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STARTERS/APPETIZERS * (Choice of One)
PORTABELLO
Large, sliced portabello mushroom oven roasted in

rich /;gpf stock-mushroom g//lzr’, served with /m/mzm

BRUSCHETTA
Garlic toasts topped with chopped tomatoes,
[resh basil and cheese.

LATTUGA
Boston lettuce, diced tomatoes and hearts of palm
with poppyseed dressing.

ENTREES * (Choice of One)
POLLO MARSALA

Boneless chicken breast and fresh mushrooms

sautéed in red wine, served with fresh vegetables.

GIACOMO
Grilled mahi-mahi topped with olives, capers, garlic,
tomatoes and olive oil, served with potato gnocchi
and fresh vegetables.

GAMBERI PRIMAVERA
Shrimp and fresh vegetables in light cream sauce
tossed with linguine.

DESSERTS * (Choice of One)
CARROT CAKE

CHOCOLATE PATE
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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

favorful 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
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Presented in partnership with Milwaukee Magazine,

OnMilwaukee.com, WISN 12 and Entercom Milwaukee




