
 

 

fresco is committed to using local, seasonal produce whenever possible, sourcing many of our products 
from the dane county farmers’ markets and local farms.  

please check back as our menu changes frequently  // updated may 2010  
 

s t a r t e r s  
 

s e a r e d  s a s h i m i  g r a d e  s c a l l o p s   1 2  
mascarpone polenta, nueske’s  bacon,  

aged balsamic reduct ion 
 

p r i n c e  e d w a r d  i s l a n d  m u s s e l s   1 2  
dijon, wh ite w ine , saff ron,  sha l lot ,  cream 

  

l a m b  “ s l i d e r s ” *   9  
corn ichon & beet a io l i ,   

apple-napa cabbage s law 
 

s w e e t  p e a  r i s o t t o  c a k e s   9  
fresh pea vine, lemon v ina igrette,  

minted pea coul is 
 

s h r i m p  d i a b l o   1 0  
gar l ic, ch i l i ,  l ime,  j icama-orange salad 

 

s e a r e d  s a s h i m i  g r a d e  t u n a *   1 2  
seared rare ah i tuna, n icoise-style  
potato salad, ta rragon-caper a io l i 

 

s o u p  a n d  s a l a d  
 

c a e s a r  s a l a d   6  
chopped romaine heart , baby d i l l ,   

cr isp parmesan cheese, 
 creamy gar l ic dress ing,* anchovy 

 

a s p a r a g u s  &  f r i s e e  s a l a d   7  
gr i l led asparagus , f r isee, m ixed greens, 

poached egg,* bacon lardon ,  
toasted panko, bas i l  v ina igrette 

 

b i b b  w e d g e  s a l a d   6  
bacon, cucumber, carrot , egg ,  

feta , buttermi lk  dress ing 
 

f a r m e r s ’  m a r k e t  s a l a d   7  
mixed greens, seasonal  market  vegetables,  

chevre,  balsamic v ina igrette 
 

s p r i n g  v e g e t a b l e  s o u p   5  
homemade chicken broth ,  
herb semo lina dump ling 

 

e n t r e e s  
 

c h i c k e n  f r e s c o   1 9  
coconut, l ime & ja lapeno broth, red potato,  fresh spinach , carrot , andou i l le  sausage, c i lantro  

 

t o m a t o - b r a i s e d  b e e f  s h o r t  r i b  p a s t a   1 8  
penne, spring vegetables , f resh tomato sauce, pesto,  parmesan cheese 

 

s e a r e d  d u c k  b r e a s t *   2 4  
savoy cabbage,  f inger l ing potato,  red bel l pepper, f resh orange,  honey brown butter g laze 

 

 l a m b  l o l l i p o p  c h o p s *   2 9  
orzo, zucch in i , tomato,  red onion, roasted red pepper,   

red w ine & roasted gar l ic v ina igrette, bas i l p istou 
 

c i o p p i n o  p a s t a   2 6  
scal lops, shr imp, mussels ,  ha l ibut , sa lmon, c lams, l ingu ine, sp iced tomato broth 

 

a l a s k a n  h a l i b u t   2 6  
spicy carrot & g inger r isotto, apricot white wine sauce, pea v ine , f resh mint  o i l 

 

g r i l l e d  n o r w e g i a n  s a l m o n   2 2  
cream cheese & smoked salmon-stuffed di l l  crepe, cucumber tzatz ik i ,  baby greek sa lad  

 

d r y  a g e d  n e w  y o r k  s t r i p *   2 9  
roth kase buttermi lk b lue cheese & bacon compound butter ,  

sauteed asparagus,  carame lized onion-horseradish mashed potato 
 

s h e e p ’ s  m i l k  r i c o t t a  c h e e s e  g n o c c h i   1 7  
sheep’s milk  r icotta , seasona l vegetables , brown butter herb cream 

 
 

*eg g s  s e r ve d  p oa ch ed ,  t u n a ,  p o r k ,  l am b ,  h am bu rg e r s  a n d  s t ea ks  t h a t  a r e  s e r v e d  r a r e  o r  m ed i u m - r a r e  ma y  b e  un d e r c o o ke d  a n d  w i l l  on l y  
be  s e r ve d  u po n  t h e  c ons um er s ’  r e q ues t .   w he t he r  d i n i n g  ou t  o r  p r epa r i n g  f oo d  a t  home ,  c ons um i ng  r aw  o r  u n de r c oo k ed  m ea t s ,  p ou l t r y ,  

s ea f o o d ,  s h e l l f i s h  o r  eg g s  ma y  i n c r ea s e  yo u r  r i s k  o f  f o od b or ne  i l l n es s .  
 

n o  s e pa r a t e  c h ec ks  f o r  g r ou ps  o v e r  s i x  / /  a n  1 8%  g r a t u i t y  ma y  b e  a d d e d  t o  g r o ups  o f  s i x  o r  m or e 


