
 

This all started long before  
you walked in.

Before your arrival here, rich soil was  
turned. Produce was nurtured, grown  

and harvested. Local farmers tended to  
their pastoral landscapes and livestock. 

Fish plucked from the briny depths 
arrived this very morning. 

 
All in preparation for you to walk through 

our doors. Yes, this is the essence of
Hinterland; a celebration of farm-to-table  

mingled with some of the finest craft beers  
in Wisconsin. Dimly lit and cozy. 

Glad to have you, what are  
you in the mood for?  

Cheers.

       * In compliance with state and federal health regulations, Hinterland is obligated to   advise the public that eating raw fish or animal products can be a health risk. 

DINNER À LA CARTE

HINTERLAND POWER SALAD 10
HONEY CRISP APPLE, GRAPEFRUIT, KALE, PISTACHIO, AVOCADO, FREEKAH, 
CAVA VINAIGRETTE
 
BABY ARUGULA SALAD  10
prosciutto, pickled beets, candied pecans, goat cheese, 
sherry vinaigrette

GRASS FED BEEF BURGER  16
nueske’s bacon-onion relish, krakow butterkase,
greens,  pickles, hinterland sauce, kettle chips, brioche bun

MUSHROOM PIZZA  16
goat cheese, arugula, lemon truffle emulsion

SMOKED HAM PIZZA 16
pineapple, scallion, goat cheese, cherry wheat BBQ

ITALIAN MEAT PIZZA  16
soppressata, coppa, prosciutto, fresh mozzarella, 
pomodoro sauce

QUATTRO FORMAGGI PIZZA  16
mozzarella, goat cheese, parmesan, smoked blue cheese

RESTAURANT WEEK DINNER  32  (CHOOSE ONE OF EACH)
   
APPETIZERS

TOMATO FENNEL BISQUE  shrimp relish, croutons

LEDGEVIEW MIXED GREENS SALAD  cucumber, tomato, pickled onion, cava vinaigrette
                                                               
CRISPY FRIED DUCK WINGS  boubon honey mustard, buttermilk chive dressing

SMOKED  TROUT RILLETTES  pickles, naan

         
ENTRÉES

BLACKENED BARRAMUNDI  roasted potatoes, summer squash, bell peppers, red hot butter sauce, chive aioli

BEEF CULOTTE STEAK  creamy polenta, baby arugula, pickled carrot, chimichurri

ROTISSERIE PORCHETTA  great northern bean ragout, pea shoots, pickled onion, sofrito 

DESSERTS

GREEK YOGURT PANNA COTTA  lemon shortbread, cabernet strawberry jam

CHOCOLATE CHEESE CAKE  pretzel white chocolate crunch, luna stout caramel

PRETZEL BREAD PUDDING  bourbon cherries, salted caramel ice cream, candied pecans



JOIN US FOR 
BREWERY TOURS

SATURDAYS AT NOON - 3:00 
HOURLY 

BOOK ONLINE @ 
HINTERLANDBEER.COM

HINTERLAND
Brewery & Restaurant

1001 Lombardi Ave
Green Bay, WI 54304

PROUD TO BE PART OF THE 
TITLETOWN DISTRICT


