
DESSERTS • (Choice of One)

WARM DONUT HOLES
Tossed in cinnamon sugar and served with our 

handcrafted caramel sauce for dipping. 
• 

CARROT CAKE
Buttery-rich frosting covers a luxuriously moist, nutty
carrot cake, finished with homemade caramel sauce.

Thank you for joining us for the 
6th Annual Downtown Dining Week. 

We hope you enjoy your night on the town. 
Remember to complete a Downtown 

Dining Week survey card at the conclusion 
of your meal. Two lucky diners will be 

drawn and awarded over $1,000 in dining 
certificates, so fill out a survey after 

every visit. For a complete list of 
participating restaurants, visit 

www.MilwaukeeDowntown.com.
•

Food and friends. Snap a photo of your 
Downtown Dining Week experience 

and submit it to wisn.com/diningweek 
for a chance to win a $100 gift card to a 

downtown restaurant.

Downtown Dining Week is presented by Milwaukee 
Downtown, BID #21 in partnership with Milwaukee Magazine, 

OnMilwaukee.com, WISN 12, 99.1 The Mix, 103.7 Kiss-FM and 
SportsRadio 1250 WSSP.

Meal Value $29.95 
Please remember, your gratuity should 
be based on the full value of your meal 

($29.95 or more) and the quality of service. 
— Sorry, no changes or substitutions. —

TWENTY DOLLAR DINNER MENU

STARTERS/APPETIZERS • (Choice of One)

SOUTHWEST EGG ROLLS
Pulled chicken, black beans, corn, roasted red peppers and 

Pepper Jack cheese. Served with a roasted jalapeño  
ranch dipping sauce.

•
SIDE CAESAR SALAD

Fresh Romaine lettuce and shredded Parmesan with our 
Parmesan Caesar dressing and house-baked croutons.

ENTRÉES • (Choice of One)

PONZU SALMON
Grilled fresh salmon fillet on a bed of lemon rice 
with seared Asian vegetables and Ponzu sauce. 

Perfectly paired with a complimentary glass of our Red Ale.
•

TOP SIRLOIN
11 oz. Choice top sirloin, seasoned and grilled to order 

with our signature topping of Jim Beam® glaze, 
Gorgonzola cheese and crispy onion straws. Try this with 

our complimentary glass of Scotch Ale.
•

LOBSTER & SHRIMP TACOS
Two housemade tacos with Pepper Jack cheese, lettuce, 

pico de gallo and citrus sauce in a crisp blue corn tortilla, 
wrapped with a soft flour tortilla. Served with black 

beans and Red Ale rice. This is paired with a 
complimentary glass of our Red Ale.


