
Yellowfin Tuna Tartare.......................................................20
Avocado, Pineapple, Edamame, Wakame,  Serrano, 
Sesame, Tamari, Tobiko, Taro

Classic Jumbo Shrimp Cocktail.......................................25
Alabama White Sauce, Cocktail Sauce, Lemon

East or West Coast Oysters ............... 20/Half ~ 36/Full
Cider Mignonette, Fresh Horseradish, 
Cocktail Sauce, Lemon

Royal Kaluga Caviar 30g ............................................... 150
Gaufrettes, Herbed Crème Fraîche, Traditional Garnitures

Chilled Seafood Tower.....................................................MP
2 East & 2 West Coast Oysters, 4 Jumbo Shrimp, 
Chef Ceviche, Chilled Lobster, Wakame (TBD)

Prime Steak Tartare ........................................................... 21
Filet Mignon, Shallot, Cornichon, Dijon, Chive, Egg, 
Sourdough

Maryland Style Crab Cakes (2)....................................... 27
Blue Crab, Roasted Red Pepper Aioli, Sweet Frites, Lemon

Kentucky Fried Pork Belly ................................................ 15
Secret Herbs & Spices, Cherry Maple BBQ, Slaw

Grilled Oysters Rockefeller (6)....................................... 30
Creamed Spinach, Lardon, Aged Parmesan, Panko, Lemon

“Not So Lazy” Susan......................................................... 18
Truffle Deviled Eggs, Chicken Liver Mousse, 
Seasoned Butter, Gaufrettes & Dip, Pickled Veggies

Lobster Bisque 18
Sherry, Chive, Puff Pastry

French Onion 14
Gruyere, Sourdough, Haystack Onion

Soup du Jour 13

Duck Fat Parker Rolls 18
Onion Marmalade, 
Seasoned Butter

Steakhouse Wedge 15
Buttermilk Blue, Tomato, Bacon

Wisconsin Farm 17
Beet, Cranberry, Macadamia, Chevre

Classic Caesar 15

We are proud to serve Creekstone Farms, Premium Natural Black Angus Steaks, that are certified humanely 
and sustainably raised, free of hormones and antibiotics on a 100% vegetarian diet.

SoupS HOUSE 
SPECIAL

SALADS

BOLD CUTS & CLASSIC CREATIONS

Prime Center Cut Filet Mignon 8oz ...............................68

Boneless Dry-Aged New York Strip 14oz.....................79

Bone-In Prime Rib Eye 16oz ............................................85

Bone-In Prime KC Strip 14oz ..........................................70

Kagoshima, Kuroge A5 Wagyu Beef 4oz................... 100

Creekstone Prime Porterhouse for Two 32oz ......................................................................................................................................... 185
Whipped Yukon Potato, Brussels Sprouts, Grilled Mushroom Caps, Choice of Two Sauces

Upright Skewer of Wagyu Picanha 14oz/28oz .............................................................................................................................. 60/120
Duck Fat Kennebec Wedges, Grilled Mushrooms & Vegetables, Chimichurri

Midwest Wild Caught Walleye 12oz ............................................................................................................................................................ 42
Panko Crust, Creamed Spinach, Minnesota Wild Rice, Dill & Caper Remoulade

48hr Denver Cut Wagyu Short Rib 11oz .................................................................................................................................................... 65
Marinated Greek Gigante Beans, Ramps, Pickled Pepper, Bordelaise

Grilled Cauliflower Steak ................................................................................................................................................................................ 28
Vadouvan Curry, Minnesota Wild Rice, Heirloom Mushroom, Chimichurri

Steakhouse Brisket Burger ............................................................................................................................................................................. 35
Irish Bacon, 10yr Wisconsin Cheddar, Caramelized Spanish Onion, Brioche, Duck Fat Kennebec Wedges, Choice of Sauce

Argentine Heritage Blend Au Poivre ................................ 6
Haystack Spanish Onion Strings .................................... 10
Carr Valley Buttermilk Blue Cheese ............................... 10
Jumbo Lumb Crab Oscar.................................................. 16
Whole Steamed Maine Lobster.....................................MP

J. Henry Bourbon Peppercorn Cream • Parisian Entrecôte  
Bearnaise Signature Steak Sauce • Bordelaise

Cherry Maple BBQ • Chimichurri Horseradish Crème  
Dill & Caper Remoulade • Beurre Blanc

5 each

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have 
certain medical conditions

Á LA CARTE
Tomahawk Sakura Pork Chop 16oz ............................. 45

Herb Roasted Free-Range ½ Chicken......................... 34

Ora King Salmon 8oz ...................................................... 45

Yellowfin Tuna Loin 8oz.................................................. 45

U-10 Diver Scallops 8oz................................................. 67

Whipped Yukon Potatoes ................................................ 14

Duck Fat Fried Kennebec Potato Wedges ................... 16

Maine Lobster Truffle Mac & Cheese ........................... 30

Grilled Seasonal Vegetable Skewers (2)....................... 12

Sauteed Heirloom Mushrooms ........................................17

Caramelized Brussels Sprouts with Duroc Bacon.......... 18

Gouda Creamed Spinach ..................................................17

5yr Cheddar Cauliflower Gratin ...................................... 16

Minnesota Wild Rice ......................................................... 14

STARTERS

ACCENTS & ENHANCEMENTS

Sauces

ENJOY TOGETHER



The Maverick....................................................................... 16
J. Henry x Kohler Bourbon, Honey Simple Syrup,
Lemon Juice, Lemonade

Martini ...................................................................................17
Wisconsin-style with Rehorst Vodka or Gin

Manhattan ............................................................................17
Still & Oak Rye, Antica Formula Vermouth Rosso,
Angostura Bitters

Old Fashioned..................................................................... 15
Central Standard North 40 Brandy, Demerara Syrup,
Bittercube Orange & Cherry Brk Bitters, Angostura Bitters

Margarita ............................................................................. 14
Milagro Silver, Citrus Tumeric Juice, Pierre Ferrand Dry Curacao
Agave, Lime

Lemon Drop ........................................................................ 14
Tito’s Vodka, Hatch Limoncello, Lemon Juice,
Pineapple Juice, Demerara Syrup

French 75............................................................................. 14
Whitley Neil Gin, St. Germaine Elderflower Liqueur, 
Berry Simple Syrup, Sparkling Wine

Bathtub Brew Belgian White............................................. 8
Eagle Park Brewing x Kohler, Milwaukee, WI

Bold Berry Hard Seltzer ...................................................... 8
Eagle Park Brewing x Kohler, Milwaukee, WI

Cliff Hanger Amber Ale....................................................... 8
Eagle Park Brewing x Kohler, Milwaukee, WI 

Fantasy Factory IPA .............................................................7
Karben4Brewing, Madison, WI

Fresh Coast Juicy Pale Ale ..................................................7
3 Sheeps Brewing, Sheboygan, WI

Pils ............................................................................................7
3 Sheeps Brewing, Sheboygan, WI

Public House Irish Stout ..................................................... 8
McFleshman’s Brewing, Appleton, WI

Snapping Turtle Hazy IPA .................................................. 8
Eagle Park Brewing x Kohler, Milwaukee, WI 

Spotted Cow Farmhouse Ale .............................................7
New Glarus Brewing Co., New Glarus, WI

spirit-free cocktails

classic cocktails wisconsin craft

wine list available upon request

Proudly featuring Wisconsin craft spirits from Great Lakes Distillery, Central Standard, Bittercube and Hatch Distilling

domestic

Bud Light ............................................................................... 5

Coors Light............................................................................ 5

Miller Lite ............................................................................... 5

Michelob Ultra ...................................................................... 5

Stella 0.0 (Non-Alcoholic) ................................................. 5

Garden Variety.....................................................................11
Seedlip Garden 108, Cucumber, Thyme, Lime, Tonic 

Jalapeno Paloma................................................................... 8
Grapefruit, Jalapeno, Lime, Simple Syrup, Seltzer


