


S T A R T E R S

CURDS
Wisconsin white cheddar curds,

lightly breaded served with ranch  8

CHEESE PLATE
Smoked cheddar, Brie, aged gouda, 

pears, grapes, crostini  13
Sub rice crackers to make it GF

RED PEPPER HUMMUS
Grilled flatbread and fresh 

cucumbers  8
Sub rice crackers to make it GF

FRIES
Hot fresh and seasoned with

salt and pepper  4

KOREAN POPCORN CHICKEN*
Tempura battered chicken, cilantro 
lime rice with sweet ‘n spicy Korean 

bbq sauce  9

FISH*
House spicy battered cod, citrus slaw, 

queso fresco, chombo aioli, avocado  11

CARNE ASADA*
Marinated flank steak, queso fresco, 

pico de gallo, picked cilantro  12
GF with corn tortillas

S T R E E T  T A C O S
3ea on flour or corn tortillas

MILWAUKEE WISCONSIN

LOADED FRIES

PAPI POLLO*
French fries topped with 
buttermilk fried chicken, 

mayo, Panamanian Chombo 
and Colombian Aji  7

*Miguelito style, add avocado, and a 

cage-free, over-medium egg for 2

DOGGIE FRIES*
Latin American French fry and hot 
dog art, fried hot dogs and French 

fries, with mayo and Chombo 
hot sauce  7

TAVERN FRIES*
Pulled pork, beer cheese 

sauce, cheddar cheese, bacon, 
bleu cheese, scallions, chilis  8

JUMBO PRETZEL 
Milwaukee Pretzel Company pretzel, 

dijon, beer cheese sauce  10

THE TAILGATER PLAT TER*
2-4 people

Milwaukee Pretzel Company pretzel  
local Bratwurst, Nathan’s hotdog, fried 
chicken, beer cheese sauce, scallions, 

Dijon mustard  22
DOUBLE TAILGATER 5-8 people 28

PANGA HOT FISH*
House spicy battered and fried 

Atlantic cod with tangy remoulade 
sauce with fries  8

SLIDERS*
(3) 100% all beef patties, American 

Cheese, Caramelized onions, 
bistro sauce  10

$14 PER DOZEN
$8 FOR HALF

Choice of buttermilk ranch 
or bleu cheese

KOREAN BBQ*

BUFFALO*

LEMON PARMESAN GARLIC*

DRY RUB*

Add chicken*  3  |  Add shrimp*  4

S O U P S

CREAM OF ASPARAGUS
Asparagus, shallots, 

garlic and cream
Cup  4   |  Bowl  6

CHILI
Angus beef, peppers, 

onions, jalapeños, 
poblanos, kidney beans, 

black beans 
Cup  4   |  Bowl  6

*Cheddar cheese, sour cream, 

and onions available 

upon request

W I N G S

TAVERN CHOP SALAD*
Mixed greens, ham, avocado, 

bacon, red onion, tomato, 
cucumber, carrots, bleu 

cheese, shredded cheddar, 
hardboiled egg, red wine 

vinaigrette  12

CAESAR SALAD
Chopped hearts of Romaine, 
shredded Parmesan cheese, 

garlic croutons, Caesar 
dressing  8

Can be made GF without croutons

HOUSE SALAD
Mixed greens, red onion, 

tomato, cucumber, 
sourdough croutons, 

honey Dijon vinaigrette  6

MEDITERRANEAN
SALAD

Chopped hearts of romaine, 
red onion, kalamata olives, 

cucumbers, tomatoes, 
avocado, scallions, fried 
spiced chickpeas, basil 

vinaigrette   10



THE TAVERN BLEU BURGER*
1/3 pound patty, caramelized onions,

bleu cheese, aioli, bacon, lettuce, 
tomato  12

NOMAD BURGER*
1/3 pound patty, maple bacon jam, 

aged cheddar cheese, chombo aioli 
12

CLASSIC TAVERN BURGER*
1/3 pound patty  8

Add cheese 1  Add bacon 1.5

HALL OF FAME BURGER*
1/3 pound patty, aged cheddar 

cheese, American cheese, pickles, 
onions, bistro sauce  13

Proceeds benefit the Wisconsin Athletic Hall of Fame 

SURFER DUDE*
1/3 pound patty, caramelized onions, 

pepper jack cheese, chombo aioli, 
avocado, tomato  12

IMPOSSIBLE VEGGIE BURGER
Impossible burger patty, aged cheddar, 

pickles, onions  13

Breadsmith egg bun, served with fries. Lettuce tomato and onion available upon request.
Sub soup or salad for $3. Sub chicken or Impossible Burger Patty for $2. Make it Gluten Free with an Udi’s Bun.

Brown Rice Available

All handhelds come with fries, or sub side salad for $3.

PORK
Braised pork shoulder, cilantro lime 

rice, charred corn, seared pineapple, 
onions, jalapeños, avocado, Nacional 

sauce, cilantro  11

SHRIMP*
Tequila lime shrimp, cilantro lime rice, 
charred corn, seared pineapple, spiced 

black beans, jalapeños, Nacional 
sauce, pico de gallo, avocado  13

VEGGIE
Roasted carrots, peppers, onions, 

summer squash, zucchini, cilantro lime 
rice, citrus vinaigrette, avocado  10

B U R G E R S

N A L U  B O W L S

E N T R E E S

H A N D H E L D S

MILWAUKEE MAC*
Seared brats, thick-cut

bacon, macaroni, cheddar cheese, 
scallions, beer cheese sauce  14

FRIED CHICKEN & BISCUIT*
Two fried chicken breasts, two house 

buttermilk biscuits, chicken gravy, spicy 
corn salpicon  15

BAKED OR BEER BAT TERED COD
Served with French fries, rye bread, butter, 

lemon, citrus coleslaw, remoulade  14
Sub potato pancakes for $1.

Baked Cod GF without bread.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 02/20/2019

WISCONSIN ATHLETIC 
HALL OF FAME

Proceeds benefit the Wisconsin Athletic Hall 

of Fame to preserve Wisconsin’s rich history 

of athletic excellence, celebrate the values 

and virtues of sports and to inspire the 

principles of Teamwork, Leadership and 

Character Development from Wisconsin’s 

greatest athletic heroes to our athletes of 

the future so that we can positively impact 

the culture and life lessons of youth sports 

in our state and beyond.

VEGETARIAN VEGAN GLUTEN FREE OR CAN BE MADE GLUTEN FREE

BOURBON BBQ PULLED PORK
Slow roasted pork shoulder with bourbon

bbq sauce, citrus slaw  10

NATHAN’S ORIGINAL
Nathan’s famous 100% all beef frank 

6

CUBANO
Ham, pulled pork, ciabatta, jalapeño 
mustard, pickles, Swiss cheese  12

BUT TERMILK FRIED CHICKEN*
Marinated chicken fried to a golden 

crisp, sourdough, Chombo hot sauce, 
aioli, tomato, avocado  12

BRATWURST*
Buddy’s Meat Market Brat, 

sauerkraut, onions  8



P A L M  R O O M  R E N T A L
Rent out our Palm Room for your private event.

Get in touch by emailing events@tavernmke.com.

Served with French fries, rye bread, 
butter, lemon, citrus coleslaw, remoulade.

Sub potato pancakes for $1.

BEER BAT TERED COD    14
BAKED COD    14

FRIED PERCH    13
HOTFISH BAT TERED COD    14

Spicy tempura battered

F R I D AY  F I S H  F R Y


