KITCHEN OPEN 11 AM TUE-SAT
WE STOP SEATING
@ 8 PM TUE, WED & THURS
@ 9PM FRI & SAT

STARTERS

DINOMITE WINGS

choice of bbq or buffalo sauce
crispy fried boneless chicken breast « carrot sticks

cilantro lime ranch 13.5 e the P
DANGLING PRETZEL ;g‘ %o‘
soft « warm « salted pretzel « beer cheese 15.5 o / o
WISCONSIN CHEESE CURDS % &
vodka battered * cilantro lime ranch 14.5 “hen +

BLACK BEAN DIP it really goodl!

black beans « Wisconsin cheese  crispy pita chips 14.5
HAND-BATTERED PICKLES

crisp dill spears * vodka tempura batter 11.5

BLACK ¥ BLEU TIPS

blackened tenderloin « grilled peppers & green onions
bleu cheese sauce  cilantro lime ranch 17.5

SPINACH ¥ ARTICHOKE DIP
spinach « artichokes ¢ Wisconsin cheese ¢ crispy pita chips 14.5
fork made sauces: any additional .50

cilantro lime ranch « lime habanero « ranch ¢ dijonnaise
chipotle ranch « barbecue * fried onion dip

FORK CHICKEN

spring mix ¢ strawberries » mandarin oranges © red onion
sugar-baked walnuts « double toasted chicken

apple balsamic vinaigrette 19.5

ROASTED CHICKEN & PEAR

slow roasted chicken ¢ greens « poached pears ¢ pecorino cheese
sugar-baked walnuts « sweet tangy mustard vinaigrette 19.5

PARMESAN CRUSTED CHICKEN CAESAR

romaine * parmesan crusted chicken ¢ fresh parmesan
pretzel croutons « caesar dressing 19.5
toss your fork in the road and wrap it in our tortillal

FAMOUS HOUSE
spring mix * grapes ¢ sugar-baked walnuts
our house lemon mayo dressing * side 7/large 14

GRECO-ITALIAN

spring greens ¢ artichokes * grape tomatoes ¢ kalamata olives
cucumbers ¢+ garbanzo beans * pepperoncini ¢ feta cheese
two parmesan-crusted poached eggs  garlic grilled pita bread
italian dressing 19.5

make your GREENS more delightful - Add on a:
chicken (roasted * grilled * double toasted
blackened * parmesan crusted) 6
parmesan-crusted poached eggs 4
tilapia 4 * fresh atlantic salmon 8
fork made vinaigrettes ¥ dressings: any additional .50

apple balsamic « caesar * sweet tangy mustard « italian
lemon mayo  ranch « french « 1000 « bleu cheese * honey mustard
our goal is to consistently deliver an

exceptional dining experience to each guest,
S0 the next time You Visit, you will want to
bring a friend. we kmnow You have other chotces,

so we are glad You chose to jobin us.

TODAY’S SOUP

one size fits all 6.5+ a quartto go? 15.5
v our soups daily @
forkintheroadrestaurant.com/todays-soup/

the village hang out,
where neighbors meet
new friends

HEY—CHECK IT OUT!
get the Fork in the Road App in
the apple app store &
google play store
forkintheroadrestaurant.com

Fork in the Road WiFi pw: ForkGuest

FEATURES

tuesday MAC IT YOUR WAY

choice of three: baby leaf spinach « broccoli florets

pickled jalapefo * asparagus ¢ sweet sun dried tomatoes
white mushrooms ¢ andouille sausage ¢ applewood bacon
chicken breast * pulled ham « pork shoulder « smoked brisket
choice: soup or salad 21

tuesday PRIME RIB SANDWICH

roasted ¥ shaved prime rib « swiss cheese * arugula
carmelized onions « horsey sauce * toasted baguette
choice: fries, mac ¥ cheese, chips, coleslaw, or apple slaw 20

tuesday MOTHER CLUCKER PICK-IT-UPPER

buttermilk brined chicken breast * applewood bacon « garlic aioli
roasted anaheim pepper * greens « sharp cheddar ¢ brioche bun
choice: fries, mac ¥ cheese, chips, coleslaw, or apple slaw 18.5

wedwnesday ALL YOU CAN EAT CHICKEN

start 4 pieces * cornbread « honey-cinnamon butter

coleslaw ¢ choice: hand-mashed garlic potatoes or fries 22.5

all white meat OR all dark meat 3

no plate splitting on this feature

thursday PIG ROAST ON A PLATTER

12 hour slow roasted pulled pork « hand-mashed garlic potatoes

housemade pan gravy * parmesan aioli grilled sweet corn
choice: soup or salad 22

friday It's Friday in Wisconsin, Duh!

BEER BATTERED HADDOCK 60z 19 or 90z + 21
BAKED COD 23 CRACKER CRUMB WALLEYE 23

coleslaw « rye baguette * potato: baked, fries or pancakes
(pssssst...like everything else...we make our
potato pancakes & our applesauce from scratch)

saturday PRIMERIB (tarts at z:20 wntil it's gone)

grilled asparagus * potato: baked, garlic mashed or fries
choice: soup or salad
8oz cut+37.5 « 120z cut+44.5

make your FEATURE more delicious:

sautéed mushrooms 2 - fried onions 1.5 » gorgonzola 2 + fried egg 2
add 1/2rack of BBQ pork ribs to ANY meal 14.5

BEVERAGES

SODA

free refills: coke « diet coke e sprite ¢ diet sprite » mello yello 3.5
HOUSE BREWED ICE TEA

free refills 3.5

BOTTLE SPRECHER

cream e grape * root beer 4

FLAVORED ICED TEA OR LEMONADE
blueberry * strawberry « peach « pomegranate ¢ raspberry 4
SWEET TEA PRESS

brewed tea * seltzer « cane syrup * lime 4

FLAVORED COKE

free refills: cherry or vanilla 4

SHAKES/MALTS

caramel « chocolate * mango ¢ raspberry « strawberry ¢+ vanilla 10

‘ DON’T SAY WE DIDN'T INVITE YOU—-SCAN HERE ‘

ScAN THE QR CODE
TO MAKE SURE YOU DON’T MISS OUT ON
EVENTS & SPECIALS




the chefs & cooks in this kitchen ONLY USE high quality fats to prepare your meal ¢ whole butter o clarified butter e olive oil
for your HEALTH e our deep fat fryers have a blend of high—oleic corn & canola & soybean oil ¢ the best quality we can purchase

GET A GRIP

choice of our mac ¥ cheese * fries * chips ¢ coleslaw * apple slaw

ATLANTIC SALMON BURGER

atlantic salmon « alaskan cod * creamy sriracha sauce
tomato * leaf lettuce ¢+ brioche bun 16.5

FISH TACOS

blackened tilapia « choice: soft corn or flour tortillas « pico de gallo
napa cabbage * side of sriracha sauce ¥ guacamole 20.5

PORK IN THE ROAD

12 hour slow roasted pork shoulder « mild jalapefio apple slaw
our honey root beer barbecue sauce  pretzel bun 16.5

BRISKET MELT

house smoked beef brisket ¢ cheddar * mild pickled jalapefio aioli
sautéed spinach « mushroom ¢ onion « crispy panini bread 19

GRILLED REUBEN

braised and hand carved corned beef
kraut « swiss * our 1000 island « crispy caraway rye 18

PORTABELLA WRAP

tomato basil tortilla « portabella mushroom « feta « red pepper
hummus * guacamole « black bean corn relish « lettuce 16.5

BUFFALO CHICKEN

crispy fried chicken breast ¢ house buffalo sauce * cilantro celery
slaw « bleu cheese dressing * ciabatta bun 17.5

PRETZEL CHICKEN

crumbled tom sturgis pretzel breading ¢ dijonnaise sauce

lettuce ¢ pretzel bun 18

KNIFE ¥ FORK CLUB

grilled chicken  applewood bacon * guacamole  lettuce  tomato
red onion « apricot mayonnaise * ciabatta bun 18.5

CHICKEN BACON RANCH WRAP

tomato basil tortilla « double toasted chicken ¢ applewood bacon
cheddar « lettuce « tomato  ranch 18.5

SPINACH ¥ ARTICHOKE CHICKEN
grilled chicken « spinach and artichoke blend
provolone cheese * ciabatta bun 18

STEAK SANDWICH

butterflied bistro tenderloin « onion strings « fried onion dip
ciabatta bun 21

PEPPER BURGER *

cracked pepper « provolone * bleu cheese dressing
applewood bacon ¢ onion strings * brioche bun 19

FORK CHEESEBURGER *

aged Wisconsin sharp white cheddar « brioche bun 17.5

ROCHESTER BURGER *

two kinds of Wisconsin sharp cheddar * swiss cheese
pickled jalapefios ¢ chipotle sauce « brioche bun 18.5

make your GRIP more tasty: add an egg 2
sub your side: roasted veggies 2 * soup or salad 3

items can be made with a gluten free bun or bread 3
we have many gluten free choices, please ask

we are gluten free friendly « not a gluten free operation

*the waukesha county health department requires that we
include a disclaimer to inform our guests that serving
undercooked products may be dangerous to your health
.... but so can driving your car, going for a walk
or talking back to your spouse.

...also the People preparing your food are more concerned for
your safety than anyone else—we are proud of what we do.

18% gratuity will be added to parties of 5 guests or more

HOME EATS

BUILD YOUR OWN MAC ¢« CHEESE or
GF MAC &« CHEESE

choice of three: baby leaf spinach « broccoli florets

pickled jalapefios * asparagus * sweet sun dried

tomatoes « white mushrooms +andouille sausage * chicken
applewood bacon « pulled ham « roasted pork shoulder
smoked brisket * choice: soup or salad 22

FORK SUPERBOWL (vzgan)

quinoa pilaf « sautéed vegetables « roasted pepper hummus
cashew ricotta * pickled vegetables * potato straws
extra virgin olive oil 17

this entrée ls Viegam on purpose,

unless You kiek in a protein of choice

HAND-BREADED CHICKEN

4 pieces = 1/2 a chicken * hand mashed garlic potatoes
gravy « coleslaw « cornbread * honey-cinnamon butter 23.5
all white meat OR all dark meat 3

MEATLOAF

thick sliced e stuffed with Wisconsin cheese ¢ hand-mashed
garlic potatoes * house marinara * onion strings
choice: soup or salad 23.5

RIBS BBQ

Fork dry rub « braised half rack of pork ribs
our honey root beer barbecue sauce ° fries * mac ¥ cheese
coleslaw * cornbread ¢ honey-cinnamon butter 26.5

add another 1/2 rack of ribs 14.5

PHORK SCHNITZEL

tender pork cutlets - lightly breaded * sausage country gravy
garlic smashed potatoes * green beans w/soy glaze  pickled red
cabbage 22.5

CENTER CUT FILET

grilled asparagus * herbed cognac butter

potato: baked, hand mashed garlic potatoes or fries
choice: soup or salad * 60z Filet « 36.5 * 100z Filet « 49.5

make your HOME EATS even better:

sautéed mushrooms 2 - fried onions 1.5 * gorgonzola 2 - fried egg 2
add 1/2 rack of BBQ pork ribs to ANY meal 14.5

PARMESAN PICCATA TILAPIA or BLACKEN’ IT!
house made parmesan breading * lemon butter cream sauce
capers * vegetable parmesan risotto « arugula

choice: soup or salad 24

CEDAR PLANKED GLAZED SALMON
roasted, fresh atlantic salmon « spicy apricot serrano glaze
grilled asparagus hand-mashed garlic potatoes °

choice: soup or salad 29

FORK CHOCOLATE ECLAIR TORTE

layered Maria cookies ¢ vanilla custard * chocolate icing
whipped cream 7.5

FLOURLESS CHOCOLATE CAKE ¢f

56% dark chocolate « butter « sugar « egg * raspberry jam 7.5
CARROT CAKE

fluffy carrot cake * cream cheese frosting e&"“ the*?%

a side of sugared-walnuts 7.5 ~ / >

CREME BRULEE ¢f % &
Chen ¥

vanilla bean * 40% cream « sugar * egg yolk
caramelized crust 7.5

we HAVE DELIcious HouseMADE CHEESECAKE &

JUST LIKE WISCONSIN - IT’S FLAVOR IS SEASONAL!
ASK YOUR SERVER FOR DETAILS



