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CLARIFIED MARGARITA - 17 
Espolòn Blanco Tequila, Cointreau Liqueur, Sour Mix,  
Fresh Lime & Pineapple Juices, Agave Nectar 
 
WHITE NEGRONI – 16 
Hendrick’s Gin, Lillet Blanc, Suze Liqueur, Lemon Peel 
 
BLUE HERON - 16 
Gray Whale Gin, Blue Curacao, Grapefruit Juice,  
Cinnamon Simple Syrup, Lemon Juice, Lemon-Lime Soda, 
Lemon Twist 
 
BLACKBERRY LEMON DROP – 17 
Kettle One Citroen Vodka, Cointreau Liqueur, Lemon Juice, 
House Made Blackberry Puree, Sour, Candied Lemon 
 
LIQUID GERMAN CHOCOLATE CAKE - 16 
Kettle One Citroen Vodka, Chocolate Liqueur,  
Chocolate Shavings, Candied Lemon 
 
BANANA ESPRESSO MARTINI - 16 
Black Strap Rum, Gifford Banana Liqueur, Espresso, 
Banana Chips 

PECAN MANHATTAN - 17 
Revel Stoke Pecan Whiskey, Sweet Vermouth, Walnut Bitters 
 
CLASSIC OLD FASHIONED - 17 
Woodford Reserve, Simple Syrup, Blood Orange Bitters 

GRAND BUTTER OLD FASHIONED - 17 
Butter Washed Bourbon, Black Walnut Bitters,  
Demerara Simple Syrup, Sour, Orange Peel 

Ask your bartender for a tasty mocktail! 

ON TAP - 6 
Miller Lite 
Lakefront Riverwest Stein 

ON TAP - 8 
Blue Moon Wheat Ale 
*Leinenkugel’s “Seasonal”* 
Spotted Cow 
Ciderboy’s Blackberry Wild  
Terrapin Hopsecutioner IPA 
Topsy Turvy Hugh Hefeweizen 

*Rotational Tap* 

 
 
 DOMESTIC - 6 
Coors Light 
Michelob Ultra 
Miller High Life 
Miller Lite 
 
 
 
PREMIUM - 8 
Amstel Light 
Modelo 
Guinness 
Stella Artois 
Spotted Cow 
High Noon- Lime, Pineapple, Mango, Peach, Passionfruit,  
Black Cherry, Watermelon 

ASK ABOUT THE ROTATING SEASONAL OFFERINGS!  

NON-ALCOHOLIC - 6 
Heineken 0.0  
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wine plates 
 

SPARKLING 

SOFIA Blanc de Blancs, California   49 

CAPOSALDO, Moscato, Italy  17 60 

DIORA, Rosé California  16 52 

COPPOLA DIAMOND PROSECCO, Rosé, Italy  15 49 

WHITE 

FESS PARKER, Riesling, California  15 49  

SCARPETTA, Pinot Grigio, Italy  15 49  

STONELEIGH, Sauvignon Blanc, New Zealand  15 49 

BLACK STALLION, Sauvignon Blanc, California   45  

FLOWERS, Chardonnay, California   19 71  

LA SPINETTA, Vermentino, Italy   18 68 

WINES OF FRANCIS COPPOLA, Chardonnay   16 53 
California 

RED 

MEIOMI, Pinot Noir, California  15 49 

Z. ALEXANDER BROWN, Red Blend, California   18 68 

JAM JAR, Sweet Shiraz, South Africa   15 49 

COPPOLA DIRECTOR’S CUT, Zinfandel, California   17
 64 

DUCKHORN, Merlot, California  23 88 

DAOU RESERVE, Cabernet Sauvignon, California   21 79 

3 FINGER JACK, Cabernet Sauvignon, Lodi   16 53 

EDUCATED GUESS, Cabernet Sauvignon, California 15 49 

ATEO, Cabernet Sauvignon Blend, Italy   16 60 
 

   WE HAPPILY ACCEPT CREDIT CARD OR ROOM CHARGES 

 

 

STARTERS 
BELGIUM PRETZEL 
STICKS – 15 
Milwaukee Belgium Pretzels,  
Ale Cheese Sauce, Honey Mustard, 
Stone Ground Mustard 

TEMPURA  
CAULIFLOWER - 18  

Sweet Chili, Cilantro, Togarashi + 
Lemon-Basil 

SHRIMP COCKTAIL – 25  
Brandy Cocktail Sauce,  
Whole Grain Mustard Remoulade, 
Lemon 

CHOPHOUSE SALAD – 16  
House Lettuce Blend, Applewood 
Bacon, Blue Cheese, Egg,  
Tomato Relish, Crisp Onion, 
Peppercorn + Chive Dressing 

WEDGE SALAD – 17   
Iceberg Lettuce, Wisconsin 
Buttermilk Blue Cheese, Pork Belly 
Lardons, Heirloom Tomato Relish, 
Egg, Pickled Onion + Buttermilk 
Peppercorn Dressing 

 
 

 
ENTRÉES 

*CAFÉ PRIME BURGER - 20 
1 Year Cave Aged Cheddar,  
Tomato Jam, Dill Pickles, Smoked 
Applewood Bacon, Brioche Bun 

*SKUNA BAY SALMON - 40 
Farro Tabbouleh, Citrus-Mint Yogurt, 
Basil Oil 

*CENTER CUT FILET – 60 / 70 
7 oz.   /   10 oz.  

TOMAHAWK RIB-EYE * – 130 
36 oz. 

SIDES 

KING CRAB + LOBSTER  
MAC - 22 
Maître d' Butter, Marsala Wine, 
Mornay, Panko, Orecchiette Pasta  
 

MASHED POTATO – 12  
Garlic Confit, Butter + Chives 

ASPARAGUS – 13  
Lemon, Parmesan + Herb Butter 
 

 

 

* WHEN DINING OUT OR AT HOME, CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE NOTIFY YOUR SERVER OF 
ANY FOOD ALLERGIES.   
 ALL PARTIES OF 6 OR MORE WILL HAVE AN AUTOMATIC GRATUITY OF 20% ADDED TO THE CHECK.    

 GLUTEN FREE,  VEGETARIAN 


