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

:ita rters

Shrimp Cocktail
| emon & (Cocktail Sauce

5ouP Du Jour
Chickcn Noodle

Ogstcrs Kockc{:c”cr
with [Tresh | emon Weclge

Milwaukee Club Caesar Salad

Komaine, Grape T omatoes, Kalamata Olives, White Anchovies,
House Made Caesar Dressing, Croutons & Farmesan CI’]CCSC

Milwaukee [House Salad
Mixed (areens with Julicnnc of Carrots, English Cucumbcr,

Grapc ] omatoes & Choicc of Drcssing

Fried chctabic SPring Roll
Sweet Chi]i & Cilantro

One Dozen Chickcn Wings
Tossccl in Bugalo, Barbcquc or Sweet Chi]i Sauce
With Carrot, Cclcry & PBleu Cheese Dip

T hursday, February 20, 2025

*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 Committcc Sclcc’cion of the chlc:
Miclﬁclc Chiarlo, Barbaresco, 2016,/2018
Kecommended Pa/}*/hg with the [Duck 5pcc/a/

E_ntrécs

Fan Scarecl Duck brcast*
Red Wine Poached Fears, C auliflower, Wild Rice Blend
& Gri”ed Asparagus

Girilled 6°= Filet Mignon oFAngus Beef*
Broccolini) Mushroom Ragout, Fotato Furee & Red Wine Demi Glaze

Girilled Organic Wisconsin 5almon*
Toas’ted Grains) chet Fotato, Brusscis Sprouts,
Fomegranatc & Palsamic Glaze

Grilled \/cai T omahawk*
Koastcd Garlic Mashcd Fotatocs, \/cgetab]e Mcc”cg,

Brancly Feppcrcom Sauce & [ried Shallot

Braised Beef Short Rib
Mashe& Fo’catoes, Asparagus & Natural Sauce

Gireen Currg 5hrimP*
Stickﬂ Kice, Lcmongrass, Ga!angal, | ime Leanc & Thai Chili

Milwaukcc Club Burgcr & [rites*
B]ack Angus burgcr with Chedclar Cheese, Lettuce, Tomato &
Red Onion on a | oasted Prioche PBun with Fommes [rites

“«an Substitute BCﬂonc//\//eat /Dattﬂ*

T hursday, February 20, 2025

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



