
choice of homemade dressing. 6.25

BOWL OF HOMEMADE SOUP 7.25
served with fresh toasted bread

CUP OF HOMEMADE SOUP 3.50



7 ounces of hand-pattied certified organic waseda farms beef 
served on a rustic roll, with kettle chips or homemade potato 
salad. Substitute a side garden salad or fresh fruit cup -1.99- 
Substitute gluten free bun on any burger -1.49-

HOUSE 
leaf lettuce, red onion, tomato topped with  
white sharp cheddar cheese -9.99-

CALIFORNIA 
red onion, tomato, leaf lettuce, pepper jack cheese topped  
with fresh salsa and guacamole -10.99-

GORGONZOLA 
portabella mushrooms and red onion sautéed in olive oil  
with leaf lettuce and tomato topped with gorgonzola cheese -10.99-

BACON MUSHROOM & SWISS  
applewood smoked bacon, red onion and mushrooms sautéed  
in olive oil with leaf lettuce & baby swiss -10.99-

PORTABELLA MUSHROOM 
our vegetarian-style burger served with sautéed portabella  
mushrooms, red peppers, red onions, sliced tomato, peppadews, 
leaf lettuce, baby swiss and fresh basil -9.99-

BIG BEN
shaved roast beef, leaf lettuce, tomato, red onion,  
applewood smoked bacon, white sharp cheddar 
cheese on black bean salsa bread topped with  
our horseradish aioli -9.99-

PEAR GORGONZOLA TURKEY WRAP
smoked turkey, mixed greens, pears, cranberries,  
walnuts, tomato and gorgonzola cheese topped  
with our homemade raspberry vinaigrette in a  
honey wheat tortilla -9.89-

TURKEY BLT
smoked turkey, tomato, leaf lettuce, applewood  
bacon, guacamole, on rosemary olive oil bread 
topped with homemade horseradish aioli -9.79-

CHICKEN SALAD 
almonds, scallions and cranberries all tossed  
in our homemade pesto aioli with leaf lettuce  
on 8-grain bread -8.99-

SHAVED SMOKED TURKEY
smoked turkey, applewood smoked bacon,  
tomato, red onion, baby swiss, leaf lettuce, on  
marble rye topped with our homemade honey  
mustard aioli -9.79-

VEGGIE WRAP 
mixed greens, artichokes, red onion, tomato,  
mushrooms, red and green bell peppers,  
broccoli, with fresh guacamole and creamy dill  
dressing wrapped in a spinach herb tortilla –8.99-
add smoked turkey or roast beef -1.49-

1/2 deli sandwich or wrap with cup of homemade  
soup, kettle chips and slice of fresh baked pie -9.99-

garden salad, cup of homemade soup, toasted bread 
points and slice of fresh baked pie -9.99- 

HALF IT

*Consuming raw or undercooked meats may increase your risk of food borne illness.

Substitute gluten-free bread on any sandwich for  -1.49-

DELI 
SANDWICHES & WRAPS
Served with kettle chips or homemade potato salad.  
Substitute a fresh fruit cup or a garden salad -1.99-
Substitute gluten free bread -1.49-

Indicates Chef’s Hat house specialty

BURGERS

BLACKENED TILAPIA 
pan seared blackened tilapia with tomato, leaf lettuce, melted  
pepper jack cheese and topped with our homemade strawberry  
pineapple salsa on toasted black bean salsa bread -11.89-

ASPARAGUS QUESADILLA 
black beans, wild rice, bell peppers, spinach, tomato, pepper jack 
cheese and asparagus folded in a spinach herb tortilla with  
sour cream and salsa -9.79-
add chicken or guacamole -3- shrimp –5-

PAN SEARED HERB ENCRUSTED TUNA                                                                                                                                             
open-faced herbed tuna seared to rare on a toasted rosemary olive 
oil bread with spring greens, red onion, tomato, asparagus and pea 
shoots topped with our homemade raspberry vinaigrette -13.99- 

TURKEY DELIGHT 
sautéed onions, mushrooms and smoked turkey topped with baby 
Swiss, tomato and white wine mustard on toasted marble rye -8.99-

GORGONZOLA ROAST BEEF 
sautéed onions, bell peppers, mushrooms and tomato on toasted 
black bean salsa bread with gorgonzola -9.99-

SALMON CLUB 
seared Norwegian salmon, applewood bacon, red onion, tomato, leaf 
lettuce and topped with our homemade dill dressing on toasted  
rosemary olive oil bread -13.99-

HOT OFF THE GRILL
Served with kettle chips or homemade potato salad.  
Substitute a fresh fruit cup or a garden salad -1.99-

MENU Chef’s Hat
Ephraim, WI

Available 11:15am-4:30pm



Fresh made from scratch

Raspberry
Strawberry
Strawberry Bananna
Blueberry Pomegranate
Wild Berry (raspberry, strawberry, blueberry)

FLAVORED ARNOLD PALMERS

SMOOTHIES

COFFEE & TEA

Flavored fresh brewed ice tea 
Raspberry
Mango
Pomegranate
Peach
Cherry

1/2 lemonade • 1/2 fresh 
brewed ice tea
Raspberry
Pomegranate
Peach
Mango
Cherry

Raspberry 
Strawberry
Pomegranate
Cherry Lime

FLAVORED LEMONADE -2.99-

CARROT CAKE
3-layer carrot cake loaded with shredded  
carrots, pecan pieces, crushed pineapple, then 
filled and iced with real cream cheese frosting and 
garnished with chopped pecans  -6.99-

TIRAMISU
Traditional Italian dessert with mascarpone cheese 
filling, lady fingers soaked in espresso, with a touch 
of cognac and dusted with  
coco powder and garnished with a fresh  
strawberry -7.99-
Add fresh raspberries -2-

ORIGINAL NANAIMO BAR 
A chocolate graham crumb base with a  
creamy custard filling topped with a milk  
chocolate coating with fresh raspberries  
and chocolate sauce  -6.75-

PEANUT BUTTER NANAIMO BAR 
A chocolate graham crumb base with a creamy 
peanut butter custard filling topped with a milk 
chocolate coating with fresh strawberries and 
caramel drizzle  -6.75-

IRISH CREAM NANAIMO BAR 
Chocolate graham crumb base with a creamy 
Irish cream custard filling topped a milk chocolate 
coating with fresh raspberries and strawberries 
and drizzled with white chocolate  -6.75-

CAPPUCCINO NANAIMO BAR   
Chocolate gram crumb base with a creamy  
cappuccino custard filling topped with a white 
chocolate coating fresh raspberries chocolate 
sauce and dusted with coco powder  -6.75-

ROOTBEER FLOAT  -4.25-

DREAMSICLE FLOAT  -4.25-

HOMEMADE PIE  -4.50- 
Cherry, caramel apple nut, strawberry rhubarb.   
A la mode add -1.75-

Coffee -2.49- 
Espresso -2.99-
Chai Tea -4.49-
Tazo Tea -2.49-
Cappuccino or Latte 
 white chocolate and real caramel -4.79-
 honey -4.49-
 hazelnut -4.49-
 vanilla -4.49-
 snickers (hazelnut, vanilla, chocolate) -4.79-
 caramel -4.49-
 mocha -4.79-
Hot Chocolate -3.75-

DESSERT
FLAVORED  
FRESH BREWED ICED TEA

 -2.99-

CHEF’S HAT DRINKS

 -5.95-

 -2.99-

*Consuming raw or undercooked meats may increase your risk of food borne illness.

MENU Chef’s Hat
Ephraim, WI

Dr. Pepper, Diet Dr. Pepper, Diet Coke,  
RC, 7up, Root Beer, Orange Crush,  
Sundrop -2.49- FREE REFILLS

Lemonade -2.49- FREE REFILLS
Fresh Brewed Iced Tea -2.49- FREE REFILLS
Arnold Palmer -2.49- FREE REFILLS
Perrier Water -2.79-
V-8 juice -2.99-
100% Orange Juice -2.99-
Cranberry Juice -2.99-
Apple Juice -2.99-
White or Chocolate Milk -2.29- / -2.99-

BEVERAGES


