
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 $19.00 
Please remember, your gratuity should 
be based on the full value of your meal 

($19.00 or more) and the quality of service. 
— Sorry, no changes or substitutions. —

TEN DOLLAR LUNCH MENU

STARTERS/APPETIZERS • (Choice of One)

SOUP OF THE DAY
Please ask your server for today’s selection.

•
MANDARIN SALAD

Baby field greens, mandarin oranges, sweet bell peppers, 
marinated red onions, and curried sliced almonds all tossed 

with a caramelized onion – cardamom vinaigrette.

ENTRÉES • (Choice of One)

PEAR AND PROSCIUTTO PANINI
Italian bread stuffed with roasted garlic aioli, sliced 

prosciutto, caramelized pears, onions and provolone cheese, 
then pressed and finished with balsamic dressed field greens. 

Served with waffle fries or Asian slaw.
•

MEDITERRANEAN GRILLED ROMAINE 
AND CHICKEN SALAD

Heart of romaine lettuce grilled and drizzled with extra virgin
olive oil, sea salt and cracked black pepper; with marinated 

tomatoes, artichoke hearts, Kalamata olives, red onion,
feta cheese and fresh herbs. Topped with grilled garlic- 

lemon chicken breast.

DESSERTS • (Choice of One)

CARIBBEAN BREAD PUDDING 
Juicy mango, golden raisins and sweet banana combined 

with rum soaked French bread, baked with luscious cream 
custard until golden brown. Served with vanilla bean ice 

cream and caramel del calabasa.
• 

CHOCOLATE FUDGE TORTE
Rich chocolate cake layered with fudge and chocolate butter 
cream, with Frangelico whipped fresh cream, triple berry

coulis and spiced confectioner sugar.


