
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 —

ROASTED BRUSSELS SPROUTS
soy-chili glaze, toasted hazelnut

WIDMER’S CHEESE CURDS
chipotle ranch

ENTRÉES
— CHOOSE ONE —

GRILLED SALMON
brown butter mustard glaze, roasted mini pepper, 

snap pea, almond quinoa pilaf

DOUBLE CUT PORK CHOP
roasted brussels sprouts and sweet potato succotash, 

bacon, glazed apple

QUINOA VEGETABLE CHILI BOWL
sweet corn, black bean, queso fresco, yogurt crema

DESSERTS
— CHOOSE ONE —

PEANUT BUTTER PRETZEL PIE
chocolate ganache

GOOEY BUTTER CAKE
vanilla ice cream

$25 DINNER MENU

$25 BEVERAGE FLIGHT

RETAIL MEAL VALUE $40 
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. –

Ask your server about adding 
Stella Artois to your meal.

* VEGETARIAN OPTION AVAILABLE

PECAN PIE OLD FASHIONED
pecan-infused Elijah Craig, all-spice simple, 

black walnut bitters;

HICKORY-SMOKED SAZERAC
hickory-infused Weller’s Special Reserve, 

simple, absinthe mist;

BREAKFAST OR DESSERT
Toki Japanese whisky, Central Waters 
Mudpuppy Porter, dark coffee syrup


