T he Milwaukee Club
Milwaukee’s Fremier Business & Social Club
st 1882

,i’ca rters

Shrimp Cocktalil
|_emon & (Cocktail Sauce

5ouP Du Jour

(Cream of SPring \/egetable

Hummus & Fita
Witl’z Sumac & Far5169

Girilled T hai Octopus
With Green Fapaga Sa]ad, Red Chilie Crispy Shauot

Oystcrs Kockcmcc"cr
With Fresh | emon Weclge

Milwaukcc Club Cacsar Salad

Komaine, GraPe Tomatoes, Kalamata Olives, White Anc!‘xovies,
[House Made (aesar Dressing, (routons & Parmesan (Cheese

Milwaukcc l"‘lousc Salacl
Mixed (Greens with Ju!ierme of Carrots, English (Cucumber,
Grape Tomatoes & Choice of Dressing

T hursdag, April 11%, 2024

*RAW OR LIGHTLY COOKED SEAFOOD, POULTRY OR MEAT ITEMS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



T he Miwaukee Club
Milwaukee’s Fremier Business & Social C/u[?
st 1882

Wine Committee Selection of the Week:
| ouis Jadot, (Chablis Blanchot, 2018
Recommended with the Pan Seared Halibut

[ ntrées

FPan Seared Atlantic Strifacd Pass
With Artichoke in Barigoule, Orange, Kumquat, Wilted Spinach & Prown Rice

Gri“cd Lamb Chops
With Crcam9 Folcnta, Fava Bcans, Glazed Carrots & Fea Shoots

Girilled Black Angus Filets

Mashecl Fotatocs, Mushroom Ragout, Recl Wine BCCF Rcduction & Asparagus

Pan Seared Alaskan Halibut*
Fava Beans, More] Musl‘trooms, Kamps, Lgormaise Fotatoes, Watercress &Apricot Beurrc B]anc

Gri“cd Chicken or Sautéed 5[“1rimp Tikka Masala
T urmeric Kice, Feppers, Cabbage & Snap Feas

Chickcn E)énh Mi & Fritcs
Gri“ed Chicken Breast, Ficklec’ \/egetables, Cilantro, Sriraclﬁa Mago
& Fresh Jalapeno ona rﬂoagie Ro” with Fommes [rites

Milwaukcc Club Burgcr & [rites*

Black Angus Burgcr with Chec{dar Cheese, | ettuce, | omato & Red Onion
ona | oasted Briochc Bun with Pommes [rites

*Can 5ubst/tut@ a Beyond/\//eat /Ddtiy

T hursdag, April 11%, 2024

*RAW OR LIGHTLY COOKED SEAFOOD, POULTRY OR MEAT ITEMS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



