
While others have tried  
to replicate our sizzle, there’s only one   
Downtown Dining Week.  
Back for a fifth season, we’ve ensured 
another class of fabulous eateries and 

flavorful menus.
•

We hope you enjoy your dining 
experience. Remember to complete the 
Downtown Dining Week survey card. 
Two lucky diners will each be awarded 
$950 in dining certificates, so fill out  

the survey after every visit. It’s your only 
entry into the drawing.

•
For a complete list of  

participating restaurants,  
visit MilwaukeeDowntown.com  

Presented in partnership with Milwaukee Magazine, 
OnMilwaukee.com, WISN 12 and Entercom Milwaukee.

Meal Value $25.00 
Please remember, your gratuity should 
be based on the full value of your meal 

($25.00 or more) and the quality of service. 
— Sorry, no changes or substitutions. —

TWENTY DOLLAR DINNER MENU

STARTERS/APPETIZERS • (Choice of One)

FRIED MOZZARELLA 
Hand-breaded mozzarella fried golden brown and  

served on a bed of our homemade marinara.

MOZZARELLA CAPRESE
Vine-ripened tomatoes and fresh mozzarella drizzled  
with basil olive oil and topped with fresh basil leaves.

CAESAR SALAD 
Fresh, crisp romaine lettuce tossed with our Caesar salad  

dressing and roasted garlic croutons, topped with Parmesan.

ENTRÉES • (Choice of One)

LASAGNA 
Towering layers of lasagna noodles stuffed with our  
homemade meat sauce and a savory combination of  
ricotta, mozzarella, provolone and Parmesan cheeses.

EGGPLANT PARMIGIANA 
Breaded and fried eggplant slices topped with marinara,  

fresh tomatoes, basil and mozzarella, then baked to  
golden perfection. Served with Spaghetti.

SPICY CHICKEN RIGATONI 
Chicken breasts sautéed with garlic and red pepper,  

tossed with peas in a spicy Rosa sauce.

CHEESE MANICOTTI  
Stuffed with a rich blend of ricotta, mozzarella and  
Parmesan cheeses, topped with creamy Alfredo sauce  

on a bed of our homemade marinara.

DESSERTS • (Choice of One)

HOMEMADE CHEESECAKE
Rich, creamy cheesecake drizzled with a sweet raspberry 

sauce and sprinkled with toasted hazelnuts.  
 

CHOCOLATE CHIP CANNOLI 
Crispy shells stuffed to order with a sweet, cannoli cream 
filling mixed with chocolate chips. Dusted with powdered 

sugar and served over a drizzle of our sinful chocolate 
Sambuca sauce.


