Apple Holler's Fresh Apple Cider
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Apple Cider

Cold Apple Cider or Flavored:
Blackberry, Cherry, Raspberry, Strawberry

Apple Tea
A refreshing blend of apple cider and tea

Apple Lemonade

A refreshing blend of apple cider and lemonade.

Cranberry Apple Cider
A refreshing blend of apple cider and cranberry.
Hot Apple Cider
Hot or Iced Gingerbread Cider
Hot Caramel Apple Cider
Apple Cider Cinnamon Ice Cream Float

Iced Teas
(Free Refills)
Apple Tea

A refreshing blend of apple cider and
fresh brewed tea

Fresh Brewed Iced Tea

Blackberry, Cherry,
Raspberry, Strawberry

Arnold Palmer
Fresh brewed tea and lemonade

Lemonades
(Free Refills)
Apple Lemonade
A refreshing blend of
apple cider and lemonade.

Lemonades
Blackberry, Cherry,
Raspberry, Strawberry

Fountain Drinks
(Free Refills)

Mug Root Beer, Pepsi, Diet Pepsi,
Mist Twst, Mt Dew

Juices

Apple Cider, Orange Juice, Cranberry Juice
Tomato Juice, Grapefruit Juice

- Try our homemade apple cider as a refreshing
: compliment to any meal! Our cider is 100%

natural and made from the apples grown in our
very own orchard and family farm, with over

30 varieties of apples.

Specialty Beverages
Flavored Hot or Iced Coffee

French Vanilla, Caramel, Hazelnut or Peppermint Mocha

Hot Cocoa

Hot Cocoa or Peppermint Hot Cocoa

Signature Drinks

All of our Cider Bar Signature Drinks are infused with
Apple Holler's Homemade Apple Cider!

Apple Cider Sangria
A homemade blend of a semi-sweet red wine, infused
with assorted fruits, apple cider and brandy. Topped
with freshly cut fruit.

Apple Mimosa or Cran-Apple Mimosa

Champagne, Apple Cider & orange or cranberry juice

Apple Holler Moonshine
Apple Holler's Homemade Apple Cider,
With Jack Daniel's Honey Liqueur and

99 Apple Liqueur.

The Ultimate Bloody Mary
Fully-loaded with Tito's Homemade Vodka, Applewood
Cold Smoked Bacon, whole boiled egg, celery, Wisconsin
cheese curds, green olives, lemon wedge and a dill pickle.

il

Brandy Old Fashioned
Brandy or Whisky Old Fashioned (sweet or sour)

Ciderboys Hard Cider

First Press
Traditional Hard Cider

Raspberry Smash
Apple Raspberry Hard Cider

Strawberry Magic
Apple Strawberry hard cider



Chicken and Turkey

Add Garden Salad Bar to any entrée for 2.97 (when available)

Country Chicken

Chicken Pot Pie Sausage gravy served over seasoned golden fried
Tender pulled applewood smoked chicken baked chicken breast plus choice of two side dishes. 11.97
with fresh carrots, peas, celery, mushrooms and
onions in a flaky pie crust plus cinnamon Lemon Chicken
apples and a sampling of cranberry orange relish, | Pan-grilled breast of chicken with creamy lemon sauce
and sweet potato casserole. 10.49 . plus your choice of two side dishes. 11.49

Grilled Chicken Bruschetta

Cl"iSpy Fried Chicken Dinner Grilled chicken breast with fresh tomato basil
Juicy chicken fried to a crispy golden brown with bruschetta, mozzarella cheese and drizzled with

homemade mashed potatoes and apple bread stuffing balsamic glaze plus choice of two side dishes. 11.89

chicken gravy, plus a sampling of sweet potato casse-
role and cranberry orange relish plus a hot roll. Please Parmesan Mushroom Tur'key Bake

allow time for preparation. | Slow-roasted turkey, broccoli and mushrooms
2 pieces 9.97 (all white or all dark only) Ne*™ baked in a Parmesan and Sherry Wine Cream Sauce
4 pieces 13.97; (all white or dark meat, add 2.00) Served over Country French bread plus

cinnamon apples or one side. 11.97

Slow Roasted Turkey Feast
You will love our house specialty feast! Hand carved slow roasted turkey breast served with mashed pota-
toes and gravy, apple bread stuffing, vegetable of the day, and cinnamon apples. Plus a sampling of sweet
potato casserole, cranberry orange relish and a hot dinner roll. 13.97

Black Angus Brisket Burgers*

1/2#t Hand patted Prairie Creek Black Angus Brisket stuffed with diced apples, onions, pickles and crumbled bacon
plus Apple Holler's special seasonings then grilled to your liking: pink or no pink. All burgers served with your choice
of one side or a SLICE OF HOMEMADE APPLE PIE.

Bacon and Egg Burger
Brisket burger with applewood smoked bacon, fried
egg, red pepper mayo, American cheese, lettuce, to-

All American Bacon Burger

Black Angus Brisket Burger with applewood smoked
bacon, caramelized onions and apples, lettuce,

on a grilled Kaiser roll. 11.97

Chorizo Burger

Brisket Burger plus sliced chorizo sausage,
homemade guacamole, lettuce, tomato, pepper jack
cheese, served on a Kaiser bun. 11.97

Mushroom Swiss Melt

Brisket Burger with grilled onions and mushrooms topped
with melted Swiss cheese, and Thousand Island dress-
ing on grilled marble rye bread. 10.79

Cheese Burger
Served on a grilled Kaiser bun with lettuce, fomato
and mayo plus your choice of cheese. 10.97

To ensure the most efficient and prompt service, please no separate checks
for parties of 6 or more

Whether at home or eating out...consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.



Pork and Prime Rib

Peachy-Apple BBQ Baby Back Ribs
Fall of f the bone tender Baby Back Ribs smoked and slow baked and slathered in our homemade
Peachy-Apple BBQ sauce, garnished with onion strings, served with French fries, cole slaw and
cinnamon apples, plus grilled garlic toast. Quarter rack 1295  Half rack 16.95 Full Rack 22.95

Ribs and Golden Fried Shrimp 20.95 Ribs and Big Crispy Crunchy Fish Filet 18.97
Ribs and Crispy Fried Chicken 18.95

Peachy-Apple BBQ Pulled Pork Dinner
Smoked and slow-roasted for 18 hours pulled pork shoulder with Peachy-Apple BBQ
sauce stacked high on Country French bread with apple stuffing and mashed potatoes
topped with onion strings served with cinnamon apples and a sampling of sweet potato
casserole and cranberry orange relish. 11.97

Ne#' Tender Prime Beef Tips
Tender Prime Beef tips with sautéed onions and mushrooms in a rich brown gravy served with
mashed potatoes or pigtail (cavatappi) pasta with a dollop of sour cream. Plus cinnamon apples
and a sampling of sweet potato casserole and cranberry orange relish. 13.95

Slow-Roasted Prime Rib*

Served 12 noon to close Friday,
Saturday & Sunday.
Prepared in limited quantities.

Black Angus Prime Rib of beef slow roasted
(over 18 hours) and served with creamy
horseradish sauce and warm beef au jus on
the side with mashed potatoes and gravy and cinnamon ap-
ples. Plus a sampling of sweet potato casserole, cranberry

orange relish and a hot dinner roll.
Queen Cut 8 0z 16.95 King Cut 12 0z 21.95
Farmers Cut 16 0z 25.95

Add Garden Salad Bar to any entrée for 2.97 (when available)

Food Allergens
Peanuts, nuts and other food allergens are present at Apple Holler. Although we make every
effort to keep these things separated we cannot guarantee that our products will be free of
the eight major allergens identified by the FDA.

* . . .
Whether at home or eating out...consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.




Fish and Shrimp

Served with your choice of two side dishes.

Add Garden Salad Bar to any entrée for 2.97

(when available)

Beer-Battered Cod Fish Fry Lemon Baked Salmon
Golden fried beer-battered Icelandic Cod served N"'wI Baked Filet of Salmon served with creamy
with homemade tartar sauce, lemon wedge, and lemon sauce. 14.95
marble rye bread, malt vinegar upon request.
2pcs 1097 3 pes 1249 4pcs13.99 6 pes 16.95 Maple Pecan Cr-us'red SGlmon
Pecan crusted Salmon drizzled with a maple
Parmesan Baked Cod sauce and served with marble rye bread. 15.95
‘,,w! Baked Cod served with our Parmesan and Sherry Wine
Cream Sauce and marble rye bread. 11.95 Shri mp Basket
Snowy Baked Cod Large golden fried shrimp served with homemade

cocktail sauce, lemon wedge and marble

Baked Cod with grilled fomato, onions, peppers, mush- rye bread. 1499

rooms, and melted Pepper Jack Cheese served with
cucumber dill cream sauce and marble rye bread. 12.95

) . Pigtail Shrimp Alfredo
Beer Battered F'Sh and Shr'lmp ew! Large pan-fried shrimp with creamy Alfredo sauce

Beer-battered Icelandic Cod with golden fried shrimp served over Pigtail (cavatappi) pasta with tomato
served with homemade tartar sauce, cocktail sauce, bruschetta garnish. 13.97

lemon wedge and marble rye bread. 19.95

Big Crispy Crunchy Fish Fry
Crispy golden fried fish filets served with homemade tartar sauce, lemon wedge and

marble rye bread. Served with your choice of two side dishes.
2pc 10.97 3pcs12.97 4pcs 14.97

Side Choices

Side choices are: vegetable of the day, warm cinnamon apples, cole slaw,
mashed potatoes, fried potatoes, French fries, onion strings, cup of soup, grandmas side salad,
applewood smoked baked sweet potato, sweet potato casserole, potato pancake, apple bread stuffing,
cranberry orange relish, creamy mac and cheese, fresh fruit, or A SLICE OF HOMEMADE APPLE PIE.

To ensure the most efficient and prompt service,
please no separate checks for parties of 6 or more

Food Allergens
Peanuts, nuts and other food allergens are present at Apple Holler. Although we make every effort
to keep these things separated we cannot guarantee that our products will be free of the eight major
allergens identified by the FDA.



Life is Short-Eat Dessert First!

Hot Apple Dumpling
topped with warm cinnamon apples and heavy whipped
cream. 4.49

Pumpkin Bar
For pumpkin lovers we have our spiced pumpkin cake
topped with lemon cream cheese frosting. 2.99

Apple Pie and Ice Cream Apple Cider Donut Sundae
Homemafie apple pie, made with apples Apple cider donut topped with vanilla ice cream,
right from our orchard. then drizzled with creamy caramel, topped with real
~Your choice of Dutch OR Regular crust whipped cream. 3.99

OR caramel apple served with a scoop of

Vanilla Bean or Cinnamon Ice cream. 4.50 Dish o f Ice Cream

Vanilla Bean or Cinnamon Ice Cream
Single Scoop 1.99 Double Scoop 2.29

Hot Apple Fritters (Plenty to share)
Prepared hot with cinnamon sugar and homemade honey apple butter. 5.97

Meals For Kids Of All Ages

Plus one side choice: Mashed potatoes, French fries, warm cinnamon apples,
or vegetable of the day. 5.99 Served from 11 weekdays and 12 weekends

Old McDonald Kids Turkey Dinner

Grilled apple farm burger with American cheese. Oven roasted furkey and gravy.

Small Fry Fish Fry

Orchard Mouse One piece fish fry.

Grilled cheese sandwich.

Kids Mac and Cheese

Kids Finger's N eﬂ*! Pigtail (cavatappi) pasta and homemade creamy cheese
Three chicken breast strips. sauce made with Cheddar, Parmesan and Asiago cheeses.
Kids Pasta Hot Diggity Dog
Pigtail pasta with alfredo sauce or marinara sauce. Jumbo beef hot dog.
Kids BBQ Pork Kids Chicken Salad Sandwich
Pulled pork with BBQ sauce served on a bun. Creamy Applewood smoked chicken salad with pecans,

celery, lettuce, craisins, and diced apple.

Add Garden Salad Bar to any entrée for only 2.97

(when available)



Salads, Wraps & Combos

All wraps are served with one side dish or a slice of homemade apple pie.
Homemade dressings: French, Ranch, Bleu Cheese, Celery Seed, Thousand Island,
Apple Cider Balsamic Vinaigrette, and Fat-Free Creamy Honey Mustard

Add Garden Salad Bar to any entrée or wrap for only 2.97
(when available)

Avocado Bacon Chicken Wrap

Cranberry Turkey Wrap

Fresh avocado, applewood smoked bacon, charbroiled
chicken, mozzarella cheese, lettuce, fomato, and spicy
ranch sauce, with honey whole wheat tortilla. 12.97

Turkey with Applewood smoked bacon, creamy
cranberry mustard, melted Wisconsin cheddar
cheese wrapped in a honey whole wheat

Pecan Chicken Salad Wrap

Creamy applewood smoked chicken salad with
pecans, celery, lettuce, craisins, sliced apple, a honey
wheat tortilla. 10.97

Avocado Shrimp Wrap
Grilled garlic shrimp with avocado, lettuce, fomato,
melted mozzarella cheese, cole slaw, and zesty mayo
wrapped in a honey whole wheat fortilla. 12.97

Cran-Apple Bacon Bleu Salad
N W! Fresh greens topped with grilled chicken and bacon
plus chopped egg, fomato, pecans, craisins, sliced

apples, red onions, croutons, bleu cheese
crumbles and your choice of dressing. 12.97

Pick Your Own Combo

Pick 2 (7.99) Pick 3 (10.97) Pick 4 (13.97)
(Limit one item per category)

Soup Vi 5 o
Bowl of Soup of the Day ﬂf/’éClOMf

"
Salad am/ 'Flf'ej'ﬁ
Fresh Apple Farm Salad

Half Sandwich or Mac n’ Cheese

Chicken Salad, Turkey Reuben, Corned Beef Reuben,

Ham and Cheese, Avocado Veggie Sandwich, BLT,

Grilled Three Cheese, Prime Roast Beef,

Fried Egg & American Cheese Sandwich or BBQ Pulled Pork.

Slice of Pie
Our famous Apple Pie or Pie of the Day

Side Choices

Side choices are: vegetable of the day, warm cinnamon apples, cole slaw,
mashed potatoes, fried potatoes, French fries, onion strings, cup of soup, grandmas side salad,
applewood smoked baked sweet potato, sweet potato casserole, potato pancake, apple bread stuffing,
cranberry orange relish, creamy mac and cheese, fresh fruit, or A SLICE OF APPLE PIE.




New

Sandwiches

All sandwiches are served with one side dish or a slice of homemade apple pie.

Add Garden Salad Bar to any entrée for 2.97 (when available)

Slow-roasted pulled pork shoulder, with Peachy-
Apple BBQ Sauce topped with onion strings and
melted Wisconsin Cheddar Cheese, served on

grilled French Baguette. 10.97

—

Applewood Smoked Pig Sandwich

BGT Sandwich

| Thick sliced side pork bacon, homemade guacamole,
" basil pesto, tomato, Wisconsin Pepper Jack cheese
served on grilled Country French bread. 10.97

Avocado Chicken Sandwich

Grilled chicken breast with fresh tomato basil bru-

schetta, avocado, melted mozzarella cheese and driz-

zled with balsamic glaze served on a grilled Kaiser
bun. 11.89

Ranch Chicken Sandwich

Golden fried chicken breast with avocado, lettuce, New

tomato, onion, melted Mozzarella Cheese and spicy
ranch served on grilled Kaiser bun. 10.97

Triple Decker Farmers BLT

| Thick sliced side pork bacon on Country
French bread along with lettuce, fomato and
garlic mayo Remoulade. 9.97

Roast Turkey Reuben
An old favorite with a twist! Oven roasted turkey
breast, Swiss Cheese, homemade 1000 Island Dressing,

cole slaw, and onion strings served on grilled marble rye
bread. 10.97

Turkey BLT

Applewood smoked furkey breast, applewood
smoked bacon, lettuce, tomato, mozzarella cheese
and honey mustard mayo served on a grilled French
Baguette. 11.79

Corned Beef Rueben
Seasoned corned beef topped with apple sauerkraut,
Swiss Cheese and Thousand Island dressing on grilled
marble rye bread. 11.97

6rilled Avocado Veggie Sandwich
Sautéed green and red peppers, mushrooms,
ohions, tomatoes, avocado, mozzarella cheese

and basil pesto sauce served on grilled
homemade bread. 9.97

Prime Rib French Dip

Thinly sliced fender slow roasted prime rib served on a
hoagie with grilled onions, melted Swiss Cheese, creamy
horseradish sauce and aujus on the side. 11.97

Apple Holler Grilled Cubano

| Thick sliced side pork bacon and smoked ham with dill
pickles, melted Swiss Cheese, whole grain mustard and
garlic aioli served on Country French Bread. 11.97

Ne,u!! Pulled pork, applewood smoked bacon, Black Oak

Three Little Piggys

Ham, Peachy-Apple BBQ sauce, giardiniera, lettuce,
tomato, and Cheddar served on a Kaiser bun. 12.97

Side Choices

Side choices are: vegetable of the day, warm cinnamon apples, cole slaw,
mashed potatoes, fried potatoes, French fries, onion strings, cup of soup, grandmas side salad,
applewood smoked baked sweet potato, sweet potato casserole, potato pancake, apple bread stuffing,
creamy mac and cheese, fresh fruit, cranberry orange relish, or A SLICE OF APPLE PIE.

To ensure the most efficient and prompt service,
please no separate checks for parties of 6 or more

Food Allergens
Peanuts, nuts and other food allergens are present at Apple Holler. Although we make every
effort to keep these things separated we cannot guarantee that our products will be free of the
eight major allergens identified by the FDA.



Bottled Beers

New Glarus

, Brewing Co,

New Glarus Brewery

Spotted Cow

A farmhouse ale made with flaked barley,
Wisconsin malt & a hint of corn.

Moon Man

A session beer with a bright bold blend of five hops
that flirt obligingly with the smooth malty backside.

Two Women
A Classic Country Lager brewed with Weyermann's
floor malted Bohemian malt and Hallertau Mittel-
frueh hops. A tempting and graceful classic lager.

BLUE @ MOON

BREWING W COMPANY

Blue Moon Brewing Company

Blue Moon
Belgian White Ale. Brewed with oats for creaminess
and spiced with orange peel and coriander.

JACOB LEINENKUGEL BREWING COMPANY

Leinenkugel Brewing Company

Leinie's Original
Brewed with the same recipe since 1867, this Ger-
man-style lager is a smooth, crisp blend of three
pale malts.

Honey Weiss
Select pale and wheat malts, cluster hops and a hint
of Wisconsin honey give this unique beer a clean,
crisp, slightly sweet taste.

Miller Brewing

Miller Genuine Draft

This popular draft is cold-filtered four times,
giving it a remarkable smoothness.

Miller Lite
Less filling with the same great taste, this brew is
the classic example of a premium,
American light lager.

and Wine

Wines by the Glass
Black Oak Winery

Cabernet Sauvighon, Merlot, Chardonnay
or White Zinfadel 5.99 glass

Wines by the Bottle
Satin Red, Von Stiehl Winery

This vino of fers a voluptuous smoothness. A hint of
sweetness and low tannins combined with ripe fruit
flavor. Great with Bbgq dishes. 15.99 bottle

Naughty 6Girl, Von Stiehl Winery

She dances on your palate with the grace of a full-
bodied red and the racy excitement of fresh raspber-
ries. Layers of dark fruit and curvaceous tannins lead

into a smooth and exquisite finish! 18.99 bottle

Symmetry, Von Stiehl Winery
This off-dry, smooth triad of Chardonnay, Sauvignon
Blanc, and Traminette pairs well with salad, fish and
chicken. 15.99 bottle

Riesling, Von Stiehl Winery
Fruity & Lively! The grapes come from Washington's
Yakima Valley to give this Riesling distinct floral charac-
ters with good underlying acidity. Pairs well with
fruits, salad, and spicy dishes. 15.99 bottle

Apple, Weggy Winery
A great dessert wine made with Estate-grown Honey
Crisp apples and sweetened with our own Vineyard bee's
honey. A unique sweet wine. 13.99 bottle

APPLE ALE

Redd's Brewing Company
Redd's Apple Ale

Crisp like an apple brewed like an ale

Small Town Brewing Company

Not your Mom's Apple Pie Beer

Boasts crisp apple and light cinnamon.



"Apple“tizers and Smaller Meals

Add Garden Salad to any entrée for 2.97

(when available)

Baked French Onion Crock Shrimp Taster
Topped with melted Swiss and Parmesan cheese. Four large golden fried shrimp served with homemade
Served with a crusty fresh baked roll. 4.97 cocktail sauce and French Fries. 9.97

Shrimp and Ribs Taster 14.97

Pigtail Mac & Cheese
Pigtail (cavatappi) pasta and homemade creamy cheese

sauce made with a homemade blend of
Cheddar, Parmesan and Asiago cheeses. 7.97

Choice of topping: pulled pork, grilled chicken,
pan-grilled garlic shrimp, applewood bacon, or
giant meatball with marinara sauce. 10.95

BBQ Rib Taster

Peachy-apple BBQ ribs served in a basket with
French Fries. 9.97

Ribs taster with fingers and fries. 12.97
*
Corned Beef Hash and Eggs Ribs, curds, fingers and fries Taster 16.95

Seasoned corned beef with hash browns,
onions, bell peppers topped with two over

easy eggs. 9.97 Chicken Finger Basket
Crispy chicken breast tenderloins served with French
Giant Meatball and Pig‘l‘ail s fries and your choice of sauce: Peachy-Apple Bbq sauce,

Giant meatball smothered in marinara sauce Spicy Ranch or piquant, for dipping. 9.97

served over pigtail (cavatappi) pasta. 8.97
Onion Strings

Pulled Pork Biscuits & Grqu Golden fried crispy onion strings served with sauce of
Two grilled homemade baking powder biscuits your choice. 5.97
topped with pulled pork and homemade sausage
gravy. 837 White Cheddar Cheese Curds
Golden fried and served with your choice of
Grandma’s Apple Farm Salad Spicy Ranch, marinara or Spicy Holler'n Sauce
Fresh greens topped with chopped egg, fomato, for dipping. 6.97

craisins, sliced apples, red onions, croutons, and
your choice of dressing. 4.97

Build Your Own Personal Pizza
Start of f with our traditional crust, zesty fomato pizza sauce or alfredo sauce plus
shredded Mozzarella Cheese and your choice of three toppings: Bacon, Chicken, Sausage,
Pepperoni, Bell Peppers, Red Onions, Tomatoes, Mushrooms, Spinach or Cheese.
7" 795 12" 1195  Add on meat: 1.80 Add on veggies: 75¢ each

To ensure the most efficient and prompt service,
please no separate checks for parties of 6 or more.

Our fried foods are prepared in zero trans fat vegetable oil. For payment we accept: MasterCard, Visa, Discover, and, of course, CASH!






