
CHICKEN QUESADILLAS - 8 
with sides of sour cream and salsa   

WISCONSIN CHEESE TRIO - 12  

STARTERS 

a selection of cheeses representing our state’s 
finest offerings add Wisconsin sausage to complete 

the experience - 16 
 

SEARED AHI - 9 
seared and chilled ahi tuna served atop napa 

cabbage slaw with wonton chips  

BUFFALO WINGS - 8 
served with choice of bleu cheese or ranch dressing 

STEAMED MUSSELS - 9 

blue mussels steamed in an herbed wine broth 
served with grilled bread  

CALAMARI - 8 
 fried calamari served with a side of  

  marinara or thai dipping sauce  

MEDITERRANEAN TAPAS - 8   

hummus, whole roasted garlic, tapenade, italian salsa, roasted red pepper, and grilled flatbread  

BEER CHEESE SOUP - 5 
a local favorite  

SOUP DU JOUR - 4 
fresh daily   

FIVE ONION SOUP - 5 
with crostini and melted swiss cheese  

field greens, cucumber, tomato and carrot served with choice of dressing 

CAESAR SALAD - 8 
romaine lettuce, croutons, parmesan cheese and caesar dressing 

with chicken - 12       with shrimp - 13 

COBB SALAD - 10 
iceberg and romaine lettuce, eggs, bacon, smoked turkey, green onion, tomatoes, black olives, 

cheddar cheese and your choice of dressing on the side 

STEAK SALAD - 13 
grilled NY strip steak set atop spinach and arugula greens, red onion, tomatoes, 

bleu cheese crumbles, corn and choice of dressing on the side 

FRISÉE SALAD - 10 
frisée greens tossed with diced chicken, granny smith apple, candied walnuts, 

bleu cheese crumbles and a light honey-mustard dressing 

AHI TUNA SALAD - 12 
seared and chilled ahi tuna served over mixed greens with tomato, eggs, capers, 

kalamta olives and red onion with herb vinaigrette

18% gratuity will be added to parties of six or more. 
Wisconsin Food Safety Agencies advise that eating raw or under cooked meat, poultry, eggs or seafood poses a health risk to everyone. 

Thorough cooking of such animal foods reduces the risk of illness. For further information, contact your physician or public health agency.  

MIXED GREEN - 4 

SOUP & SALAD



 SANDWICHES 
Choose one of these included sides: French fries, cup of fruit, coleslaw or our house made sweet potato chips or potato chips

CHICKEN CAPRESE - 9 
grilled chicken breast, toasted ciabatta, fresh tomato, buffalo mozzarella with pesto mayo 

REUBEN - 9 
sliced corned beef, swiss cheese, sauerkraut and 1000 island dressing on toasted marble rye 

CHICKEN SALAD - 8 
chicken waldorf salad on a warm croissant 

THE CLUB - 10 
smoked turkey, ham, bacon, lettuce, tomato, cheddar and swiss cheese on toasted whole wheat with mayo 

NY STEAK SANDWICH - 12 
grilled ny strip steak with provolone cheese and roasted poblano peppers, tomatoes, mushrooms and onions  

FISH TACOS - 10 
marinated and grilled cod tacos served with black beans and fried plantains

GRILLED VEGETABLE - 8 
grilled eggplant, red onion, roasted red pepper and herb salad on rustic french bread 

with a peppadew spread 

HAMBURGERS 
Choose one of these included sides: French fries, cup of fruit, coleslaw or our house made sweet potato chips or potato chips

 substitute a turkey patty at no extra charge 

THE CLASSIC - 9 
choose up to three of the following toppings: 

cheddar, american, provolone, swiss or pepper jack cheese, mushrooms, sautéed onions, bacon, avocado, jalapeno 

WALNUT BURGER - 9 
house-made walnut patty topped with mushrooms and swiss cheese 

INNOVATION BURGER - 9 
smoked gouda, bacon, caramelized onion and arugula 

BRUNCH BURGER - 9 
fried egg, bacon and choice of cheese 

PATTY MELT - 9 
sautéed onions, cheddar and swiss cheese on toasted marble rye 

18% gratuity will be added to parties of six or more. 
Wisconsin Food Safety Agencies advise that eating raw or under cooked meat, poultry, eggs or seafood poses a health risk to everyone. 

Thorough cooking of such animal foods reduces the risk of illness. For further information, contact your physician or public health agency.  



          MUSHROOM PAPPARDELLE - 15 
sautéed woodland mushrooms tossed with a light 

lemon parsley butter sauce and house made noodles                   
with shaved percorino romano

         GOAT CHEESE RAVIOLI - 14 
goat cheese filled ravioli served with wilted spinach  

topped with roasted red pepper sauce  

         PASTA FRESCA - 10 

         SHRIMP PASTA - 15 
 sautéed shrimp, prosciutto, spinach, diced tomato 

and penne in a light white wine sauce 

ENTREES 

ROASTED CHICKEN - 16 
three beaches honeyblonde ale and house rub roasted chicken, mashed potatoes and grilled asparagus 

SEARED SCALLOPS - 20 
artichokes, grape tomatoes, basil and Yukon potatoes finished with buerre blanc  

GRILLED NY STRIP STEAK - 26 
12 oz  ny strip steak with balsamic port wine glaze, choice of potato and grilled asparagus 

SAUTÉED CHICKEN - 16 
artichoke hearts, kalamata olives, capers, fresh tomato, lemon cream, sautéed spinach and wild rice 

GRILLED FILET MIGNON 
bleu cheese butter, choice of onions or mushrooms and choice of potato, with grilled asparagus 

4 ounces - 19     8 ounces - 32 

ATLANTIC SALMON - 18 
seared salmon over sauteed watermelon radish, fava beans and red potatoes with a garlic saffron sauce  

SEARED WALLEYE - 21 
wilted spinach, grilled tomatoes, brown butter lemon caper sauce and wild rice  

18% gratuity will be added to parties of six or more. 
Wisconsin Food Safety Agencies advise that eating raw or under cooked meat, poultry, eggs or seafood poses a health risk to everyone. 

Thorough cooking of such animal foods reduces the risk of illness. For further information, contact your physician or public health agency.  

sautéed fresh tomato, garlic, onion, oregano, and basil 
tossed with penne pasta

with grilled chicken - 14    with shrimp - 15

PASTA

j o i n  u s  t h i s  w e e k e n d  f o r  o n e  o f  t h e s e  f e at u r e s

FRIDAY NIGHT FISH FRY

SATURDAY PRIME RIB

SUNDAY BRUNCH



WINES  

SPARKLING         GLASS   BOTTLE 
Lunetta Prosecco-Italy, 187ml          8 
Domaine Ste. Michelle, Washington State        32 
Rosé, Chandon, California          42 
Nicolas Feuillatte, France, Champagne          75 
Dom Perignon, France, Champagne         225 

WHITE    
Torrontes, Bodegas Callia “Alta” Argentina     8    32 
Pinot Grigio, Citra, Italy, Sicily       8    32 
Moscato, Nine Vines, South Australia      8    32 
Riesling,  JJ Muller, Germany, Rheinhessan     8    32 
Sauvignon Blanc, Joel Gott, California      8    32 
Chardonnay, William Hill, California      8    32 
Chardonnay, Napa Cellars, Napa Valley      10    38 

RED     
Pinot Noir, A to Z,  Oregon       12    45 
Merlot, Columbia Crest “H3” Washington State     8    32 
Zinfandel, Terra d’Oro, Amador County      8    32 
Petite Sirah, Four Vines, Lodi       8    32 
Red Blend, “Drops of Jupiter” Save Me, San Francisco, CA   8    32 
Cabernet Sauvignon, The Show, California     8    32   
Cabernet Sauvignon, Charles Krug, Napa Valley    13    50  

BEERS  

WISCONSIN MICRO BREWERIES - $5.50 

Seasonal      NEW GLARUS      New Glarus  
“Pilsner”      CAPITAL BREWERY      Middleton 
“Spotted Cow”      NEW GLARUS      New Glarus 
 “Island Wheat”      CAPITAL BREWERY     Middleton 
“Three Beaches”    TYRANENA BREWING     Lake Mills 
“Booyah”     MILWAUKEE BREWING COMPANY   MKE 
“U.S. Pale Ale”     CAPITAL BREWERY     Middleton 
 “Ouisconsing Red”     CENTRAL WATERS     Amherst 
 “Hop Happy”     MILWAUKEE BREWING COMPANY   MKE 
 “Bitter Woman IPA”    TYRANENA BREWING     Lake Mills 
“Amber”     SPRECHER BREWING     Glendale 
“Ambergeddon”    ALE ASYLUM      Madison 
“Baaad Boy”       3 SHEEPS      Sheboygan 
“Riverwest Stein”    LAKE FRONT      MKE 
“Eastside Dark”     LAKE FRONT      MKE 
 “Satin Solstice”     CENTRAL WATERS     Amherst 

FROM WISCONSIN - $4.50 
 “Seasonal”     LEINENKUGEL’S BREWERY    Chippewa Falls 
“Red”      LEINENKUGEL’S BREWERY    Chippewa Falls 
“High Life”             MILLER BREWING COMPANY      MKE 
 “Lite”       MILLER BREWING COMPANY      MKE 
“MGD”         MILLER BREWING COMPANY      MKE 
“MGD 64”       MILLER BREWING COMPANY       MKE  

DOMESTICS - $4.50 
Coor’s Light       Budweiser      Bud Light  

IMPORTED - $5.50 
Amstel Light   Heineken   Stella Artois   Corona  

Crowne Plaza Milwaukee West and its agents will adhere to all local and state laws regarding the responsible service of alcohol. 
Please be advised. We ID.  


