
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 $40.00 
Please remember, your gratuity should 
be based on the full value of your meal 

($40.00 or more) and the quality of service. 
— Sorry, no changes or substitutions. —

THIRTY DOLLAR DINNER 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.
•

COCONUT – CURRY CHICKEN SATAYS
Tender chicken breast and sweet bell peppers marinated 

with Thai red curry and coconut milk, grilled and served 
atop an Asian inspired napa cabbage slaw with 

spicy peanut and red chili sauces.
ENTRÉES • (Choice of One)

SPANISH SEAFOOD PAELLA
Sautéed Atlantic mussels, black tiger shrimp, tender sea 

scallops and pancetta lardons, flambéed with white wine 
and garlic, then simmered with mixed vegetables and 

saffron infused jasmine rice.
•

MEXICAN INSPIRED GRILLED 
SIRLOIN OF BEEF

8 oz. center cut sirloin of choice beef, seasoned with smoked 
mild chilies and cracked black pepper, grilled to order, 

topped with sautéed poblano peppers and onions with ancho 
mashed potatoes, blistered sweet corn and napped with a 

Guinness and Oaxacan molé demi-glace.

CURRIED SEITAN AND VEGETABLE “POTPIE”
Tender curry braised seitan, mixed vegetables, cashews, 
almonds, chickpeas and Indian spices in a flakey French
puff pastry shell, accompanied by a cucumber, red onion 

and arugula salad with golden raisins and a tatziki 
vinaigrette.

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.


