
T H E  W I C K E D  H O P

BRUNCH MENU

Liquid Brunch 

Historic Third Ward

12

5

S o r r y ,  n o  s u b s t i t u t i o n s  d u r i n g  B r u n c h .   

The Mil-mosa

13

9

3

The Wicked Bloody Mary

4

11

Blackberry Island

Brews Cruise

Brewcity Brewser

13Strawberry Passion Punch 

8Beermoooosa

2.5

Fizzy Fresca (N/A)

11

Our house recipe served with peeled
cold-water shrimp, Old Wisconsin
beef stick, MKE petite kosher pickle,
mozzarella whips Walnut Street
portebello mushroom & a Spanish
olive. Buddied up with Lakefront
Bierzeit. 

Virgin Mary
Topless Mary (no fixins)
Extra fixins
Virgin Growler-64 oz
Growler- 64 oz 50

25
4

10

9

Champagne with OJ and a splash
of Good Land orange liqueur.

Wisco-Sidecar 12
Central Standard North 40 brandy,  
Rehorst Good Land orange liqueur.

Dream-sicle 13
Ketel One vodka, Deep Eddy peach
vodka, lime juice, banana liqueur,
orange juice, creamer, topped with
cream.

Champagne, blackberry syrup,
cucumber vodka and a splash of
fresh lemonade. Garnished with a
cucumber slice.

Stoli vodka, Crème de Cacao,
lavender Monin and our Brew City
Nitro cold brew coffee. 

Brew City Nitro cold brew coffee
swirled with Monin lavender

Chinola passion fruit liqueur,
Good Land orange liqueur, orange
juice, pineapple juice and
strawberry purée. 

Spotted Cow and a splash of
orange juice.

Ice cold lemonade, Monin all-natural
organic fruit concentrate and a
splash of seltzer with a fresh fruit
garnish.
Choice of: watermelon, raspberry,
blackberry and  strawberry. 
Make it a cocktail with some Vodka!
(price may vary)

Valentine Coffee (bottomless)

Brew City Nitro Coffee 8

Milk (2% or chocolate)

Hot Cocoa or Hot Cider 3

Juices: OJ, pineapple, grapefruit,
lemonade, tomato and cranberry 

Soda (Coke products and bottomless)

4

Brew City Root beer/Ginger Beer (bottomless) 3.5

Unsweetened Tea 3
Brewed Tea: English Breakfast, Earl Grey and
Jasmine blossom Green tea 4
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BRUNCH MENU

Brunch

STARTERS

TRADITIONAL

Historic Third Ward

Bagel and a schmear

West Coast Breakfast

Carmen Miranda French Toast

Add a scoop of vanilla bean gelato 

Tossed Salad

The Gunslinger

Add blackened salmon                             

I Dream of Doughnuts 

Fonzarelli French Toast

Berries Garcia French Toast

Breakfast Tacos

Cheese Curds

*Rose Bowl

French Toast

Add lox, capers, fresh tomatoes,
and red onion. 

 Thick slices of bread dipped in a
cinnamon-vanilla egg batter, topped
with fresh berries and chocolate
chips.

Three pieces of thick-cut Texas toast with
fresh bananas  and drizzles of chocolate &
caramel.

Buttery biscuits and pulled
ham topped with honey and
fresh cracked pepper. 

Mixed field greens with bleu
cheese, walnuts & strawberries.
Lightly tossed in our house-
made champagne vinaigrette
dressing. 

Soft & Pillowy deep-fried
doughnut holes tossed in
cinnamon sugar. Served with
raspberry coulis and Nutella
dipping sauce. 

Choice of toast crested with
Mexican avocado, sliced cherry
tomatoes, fresh basil and cracked
black pepper. 

Three pieces of thick-cut Texas toast
served golden bronze. 

Three warm flour tortillas laden with
scrambled eggs, chorizo, shredded
pepper jack cheese, pico de gallo &
chipotle sour cream. Garnished with
fresh cilantro and served with choice
of side. 

Breaded & fried up squeaky
clean. Served with ranch.

Choice of eggs with Sunday spuds,
mixed greens, sliced avocado,
julienne red bell pepper & pico de
gallo. Topped with a drizzle of
hollandaise sauce and sided with
Cajun sour cream.

7

11

3

11

11

6

14
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12
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*Hoodoo Voodoo Hash
Cajun-spiced baby red potatoes
sautéed with caramelized Andouille
sausage, green & red peppers, onions,
and celery. Topped with crawfish tail
meat, poached eggs and our house-
made hollandaise sauce. 

 Served with maple syrup, orange
honey butter, and your choice of

bacon, sausage, brat patty, Sunday
spuds or fresh fruit. 

5
5
7

Add black bean burger
Add chorizo 
Add *lox 

13
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TRADITIONAL
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*Eggs Benedict XVI

Southern Hospitality Chicken & Waffles

*The Benedict Cumberbatch

*Lox And a Schemer Benedict *American Gothic

*Wisco Belgain Waffle 

Farm-fresh poached eggs over
toasted English muffins and topped
with our house-made hollandaise
sauce. Graced with your choice of
bacon, pulled ham, sausage or brat
patty and your choice of Sunday
spuds, cottage cheese or fresh fruit. 

Add a scoop of vanilla bean gelato   
Crispy, tender country-fried chicken breast
and our house recipe New Glarus Spotted
Cow farmhouse ale waffle. Served with
traditional maple syrup or sriracha maple
syrup, honey butter and your choice of
Sunday spuds, cottage cheese or fresh fruit. 

Properly poached eggs over toasted
English muffins topped with
griddled tomato slices, sautéed
spinach, roasted red peppers and
our homemade hollandaise sauce.
Served with choice of Sunday spuds,
cottage cheese or fresh fruit. 

Toasted bagels, brined salmon, and
cream cheese with poached eggs,
hollandaise sauce, capers and red
pepper flakes.

A couple of farm fresh eggs any style
with choice of bacon, sausage links or
brat patty and choice of Sunday spuds,
cottage cheese or fresh fruit. Pick
between white, wheat for Rye bread. 

Our house recipe waffle made with
New Glarus Spotted Cow farmhouse
ale, complete with maple syrup,
powdered sugar and a side of  
orange honey butter. Served with
your choice of bacon, sausage links,
brat patty or fresh fruit.

16

3

16

16

16

17

14

15
*Golden biscuits & Country Boy

Sausage Gravy 
Farm-style white gravy poured over
flaky buttermilk biscuits and topped
with two eggs any style. Served with
bacon. 

Add a scoop of vanilla bean gelato   3

Brunch Burritos

S o r r y ,  n o  s u b s t i t u t i o n s  d u r i n g  B r u n c h .   

*Dick Bacon
Three eggs, bacon, sausage, and
sautéed onions with cheddar & jack
cheeses.

15

*Fat Boy 
Three eggs, cheddar & jack cheeses,
sautéed onions, mushrooms, red &
green peppers, fresh tomatoes and
avocado. 

*Sixto Lezcano
Three eggs, pepper jack cheese with
chorizo, sautéed onions, red & green
peppers, black beans and cilantro.

15
15

Served with choice of Cajun
or sun-dried tomato sour

cream and choice of Sunday
Spuds, fresh fruit or cottage

cheese. 
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Comes with your choice of
Sunday Spuds, fresh fruit or

cottage cheese. 

*Cajun Seared Salmon Blt

Miss Kitty's Croque Madame

*The Potawatomi Burger

*Wisconsin State Farm Belt 

Black Bean Veggie Burger 

Pulled smoked ham, Alpine Swiss
cheese and a subtle spread of Dijon
mustard layered between two slices
of sourdough bread and then
grilled. Finished in the broiler with
melted Gruyère and mounted with a
sunny-side-up egg. 

Blackened salmon fillet stacked with
thick-cut applewood-smoked bacon, field
greens and fresh tomatoes served on
choice toast and sided with sriracha aioli.

Thick-cut applewood-smoked
bacon, two eggs any style, lettuce
and tomato on a warm buttery
croissant or choice of toast with a
touch of our sun-dried tomato mayo.

A 1/2 pound steakhouse butcher's
blend beef-patty topped with an
over-easy egg, thick-cut applewood-
smoked bacon, cheddar, jalapeños
and hollandaise sauce. A jackpot of
flavor!

A toasted buttery croissant cranked up
a few notches with fluffy scrambled
eggs, melted American cheese and
choice of thick-cut applewood-smoked
bacon, sausage links or brat patty.

Made-from-scratch black bean and
yellow corn veggie burger planted
on a freshly toasted roll and
arranged with a patch of lettuce,
tomato, and red onion. 

16

15

14

14

18

14

14Miles Standwich
Smoked turkey, Swiss cheese, thick-
cut applewood-smoke bacon, lettuce,
tomato and red onion with roasted
garlic and dill aioli on a toasted
buttery croissant. 

American Gothic Jr.
One scrambled egg, one slice of
bacon, one sausage link and one piece
of toast

8

French Toast 
A thick-cut slice of Texas toast served
with choice of bacon, one sausage
link or fresh fruit. 

Grilled Cheese
Toasted white bread with melted
American cheese and choice of side. 

8

8

S o r r y ,  n o  s u b s t i t u t i o n s  d u r i n g  B r u n c h .   

Cresent Wrench

Kids Menu
Includes choice of small juice,
milk or soda.  12 years old and

younger only...please.

Li'l Nicky's Chicken Tenders 8
Crispy white meat chicken strips and
choice of side. Served with ranch or
BBQ sauce. 
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A La Carte
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Buttery Croissant

*Two buttery biscuits with gravy

Fresh Fruit

Important Note: *The dishes marked with an asterisk (*) on our menu contain
meat, poultry, and/or eggs as part of their ingredients.  Feel free to ask our

staff for any dietary concerns or alternative options. 

4

5

D u e  t o  h i g h  v o l u m e s ,  t h e r e  i s  a  9 0  m i n u t e  t i m e  l i m i t  a t  a l l  t a b l e s  

Two Slices Of bacon

Two Buttery biscuits 3.5

7

Vanilla Bean Gelato 3

Hollandaise Sauce 2

Orange Honey Butter 1

5

Two Sausage links 5

Pulled ham or Brat patty 4

Sunday Spuds 4

Cottage Cheese 4

Toast- Two pieces 2.5

*Egg- Any style 3

$ 1  c h a r g e  w i l l  b e  a d d e d  t o  a l l  c r e d i t  c a r d  t r a n s a c t i o n s


