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MAJOR DOWNTOWN DESTINATIONS & EVENTS

5l sttendance [Saturday semmer m
arnial economic impact, o :







EDUCATIONAL INSTITUTIONS

Hoth the University of Wisconsin campus and Madison Area Techaical Colleps downbren campus, and their respecive
gtudent housing districts, are integrated directly info downlown Madison, with sddifional stodent bousing areas
| immedistely sdjacent.
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MARKET DATA

State Strest business Eeinct
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Working in this field allowed me to explore not only creativity in
he kitchen but also the importance of quality and attention to
etail in every dish. The experience in the gastronomic industry
aught me to value flavors, techniques, and the dedication re-
uired to prepare good food, which sparked a deep interest in
ontinuing to learn and improve my skills.

dditionally, my previous experience in customer service in the
food industry has been fundamental in complementing my pas-
sion. Thanks to it, | learned to communicate effectively with cus-
tomers, understand their needs, and provide them with a positive
and memorable experience.

“The ability to listen to my
customers to help make the
changes needed to create an

exceptional experience!”

/dt(/‘d /%/‘6/(0

This ability to listen and
adapt to different situa-
ions has helped me build
a closer connection with
diners and better under-
stand what they seek in
every visit. Together, my
experience in customer
service and in the culinary
ndustry has allowed me
o develop a comprehen-
: sive vision of the busi-
ness, focused on offering
not only good food but al-
so exceptional service.




“] express my passion of art

through my food!”

"0 sear M//&/‘/“&d/

As an apprentice; 1 rémember. my
Chef instilling this in me from
day one and I strive only-to
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M All our food are lo-
(? cally sourced from
2 u K farmers and local
markets

<.

French Toast 12

Cinnamon nutmeg & cardamon
Egg batter whip crema

Apple Toast 16
Caramelized apples candied
walnuts crema drizzled
with goat caramel

The Pink Pony 16

3 Strawberry batter pancakes
fresh berries & vanilla crema

Badger Cakes 12

3 Fluffy cakes with wis
butter & maple syrup

Make It Special
Organic Local 2 Chocolate sauce 2
Blue berries 2
Oat & cranberries 3

The Pink Plate 12

2 eggs hash browns & choice of
Jones sausage bacon Or ham
Served with toast

Small Plates
leggs?2
Jones Bacon 6
Jones sausage 5
Toast 1

Squash Bowl 15
Roasted local squash two eggs
quinoa, broccolini, potatoes
peppers & onions streaked with
maple vin

Eggs Sardo 17

Shrimp, crab, broccolini on
toasted baguette & smoky Charon

Huevos Divorciados 15
2 eggs smothered with salsa
roja & salsa verde charro beans queso fresco

Wisco Eggs 15
2 eggs smothered with cheddar beer sauce
on smoked summer sausage, onions,
spinach & toasted pretzel bun

The Swimming Pig 17
Grilled salmon jones bacon
2 eggs spinach & hollandaise

Eggs en Purgatory 16
2 Eggs baked with arrabbiata sauce crostini
and Franboni’s Italian sausage

Roots 15

Locally potatoes, onions,
beets & sweet potatoes topped 2 eggs &
feathered carrots & fennel

Flamingo Bowl 16
2 eggs on shrimp, potatoes
onions, arugula & mushrooms

Chorizo Avocado Tortilla 15

Baked 2eggs open face green
onion, cilantro crema, cilantro, salsa roja

The Vegan Frittata 16

Open face vegan eggs, butternut squash,
broc-colini, portabella onions & red bell

New York & Eggs 18

2 eggs strip steak hash browns

The Shroom 16

2 eggs portabella basil cream sauce,
fire roasted tomatoes & hash browns

Biscuits & Sausage Gravy
2 eggs




SHARING

Laura’s Empanadas 8
Beef & peppers
Chicken & queso
Sweet potato & spinach

Blue Water 14

Blue crab cake Vitruvian greens
chipotle tartar onions crisps

Flying Pig 9

Bacon wrapped jalapeno chicken

Brussel sprouts 8
Roasted bacon, buttermilk blue
cheese, walnuts, herb olive oil

Favs 12
Garlic butter shrimp focaccia

Purple & Orange 9
Roasted Beets oranges burrata
pecans balsamic basil oil

Le Fruity 6
Melons mango pineapple & ber-
ries

The Greek 6

Greek yogurt granola & berries

Bouquet
Lettuces cucumber tomato carrot squashes

Grilled Ceasar 14

Tomato capers olives crudaiola creamy
dressing asiago

Pail in the Sand 16

Crab cake onions crips lettuce
& chipotle mayo On brioche bun

Just Feathers 15
Marinated chicken breast Havarti cheese
spinach caramelized onions mustard sauce
ciabatta

Slapping The Bull 16

Chopped steak onions and peppers
Aged cheddar on roll

The Shovel 12
Local organic ground beef pink sauce onions
tomato lettuce on pretzel bun
choice of cheese buttermilk blue Havarti
aged cheddar or queso

Add bacon 3

Flamingo In The Raw

Oysters 2.75

Shrimp Tower 14
Avocado, mango, red onion, cilantro lime, tomato, cucumber chamoy

Shrimp Cocktail 14

Cocktail sauce

Rolling In The Deep 15

Raw Tuna spicy, sweet chile oil wasabi lime crema, sweet soy, sea weed salad



