
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

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

ENTER TO WIN $250 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 $250. Take the survey at  
www.DowntownDiningMKE.com by Monday, February 8 for your chance to win. 

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

$35 DINNER OPTIONS
APPETIZER

(CHOOSE ONE)

BLUE CRAB & PIMENTO CHEESE 
CROQUETTES

buttermilk-dill dressing

HOUSE SALAD
greens, fennel, shaved onion, pistachio-

orange vinaigrette, candied Marcona almonds

CLAM CHOWDER
bacon, oyster crackers

ENTRÉE
(CHOOSE ONE)

BRAISED BEEF SHORT RIB
stone-ground grits, Tuscan kale, cherry cola 
marmalade, onion strings, picked jalapeño

GULF SHRIMP RISOTTO
sweet potato, Lion’s Mane mushrooms, 

almond-bacon vinaigrette, scallion

DESSERT
(CHOOSE ONE)

KEY LIME PIE BAR
graham cracker crust, key lime curd,  

brown sugar streusel, whipped cream,  
lime glass, honey

CHOCOLATE TRIFLE
chocolate pudding, Oreo crumb,  

white chocolate mousse,  
caramelized Krispie crunch, caramel

RETAIL MEAL VALUE $50
Please remember, your gratuity should be based on the full value of your meal ($50.00 or more) and the quality of service. Sorry, no changes or substitutions.

$80 FAMILY-STYLE DINNER OPTION     |    CARRYOUT ONLY, SERVES 4

BLUE CRAB MAC N’ CHEESE
garlic alfredo sauce, caramelized onions, 

mushrooms, spinach,  
toasted herb breadcrumbs 

BLUE RIBBON CORNBREAD
with honey butter

HOUSE SALAD
greens, fennel, shaved onion, pistachio-

orange vinaigrette, candied Marcona almonds 

RETAIL MEAL VALUE: $120
Please remember, your gratuity should be based on the full value of your meal ($120.00 or more) and the quality of service. Sorry, no changes or substitutions

724 N. Milwaukee Street
414-323-7434

Carryout, Indoor Dining

BEVERAGE OPTIONS 
TUSCAN  
LEATHER

bourbon, spiced pear 
liqueur, Carpano Antica 

vermouth, Angostura 
bitters

$20/2 servings 
$38/4 servings

COUNTRY  
TIME

Ford’s gin, peach tea, 
Aperitivo Nonino, Suze, 

lemon 
$18/2 servings 
$35/4 servings

EVERYTHING  
ALL THE TIME 

rye whiskey, Madeira, 
Steen’s cane syrup, Cynar, 

Havana & Hide bitters
$18/2 servings 
$35/4 servings

MY FIRST  
RODEO 

blanco tequila, pineapple, 
ancho chile, Triple Sec, 

lime 
$18/2 servings 
$35/4 servings

WINE TO-GO
Avinyó Reserva Cava  

Brut 2017 $20

Luigi Ferrando  
“La Torrazza” Erbaluce  
di Caluso 2019 $20

Cooper Mountain 
Vineyards “Cooper Hill” 

Pinot Noir 2019 $20

RETAIL BEVERAGE VALUE $18 - $38
Please remember, your gratuity should be based on the full value of your beverage ($18.00 or more) and the quality of service. Sorry, no changes or substitutions.


