
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

ENTER TO WIN $450 
IN DINING GIFT CARDS

Thanks for digging into Downtown Dining 
Week! Give us your feedback and enter to 
win one of four downtown dining gift card 

packages, valued at $450. Take the survey at 
www.DowntownDiningMKE.com  

by Monday, June 10 for your chance to win.

Downtown Dining Week  
is presented by Milwaukee 
Downtown, BID #21 

#downtowndiningmke

APPETIZERS
— CHOOSE ONE —

WEDGE WITH BLEU CHEESE  
AND SMOKED BACON

FIELD GREENS SALAD 
WITH PARMESAN VINAIGRETTE

NEW ENGLAND CLAM CHOWDER

ENTRÉES
— CHOOSE ONE —

FILET MIGNON 8 OZ*

BONE-IN DRY AGED 
NY STRIP 14 OZ*

ROASTED CHICKEN
baby potatoes and Mediterranean olives

SEARED CITRUS GLAZED SALMON
marcona almonds and brown butter

ADDITIONAL 
OFFERINGS

— $12 EACH —

GRILLED JUMBO SHRIMP,  
MAINE LOBSTER TAIL, CRAB OSCAR 

CHEF’S SUGGESTIONS
— ADD $10 —

SLICED FILET MIGNON*
roasted wild mushrooms

BONE-IN KONA CRUSTED DRY AGED* 
NY STRIP 18 OZ
with shallot butter

VEAL TOMAHAWK CHOP* 
— ADD $15 —

with gorgonzola butter and cherry 
mostarda 

ACCOMPANIMENTS
— TO SHARE —

SAM’S MASHED POTATOES

FRENCH BEANS WITH HEIRLOOM 
TOMATOES

DESSERTS
— CHOOSE ONE —

FLOURLESS CHOCOLATE 
ESPRESSO CAKE

CLASSIC CRÈME BRULEE

$35 DINNER MENU

RETAIL MEAL VALUE  
WITHOUT ADD-ONS $70

Please remember, your gratuity should be based on the full  
value of your meal ($70.00 or more) and the quality of service. 

– Sorry, no changes or substitutions. –

Ask your server about adding 
Stella Artois to your meal.

*




