
STARTERS

Soup
chilled corn, shrimp, lime zest  7

Beet and berry salad
raspberries, blueberries,
arugula, goat cheese  8

Tomato and stone fruit salad
plums, nectarines, peaches, mustard greens, 
watermelon ginger juice  8 

Grilled romaine salad
horseradish, kalamata olive bread,
parmesan, chamomile vinaigrette  8 

Grilled hawaiian tuna 
watermelon, cucumber, mizuna,
roasted cantaloupe broth  12

Crispy artichoke hearts
caraway, yellow squash, cashew butter,
lavender honey, mint  10

Sweet grass farm grilled pork belly
bacon, okra, bell peppers,
keune farms sweet corn  12

Sunset farm deep fried egg
spinach, cracked wheat, 
maitake mushrooms, orange peel  8

Cheese and charcuterie   
carr valley cocoa cardona, black river blue,
red spruce seven year cheddar, fennel salami, 
coppa, olives, pickled vegetables  12

ENTREES

Grilled swordfish 

ratatouille of fennel, zucchini, eggplant, bell peppers,

tomato raisins, preserved lemon  28

Long island day boat scallops   

sugar snap peas, carrots, kohlrabi, tomatillo jam, 

swiss chard, ledgeview gardens leeks  28

Carmon’s zucchini and eggplant

quinoa, nectarine, purple cauliflower, spinach, sweet corn  18

Narrow gate farm meatballs 

ricotta gnocchi, tomato sauce, 

savoy cabbage, parmesan  20

Sunset farms grilled berkshire pork loin    

black beluga lentils, mole, cantaloupe,  

dinosaur kale, braised pork shoulder  26

Maple leaf farms roasted duck breast 

radish, pressed parsnip, watercress, 

maitake mushrooms, caramelized almond milk  28

Grilled beef striploin with shrimp   

crispy fingerling potatoes, pickled shallots, green beans,

button mushrooms, hazelnuts  34

An 18% gratuity will be added to all parties of 8 or
more.  Reservations are strongly suggested,

920.868.3442.  

In compliance with state and federal health 
regulations, The Whistling Swan is obligated to
advise the public that eating raw fish or animal 

products can result in a health risk.  Menu items 
and prices subject to change upon availability. 

Thank you

09/03/10



Buttermilk panna cotta

peach marmalade, pistachios, basil  8

Blueberry sandwich

red ribbon sorrel, phyllo, milk jam  8

Flourless chocolate cake

ganache, hazelnuts, toasted meringue, caramel  9

DESSERTS

Luna Coffee  … … … … … … … … … … … … … … … … …2.75

Decaf Luna Coffee  … … … … … … … … … … … … … … …2.75

Tiger Spice Chai Tea  … … … … … … … … … … … … … …3.00

Rishi Chamomile Medley Tea (noncaf) … … … … … … … … …3.00

Rishi Peach Blossom White Tea… … … … … … … … … … … 3.00

Rishi Emerald Lily Green Tea  … … … … … … … … … … …3.00

Rishi Scarlet Red Tea  … … … … … … … … … … … … … …3.00

Rishi Black China Breakfast Tea  … … … … … … … … … … …3.00

Dessert Wine…

Nivole Muscato D’Asti Italy 2009 … … … … … … … … NA | 25.50

Pacific Rim Riesling Vin de Glacière 2007 … … … … … 7.50 | 30.00

Castaño Dulce Monastrell Spain 2005 … … … … … … 8.25 | 41.25

Royal Tokaji Aszú Hungary 5 Puttonyos 2006 … … … 13.00 | 66.50

Port / Sherry…

Warre’s Heritage Ruby Porto … … … … … … … … … … … 5.00

Fonseca Bin #27 Reserve Ruby Porto … … … … … … … … 6.00

Taylor Fladgate LBV Porto 2003 … … … … … … … … … … 7.00

Drysack Sherry 15 Year Manzanilla … … … … … … … … … 8.00

Taylor Fladgate 10 Year Tawny Porto … … … … … … … … … 8.50

Niepoort 10 Year Tawny Porto … … … … … … … … … … 12.00

COFFEE & TEA

DESSERT WINE


