
roasted beets and potatoes, carrots, asparagus,  

onions, arugula, served with poached egg and 

horseradish cream. I  GF 

 

bacon, andouille sausage, onions, tomatoes, roasted 

potatoes, peppers, mustard greens, sunny side egg, 

gouda cheese sauce |  GF 

 

bacon or ham, choice of eggs, hash browns, toast  

or flapjack/lemon ricotta pancake add  

 

local beef, local cheddar, soft egg, bacon-apple jam,  

north sauce, house-made quick pickles, lettuce, 

ciabatta longhorn roll 

ham, apples, shallots, thick brioche bread, cheddar 

cheese, grain mustard, with a sunny side egg  

cedar plank salmon, arugula, poached egg, pumper-

nickel, charred citrus hollandaise, fruit or cabin salad 

 

 

ham, poached egg, English muffin,  

charred citrus hollandaise, fruit or cabin salad 

roasted tomato, spinach, goat cheese, with lemon 

watercress salad 

 

pulled pork, bacon, gouda, roasted pepper,  

paprika aioli 

Allergen Alert: Thirty Bales is a scratch kitchen restaurant, 

therefore, we cannot guarantee that our offerings are free from 

nut, gluten and other cross contaminations.                

GF = Gluten Friendly      VG= Vegetarian 

I     
sweet, fruity, fresh I  Chambord, Finlandia 

Raspberry Vodka, raspberries, Prosecco 

 

I      
floral, sweet, soothing  I  chamomile & lavender tea,  

El Jimador Tequila Reposado, lime juice, honey 

 

I     
spicy, vegetal, smoky I  Thirty Bales spiced bloody mix, El 

Jimador Tequila Blanco, Montelobos Mezcal,  

Scrappy’s Celery Bitters 

I     
sweet, tangy, refreshing  I  Prosecco, pineapple,  

orange, grapefruit, cranberry juices 

 

I     
lightly sweet, rich, creamy I  cold, nitro coffee,  

Chambord, Godiva chocolate  

 

I     
light spice, warming  I  hot coffee, Captain Morgan ,  

Rum Chata 

 

 

   
balanced, fruity, refreshing  I  ginger, honey,  

blackstrap molasses, apple cider vinegar,  

lemon juice, cucumber, strawberry, orange, soda 

 

   
bright, fresh, tropical  I  blackberry, pineapple 

juice, ginger syrup 

 

  
complex, salty, zesty | Thirty Bales spicy bloody mix, blood 

orange San Pellegrino, Scrappy’s celery bitters 

  

 
tart, fruity, subtly sweet  I  ginger, rosemary,  

cranberry juice, lemonade, kombucha, raspberry 

two Bunyan-sized lemon zest, ricotta, almond flour  

served with maple syrup | GF 

 

 

giant buttermilk pancakes served with maple syrup 

add seasonal fruit  3 

 chocolate chips  2 

three slices, Grand Marnier, bourbon caramel sauce 

 

three slices, Grand Marnier, bourbon  

caramel sauce |  GF  

 

 

warm,  frosted, sharable 

 

currants, carrots, organic oats  |  GF 

 

Greek plain yogurt, seasonal fruit,  

house-made granola  |  GF 

 
 

bagel with cream cheese, basil, chive, rosemary, mint, 

and olive oil   

 
 

bagel with cream cheese 

three strips  

  

 

served Saturday and Sunday, 9:30 am to 2:00 pm 

regular or decaf  

assorted hot teas & iced black tea 
 

orange, pineapple, grapefruit, cranberry



deep fried, bacon, chives 

 

hay roasted mushrooms, asparagus pesto,  

ricotta cheese, grilled pumpernickel  I  VG 

 

local parmesan, sliced apples.  

grilled pumpernickel 

 

crinkle cut, north sauce  I  VG 

 

farm bread, aged balsamic, olive oil   I  VG 

 

seasonal selection, raspberry ranch   I  VG, GF 

 

thinly sliced, bbq aioli  I  VG 

 

charred citrus hummus, local cheese, raw and  

pickled veggies, bacon apple jam, salted walnuts 

with honey, grilled croutons 

 

honey raspberry chicken breast, sliced jalapeno,  

sweet peppers, raspberry jalapeno glaze,  

romaine leaves   I  GF 

 

five full wings, nice spice, pickled veggies,  

raspberry ranch  I  GF 

Allergen Alert: Thirty Bales is a scratch kitchen restaurant, therefore, we cannot guarantee that our offerings are free from nut, gluten and other cross contaminations.            GF = Gluten Friendly      VG= Vegetarian 

fennel dusted warm local goat cheese,  

roasted beets, cucumber, arugula, salted walnuts,  

house-made ginger balsamic vinaigrette  I  VG, GF 

 
 

romaine, local parmesan, toasted garlic  

pumpernickel, pickled cranberries, soft egg,  

house-made lemon-caper dressing 

 

 

iceberg, local blue cheese, maple bacon, haybale  

onions, house-made tomato-shallot dressing 

greens, grains, variety of seasonal veggies,  

local cheese, sunflower seeds, house-made  

raspberry ranch   I  VG 

 

served noon to 4 pm 

All sandwiches come with house pickle chips  

and choice of fries or cabin salad  

or cup of soup for additional 2

hay roasted mushrooms, swiss cheese, cranberry  

horseradish sauce, toasted longhorn roll,  

mushroom jus  |  VG 

 

asparagus, onions, radish, house-made  

lemon-caper dressing, arugula,  

open-face on grilled pumpernickel    

 

bbq aioli, caramelized onions, provolone &  

cheddar, open-face on grilled pumpernickel 

 

root vegetables. coconut milk,  

popped sorghum    I  GF, VG, Vegan 

 

made daily from scratch. enjoy! 

buttermilk fried chicken breast, hot sauce, lettuce,   

house-made quick pickles, toasted ciabatta roll 

 

local beef, local cheddar, bacon-apple jam,  

north sauce, house-made quick pickles,  

lettuce, grilled longhorn roll 

local beef, local blue cheese, thick cut bacon, on grilled 

ciabatta roll  

Spice It Up: Cajun seasoning added upon request 

 

local beef, local cheddar, lettuce, quick pickles, grilled 

ciabatta roll 

burger without cheese   

From the stomping grounds of Babe 

the Blue Ox, and his legendary 

appetite for thirty bales of hay a day, 

we’re taking in the ingredients and 

the spirits around us, and playing 

with the flavors that make the 

Midwest a place unlike any other.  

 


