
Vegetable Lentil Soup with Moroccan 
Spices $4.95

Charred Lemon Wedge with
Sprinkled Parsley

Starters 
BLT Quesadilla  $9.95
Thick-cut bacon, shredded lettuce, tomatoes, mozzarella, parmesan, romano and asiago cheese, 
grilled in a flour tortilla, with basil mayonnaise 

Madison Wings  $11.95
10 jumbo chicken wings, choose from barbecued or with our own ale and cheese hot sauce,
served with ranch dressing, fresh cut celery and baby carrots
Half Order 5 Wings  $6.95

Beer Cheese Fries  $7.95
Bottleneck fries topped with beer cheese sauce, chopped applewood smoked bacon, scallions and 
white cheddar cheese 

Wisco Cheese Curds  $8.95
Fried squeaky curds, double coated in Wisconsin craft beer batter, served with zesty ranch dipping sauce  

Grilled Herb Shrimp  $9.95
Jumbo shrimp grilled with olive oil, garlic and fresh herbs, served on crostini 

Banger Chips  $8.95
Beer-batter fried Wisconsin brat medallions served with pickled red cabbage and 
brown mustard

Soups 
Bread Bowl of Chef’s Beer Cheese Soup  $7.95
A unique blend of creamy Wisconsin cheeses, beer and our chef’s secret ingredients, presented in a 
fresh sourdough bread bowl

Cup of Beer Cheese Soup   cup  $4.95     big bowl  $7.00

SALADS 
All entrée salads served with roll and butter, 
Add a grilled marinated breast of chicken to any entrée salad for $4.95

House Salad  $6.95
Baby lettuce and romaine,topped with tomatoes, cucumbers, shredded carrot, onion and 
housemade croutons, served with your choice of dressing

Caesar Salad  $9.95
Chopped romaine tossed with croutons, Caesar dressing and Wisconsin parmesan, served with dinner roll

Chopped Salad  $9.95
Bibb and romaine lettuce tossed with cucumbers, red onion, green pepper, tomatoes and fresh housemade 
oregano-lemon vinaigrette, topped with feta cheese

Flat-Wedge Salad  $8.95
Iceberg lettuce topped with applewood bacon bits, tomatoes, scallions, cheddar cheese, housemade croutons 
and red onion, with your choice of dressing on the side 
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Sandwiches
All sandwiches are served with jumbo pickle half and your choice of kettle chips or fries

Grilled Wisconnie Brat  $9.95
Beer simmered, fried, served on a butter-grilled roll with pickled red cabbage and brown mustard

Cod Sandwich  $10.95
Beer-batter fried, topped with cheddar cheese, coleslaw, lettuce and tomatoes, 
served on a butter-grilled Kaiser roll with tartar sauce 

Growlers Club  $11.95
Smoked turkey breast, applewood smoked thick-cut bacon, lettuce, tomato and mayo 
on whole grain toast 

Growler Burger*  $11.95
Grilled, half pound fresh Black Angus chuck patty, served on a butter grilled brioche roll, 
topped with white cheddar cheese, served with lettuce, tomato and onion   

Crispy Chicken Wrap  $9.95
Tomato basil wrap with shredded cheddar, chipotle ranch dressing, lettuce, tomato and red onion

Portabella Stack Sandwich  $9.95
Marinated, grilled with squash, peppers, Swiss cheese, lettuce and tomato on herb focaccia
with pesto mayonnaise

ENTRÉES 
All Entrées served with house salad, rolls and butter

Seared New York Strip*  $24.95
Seared 10 oz. USDA choice strip steak with red wine reduction, served with hash brown potatoes  
and fresh seasonal vegetable

Chicken with Mushroom Cream  $15.95
Sauteed fresh boneless, skinless breast of chicken, topped with a wild mushroom and bacon 
cream sauce, served with smashed potatoes and vegetables  

Portabella Pasta  $13.95
Marinated, grilled with roasted red pepper, zucchini, yellow squash and Bermuda onion,
tossed with fresh pasta and balsamic onion glaze, topped with parmesan cheese
Add 3 oz. Grilled Breast of Chicken  $3.95

Shrimp Carbonara  $15.95
Sauteed jumbo shrimp tossed with pasta, bacon, garlic, scallions, cream and parmesan cheese

Wisconsin Fish and Chips  $13.95
Cod fillet fried in our craft beer batter, served with fries, coleslaw and tartar sauce

Chicken Parmesan  $14.95
Fresh 6 oz. boneless breast of chicken, pan-fried with seasoned breadcrumbs, served atop pasta 
with marinara sauce, mozzarella, asiago, parmesan and romano cheese    

Top Sirloin*  $20.95
Grilled 8 oz. USDA choice sirloin steak, topped with roasted garlic and shallot butter,  
served with smashed potatoes and fresh seasonal vegetable 

Grilled Fresh Salmon*  $16.95
Topped with lemon and fresh herb butter, served on white and wild rice with fresh vegetables

Pepper Glazed Pork Chop with Apple Chutney  $14.95
Grilled bone-in pork chop basted with apple, pepper glaze, topped with fresh made chutney, 
served with chef selected fresh vegetables and potatoes or rice

*Consuming raw or undercooked meats and seafood may increase your risk for foodborne illness


