Open Thursdays from 10:45 am to 12:45 pm
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X Soup du Jour
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chef. Ask your server for details. $3

x Caesar Salad

Fresh romaine lettuce, topped with garlic croutons and parmesan cheese,
served with Caesar dressing on the side. $3

Add grilled chicken to your salad for an additional $3

x  Muffaletta

Salami, pepperoni, thisliced ham, red onions, tomatoes, romaine lettuce an 4
provolone cheese, served on focaccia and dressed with Italian vinaigrette a

olive tapenade. $6
served with kettle cooked potato chips




x - Andouille-Crusted Haddock

A roasted haddock fillet topped with an andouille sausage crust, served in a ffed
hot butter sauce and garnished with chive aioli. $7

served with creamy garlic mashed potatoes and maple carrots

x Pan-Seared Chicken Breast

A fourounce chicken breast, pan seared and drizzled with lemon caper
sauce. $6
served with creamy garlic mashed potatoes and maple carrots

X Penne with Spinach and Italian Sausage

A slowsimmered tomato sauce with mild Italian Sausage, tossed with penne
fresh spinach and parmesan cheese. $6
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X Molten Fudge Lava Cake

Chocolate cake served warm, oozing with a
fudge center. $3

x Dessert of the Day
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pared by our student pastry chef. Ask your
server for details. $3

Drinks

Pepsi or Sierra Mistregular or diet
Root Beer
Milk ¢ 2% or Chocolate
Coffeeq regular or decaf
Hot Teag black or green
$1 with a complimentary refill

For Reservations contact Margaret Ninneman
6087894706
ninnemanm@westerntc.edu

We gladly accept cash and checks.

Menu designed by Nicole Nuttall
Menu items selected by Ryan Duebler
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Established in 1972, the
original Kulinary Korner was
located in the lower level of the
Kumm building. In 1994, it moved
to the main level and was
remodeled and renamed Kulinary
Korner II. With the help of the
Interior Design Department, in
2004 we again remodeled and
renamed our restaurant, Western
Corner Bistro. In 2010,

construction began on the new

room moved to where the Bistro
seating is now located. The
restaurant continues its legacy of
providing foods program students
with educational and practical
experiences. Please join us in
our newly constructed dining area
for our 38" year of operation in
this unique learning atmosphere.
Your support is an invaluable
component of our experiential

learning.

Culinary Managemer
and
Food Production Specialis

Western Technical College Foods Progra
400 Seventh Street North
La Crosse, WI 54602

ms,



mailto:ninnemanm@westerntc.edu

