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

,jta rters

ShrimP Coc‘ctai]* GF
| emon & (Cocktail Sauce

SouP Du Jour
Shrimp & ] ofu Miso G

Ogstcrs Kockcmccucr*
with [Tresh | emon Wedge

Milwaukee Club Caesar Salad

Romaine, Grape ] omatoes, K alamata Olives, White Anchovies,
[House Made (aesar DressingJ (routons & Parmesan (Cheese

Milwaul«:e Housc Salad V-GIF
Mixed (areens with Julienne of Carrots} Englislﬁ Cucumber,
Grape T omatoes & (hoice of Dressing

Fried chctablc 5Pring Ro" v
Sweet Chili & Cilantro

Chickcn & chctablc Ggoza
Smoked Shoyu & Asian Slaw

SPinach & Artichokc DiP v
with French Baguctte

Wec/nesa’ay, March 26%, 2025

*- RAW OR LIGHTLY COOKED SEAFOOD, POULTRY OR MEAT ITEMS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
GF- Gluten Free V- Vegetarian



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

Wine Committee Selection of the WCC‘(:

Ashes & Diamonds, Sauvignon Blanc N°s5, NaPPa \/3”63 2019
Recommended with the Wa”ege Beef Spccial

E_ntrécs

Baked Canadian Wa”cyc*
Fried Mozzare”a Fotato Fancakes, Sauteecl Mixed ‘\/egetables

& Champagne Capcr Buttcr Sauce

Girilled 6°= Filet Mignon o{:Angus Bch*GF
Asparagus , Mushroom Kagout, Fotato Furée & ch \/\/ine Demi Glaze

Organic Wisconsin Salmon* G
Toastc& Grains, Sweet FotatoJ Brusse]s 5 routs,
P
Fomegrana’ce & Palsamic Glaze

Fan 5carcd Duclc Ercast* G
Prown Kice, Koastcd Carrots, Gri”cd Asparagus,
Cc]cry Root Furéc & Cl’ycrrg Syrup

Praised Bccmc Short Rib* GF
Mashe& Fo’catoes, Asparagus & Natural Sauce

Milwaukcc Club Burgcr & [rites*
Black Angus Burger with Checlclar Cheese) Lettucej Tomato &
Red Onion ona Toasted Brioche Pun with Fommcs [rites

*Can 5ubstftutc chonc/Mcat/Datty* 4

Garlic Butter Cream Shimp Pasta*
Ange] fﬂair Fastaj Farmesan Chcese,
Fomodoraccio ] omatoes & SPinach

Wec/nesa’ay, March 26%, 2025

*- RAW OR LIGHTLY COOKED SEAFOOD, POULTRY OR MEAT ITEMS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
GF- Gluten Free V- Vegetarian



