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

Startcrs

Shrimp Cocktail
|_emon & (Cocktall Sauce

5ouP Du Jour
Cl’n’cken Noodle

Girilled T hai Octopus
With Green Fapaga Sala&, Red Chilie Crispg Sha”ot

Oystcrs Kockch"cr
With Fresh Lemon Wedge

Milwaukcc Club Cacsar Salad

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

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

Wec/nesc/ay Apri/ / fb , 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 5c/cction of the ch,é:
| ouis Jac!ot, (Chablis Blanchot, 2018

E_ntrécs

Pan Seared Atlantic StriPcd Pass
With Artichoke in Barigoule, Orange, Kumquat, Wilted Spinach & Prown Rice

Gri"ccl Lamb C[‘\ops
\/\/ith Lﬂonnaise Fotato, Fava Beans, G!azecl Carrots & Fea Slﬂoots

Girilled Black Angus Filets

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

Gri“ccl Chicken or Hautéed Shrimp Tikka Masala
Turmeric Kice, Feppers, Cabbage & SnaP Feas

Chicken Banh Mi & [rites
Girilled Chicken Preast, Pickled \/egetables, Cilantro, Sriracha Mago
& [“resh Jalapexwo ona Hoagie Roll with Pommes [Frites

Milwaukee Club Burger & [rites*

B!ack Angus Burger with Cheddar Cheese, | ettuce, | omato & Red Onion
ona | oasted Brioche Pun with Fommes [Trites

“(_an 5uf>5t/‘tutc a B:fyona//\//cat /Datly

f> an 5carcc] vacrﬁca//op
Koasted Fob]ano Fepper, Citrus , Gri”ed Sca”ion, Ci!antro, Watercress and 5weet Corn Fo|enta

Wec/nesc/ay Apri/ / fb , 2024

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



