
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 $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.

•
BLISTERED CORN AND CRanBERRY SALAD

Tender baby greens, dried cranberries, blistered corn, 
red onion, avocado, and blue cheese all tossed with a 

cider and chipotle vinaigrette.
•

BLUE claw CRAB “RANGOON” WONTONS
Thai red curry, crab and cheese wrapped in a crisp 
wonton shell and fried, served with napa cabbage, 

lemongrass cream and cilantro oil.

ENTRÉES • (Choice of One)

BURGUNDY BRAISED BEEF SHORTRIBS
Boneless beef shortribs braised with red wine and herbs, 
served with a pancetta and mushroom hash, pan sauce 

and grilled garlic broccoli.
•

SEAFOOD FRICASSEE
Black tiger shrimp, jumbo sea scallops and blue mussels, 

sautéed with garlic, white wine and cream, served with a 
French puff pastry and sautéed asparagus spears.

•
GRILLED PORToBELLo AND SEITAN SkEWERS

Grilled portobello mushrooms and seitan marinated in 
Indian spices, grilled and served with sautéed vegetables 

and curried basmati rice then topped with a spicy 
tamarind sauce.

DESSERTS • (Choice of One)

BANANAS “FOSTER” 
Sliced pound cake with vanilla bean ice cream, sautéed 
bananas, dark rum and butter caramel, topped with 

banana liqueur whipped cream.
• 

CHOCOLATE FUDGE LAYER CAKE
Rich chocolate cake, with fudge and buttercream layers, 

topped with raspberry coulis and Frangelico 
whipped cream.


