
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 $30.00 
Please remember, your gratuity should 
be based on the full value of your meal 

($30.00 or more) and the quality of service. 
— Sorry, no changes or substitutions. —

TWENTY DOLLAR DINNER MENU

STARTERS/APPETIZERS • (Choice of One)

BUTTERNUT SQUASH SOUP
Caribbean spices, roasted butternut squash.

•
CABRALES BLUE CHEESE SALAD

Romaine lettuce, shaved red onion, and chick peas 
tossed in a creamy Spanish blue cheese dressing 

topped with flour tortilla croutons.
•

MUSSELS WITH CHORIZO
Cooked in white wine with garlic and shallots 

served in a harrissa broth.

ENTRÉES • (Choice of One)

Mole de pepita
Our featured regional mole sauce from Jalisco with toasted 
pumpkin seeds, Serrano peppers and a hint of honey, served 

over free range chicken with sweet potato fries.
•

SMOKED CARNE ASADA
Chili rubbed, house smoked and seared flank steak served 
with Peruvian potatoes with braised greens and carrots.

•
BURRITO

Choice of chicken or veggie, with lettuce, tomato, onion, 
black beans, rice and cheese.

DESSERTS • (Choice of One)

SORBET TRIO
An assortment of tropical sorbets. 

• 
VANILLA FLAN

Spanish vanilla custard, served with fresh berries.


