- 212 State St. Madison, WI - 608-772-8596 -

APPETIZERS

Nachos Rancheros Quesadilla
Crisp tortilla chips covered with melted cheese, Grilled flour tortilla filled with cheese, green
guacamole, black beans, sour cream and salsa - onions, and chiles- Served with guacamole,
Choice of chicken or beef salsa and sour cream- Choice of chicken or beef
Buffalo Wings Crab Cakes
Traditional wings tossed in our special blend Homemade crab cakes served with tartar sauce
hot sauce served with celery sticks and bleu or chipotle aioli
cheese dressing Avocado Eggrolls
Ahi Cal‘paCCIO F resh avocado, sundried tomatoes, red onions
Thin slice of raw Ahi tuna, wasabi pesto, and cilantro in a crisp Chinese wrapper served
creamy avocado and soy sauce aioli with tamarind-soy dipping sauce
Wisconsin Antipasto Platter

Combination of local meats and cheese served with garlic bread and marinated olives

SOUPS & SALADS

Soup of The Day Wisconsin Beer Cheese Soup
Cup3.99 Bowl4.99 Cup3.99 Bowl4.99 "

B.L.T. Salad French Country Salad
Crisp iceberg lettuce topped with fresh tomato, Mixed greens, grilled asparagus, roasted beets,
crispy bacon, chopped eggs and bleu cheese goat cheese and candied pecans served with
served with our bacon dressing walnut-champagne vinaigrette
Caesar Salad Spinach Salad
| . Traditional Caesar salad with romaine lettuce, Baby spinach with grilled chicken, apple slices,
RO garlic croutons and parmesan cheese served bleu cheese and pecans served with hot bacon
with Caesar dressing dressing
Steak Salad

Baby mixed greens, roasted red bell péppers, fresh grilled corn, marinated black beans, asparagus and
Feta cheese served with cilantro lime-vinaigrette garnished with fresh avocado

BURGERS & SANDWICHES

(Our burgers and sandwiches served with fries, soup, potato chips and salad)

Kobe Burger Classic Burger
American Kobe beef with sauteed mushrooms, Chop house hamburger with onions, lettuce,
onions and rosemary-garlic aioli on a toasted tomato and mayo on a toasted bun *
brioche bun * Grilled Chicken and Avocado
Steak and Mushrooms Grilled chicken breast with avocado, bacon,
Marinated skirt steak with sauteed onions, tomato, Swiss cheese and herb mayonnaise on a
mushrooms, bell peppers and panini slice
chipotle-mayonnaise aioli on a ciabatta bread * Lamb Burger
Grilled Cheese Peperonata and kalamata olive tapenade - add
Wisconsin cheeses with bacon and onions on a bacon, sheep’s feta, laura chenel chévre or
Texas bread gorgonzola *

Pulled Pork Sandwich

Grilled onions, tomatoes, garlic-chive aioli and cilantro butter

ENTREES

Grilled New York Strip Sauteed Chicken Breast

Confit fingerling potatoes, seasonal vegetables Mashed potatoes, market vegetables and
and green peppercorn demi glace * Marsala demi glace

Pan Roasted Filet Mignon Pork Chop
Confit fingerling potatoes, brussels sprouts, Horseradish-sweet potato purée, apple, jicama
bacon, caramelized onions and green and fennel slaw and hard cider cream *
peppercorn demi glace * '

" * " The consumption of raw or under-cooked egg, meat, poultry, seafood, or shellfish may increase your
risk of foodborne illness




(608)

~ Late Night Menu -

10pm - 2am

Nachos Rancheros
Crisp tortilla chips covered with melted cheese, guacamole, black
beans, sour cream and salsa with spicy chicken or beef

Buftalo Wings
Fried wings tossed in hot sauce served with celery sticks and bleu
cheese dressing

Beer and Cheese Pretzel
Two freshly baked soft pretzel with spicy beer cheddar cheese dip

Cheese Curds

Wisconsin fried cheese nuggets

Sliders
Five freshly made to order mini burges, built to your petfection




