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TWENTY DOLLAR DINNER MENU

While others have tried

to replicate our sizzle, there’s only one
STARTERS/APPETIZERS * (Choice of One) DOWNTOWN DINING WEEK.
BACON WRAPPED DATES

Back for a fifth season, we've ensured
Medjool dates, roasted sweet pepper coulis

another class of fabulous eateries and
QUESO DE CHIVA

S flavorful menus.
Herbed tomato sauce, grilled ciabatta bread.

ROASTED RED PEPPER SOUP

) N ) pe VO ‘].)77\1‘ iL{Y
Aged parmesan, fennel fronds, herb oil. We hLL N e d orhary

ENTREES © (Choice of One)
SHORT RIB
White cheddar grits, kale, herb cornbread crust, roasted Two lucky diners will each be awarded
red pepper relish.

experience. Remember to complete the

Downtown Dining W eek survey card.

$950 in dining certificates, so fill out
ATLANTIC SALMON

~ . . b
the survey after every visit. It’s your only
Herb roasted red potatoes, swiss chard, . .
4 entry into the drawing.
whole grain mustard sauce. g

POLENTA CAKE .
Warm mushroom ¢ fig salad, arugula, For a complctc list of
aged balsamic syrup.

participating restaurants,
VEAL MARSALA

visit MilwaukeeDowntown.com
With angel hair pasta, wild mushroom
Marsala wine sauce.

DESSERTS * (Choice of One)

NEW YORK CHEESECAKE Presented in partnership with Milwaukee Magazine,
With vanilla centered 5[-77”1;/7(»;‘0, sauce. OnMilwaukee.com, WISN 12 and Entercom Milwaukee

BROWNIE SUNDAE

Me ne $38.00

lease reme 77?/7{)7 ym 7 gratuity show "a’
be based on the full value of your meal

$38.00 or more) and the fﬂ,/.».mjy fommm

— Sorry, no changes or substitutions, —




