
APPETIZERS 

Historic Third Ward 
Calamari Fries*

Quesadilla de Juarez*

Cheese Curds

Nachos

Extra Chips

Comes with choice of skinny fries,
fresh fruit or cottage cheese and a

kosher pickle spear. Substitute our
soup du jour or side salad for $2. 

Hop Burger*

Wings

Build Your Own Chicken Sandwich *

Chicken Strips*

VonBruenchenhein Pretzel Platter 

Cheese Fries
Chilli Cheese Fries

Black Bean Burger

Tender calamari steaks cut into slices,
lightly breaded and then flash fried.
Served with fresh lemon and house-
made marinara.

Fire roasted green chilis, grilled
chicken, and Chihuahua cheese in and
golden griddled giant tortilla. Served
with guacamole, salsa de Arbol and
sour cream.

Breaded and fried up squeaky clean.
Served with ranch or house-made
marinara. 

A big plate of our hand-cut, fried
tortilla chips loaded with oven-melted
shredded cheese blend, jalapeños,
black olives, tomatoes, and red onions.
Served with a side of guacamole, salsa
and sour cream. 

American, Swiss, cheddar, Gruyère,
pepper jack, bleu cheese, black olives,
jalapeños, sautéed mushrooms,
sautéed onions or green peppers.

A 1/2 pound steakhouse butchers
blend beef patty, fire grilled on a
freshly toasted roll. Includes lettuce,
tomato and red onion.

Boursin, avocado, guacamole,
thick-cut applewood smoked
bacon, fried egg* or goat cheese.

12 crispy-grilled chicken wings. Your
choice of buffalo, original bbq, Carolina
gold bbq, spicy garlic, garlic parmesan,
lemon pepper  or "au naturel". Served
with bleu cheese or  ranch dressing,
carrots and celery sticks. 

Choice of fire grilled or hand breaded
on a freshly toasted roll served with
lettuce, tomato and red onion. Add:
buffalo, original bbq, Carolina gold
bbq, spicy garlic or "au naturel".
Toppings same as the Hop Burger.

Golden-crisp chicken fingers. Served
with ranch, buffalo, original bbq,
Carolina gold bbq or spicy garlic. 

Soft, buttery fresh-baked pretzel
puffs served with stone ground
mustard and our craft beer cheese.

Not gluten free or vegan.

Made-from-scratch black bean and
corn veggie burger planted on a
freshly toasted roll and arranged
with lettuce, tomato and red onion.
Toppings same as those for the Hop
Burger. 
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Cheese or beer cheese 
Chicken or chili*

Bowl-o-guac
Bowl-o-Salsa
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Extra sauce: $1 each

Extra sauce: $1 each
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Burgers 
Sandwhiches 

Wraps 
Toppings: $1 each

Toppings: $2 each

Sorry for the inconvenience, no split checks for parties over 6. 
$1 charge for all  credit card transactions



Sandwiches  

Historic Third Ward 

Cajun Seared Salmon BLT*

Reuben

Foot Long Grilled Cheese 

BBQ Chicken strip  Wrap*

Veggie Wrap

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

Wisconsin cheddar on a foot long of
toasted bread. Served with tomato basil
soup for dipping and your choice of
side.

Comes with choice of skinny
fries, fresh fruit or cottage
cheese and a kosher pickle

spear. Substitute our soup du
jour or side salad for $2. 

Crunchy-golden chicken coated in our
original bbq sauce. Layered with iceberg
lettuce, red onions, tomatoes, sautéed
green peppers, shredded cheddar and
jack cheeses. Substitute for buffalo
sauce, Carolina gold bbq or spicy garlic
for no additional cost.

A flour tortilla wrapped around fresh
avocado, alfalfa sprouts, tomatoes,
diced cucumbers, iceberg lettuce, red
onions ,our sun-dried tomato mayo
cheddar and Swiss cheeses.

Thick-cut corned beef  house-cooked
to perfection. Served with sauerkraut
and Swiss cheese on grilled rye bread.
Sided with 1000 island.
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Sorry for the inconvenience, no split checks for parties over 6.

Club Hopper
Oven roasted turkey breast on
buttered white toast with lettuce,
tomato, crispy bacon and topped with
mayo.

Butch's New Casino*
Grilled strip steak served with roasted
peppers, sautéed onions, sautéed
mushrooms, bleu cheese and Gruyere.
Topped with chipotle aioli on a hoagie
roll.
Easy Rider*
Grilled pork chop, lightly caramelized
onions, crispy bacon, roasted
applesauce with cheddar cheese.
Topped with dill aioli on a freshly
grilled roll. 

Roasted turkey breast, Swiss cheese,
thick-cut applewood smoked bacon
and sautéed onion on rye bread. 

Grilled turkey & Swiss

The city of Milwaukee Health Department advises that eating raw or
undercooked meat, poultry, eggs or seafood poses a health risk to everyone,

but especially to the elderly, young children, pregnant women and other
highly susceptible individuals with compromised immune systems.
Thorough cooking of such animal foods reduces the risk of illness.
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$1 charge for all  credit card transactions



Historic Third Ward 

Ahi Tuna*

Southwest Blackened Chicken Salad*

Roasted Beet & Goat Salad 

Pan-seared rare yellow fin Ahi tuna
served on a pillow of mixed greens
with carrots, cucumbers, alfalfa
sprouts and pickled ginger, served  
with our house-made miso vinaigrette.

Grilled blackened chicken breast
and fresh avocado over mixed greens
with roasted yellow corn, black
beans, roasted red peppers, cilantro,
red onion and crispy tortilla strips.
Served with a side of our cajun ranch
dressing.

Mixed greens with crumbled goat
cheese, roasted beets, walnuts,
topped with fresh avocado and
served with our house-made
balsamic vinaigrette.

Sorry for the inconvenience, no split checks for parties over 6.

Salads  Sm 11 Lg 15

Sm 13 Lg 18

16Buffalo Chicken Salad*
Fried chicken tenders slathered in
buffalo sauce with bleu cheese
crumbled bacon, over romaine lettuce
with crisp tortilla strips, served with
our pico de gallo and ranch dressing.

Dressings
Balsamic vinaigrette, champagne

vinaigrette, miso vinaigrette, ranch,
1000 island, bleu cheese, and our

house-made creamy caesar.
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Caesar 
Freshly chopped romaine lettuce
with croutons and parmesan cheese,
served with house-made creamy
caesar dressing.

Sm 11 Lg 15

House Sm 8 LG 10
Chopped romaine lettuce with fresh
carrots, cucumbers and tomatoes.
Served with your choice of dressing.

Tossed
Mixed greens, bleu cheese, walnuts
and strawberries. Served with  our
house-made champagne vinaigrette
dressing. 

Add grilled salmon filet* or
pan seared rare yellow fin Ahi
tuna*
Add grilled chicken
breast*

Sm 6 LG 10

6

Sm 11 Lg 15

$1 charge for all  credit card transactions

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. 



Entrees 

Historic Third Ward

Yin Yang Ahi Tuna*

Add grilled salmon or shrimp *

Salmon Dave II*

Rue Bourbon Bayou Pasta*

Fettuccine  Alfredo

Yellowfin Ahi fillet coated in black & white sesame seeds
and pan-seared rare in our Nagasaki sesame oil. Served
with jasmine rice and grilled asparagus. Sided with
sesame soy and miso sriracha sauces. 

Fresh filet of Atlantic blackened salmon topped with
avocado mango salsa. Served with jasmine rice and
green beans. 

Includes your choice of a house
salad or soup du jour.

Upgrade to our caesar, tossed salad
for $2 or Beet & Goat salad for $3. 

Creole-spiced chicken breast and Andouille sausage
sautéed with the "holy trinity" of onions, peppers and
celery. Tossed with cavatappi pasta and our cajun
cream sauce.

Fettuccine noodles tossed in our house-created alfredo
sauce then topped with grated parmesan and fresh
parsley. Served with two slices of garlic bread.
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S e r v e d  a f t e r  4 p m  

Add grilled chicken* 3

Sorry for the inconvenience, no split checks for parties over 6. 

Gluten freeGluten free

Gluten freeGluten free

The New Yorker*
10oz NY steak cooked to order. Topped with a
mushroom demi-glace sauce and an onion ring garnish.
Served with your choice of two sides listed below.

Sides: 
Rice
Asparagus 
Green Beans
Fries
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$1 charge for all  credit card transactions



Kids 

Historic Third Ward 

Cheesy Quesadilla Lil'Nickys Chicken Tenders

Grilled Cheese 

Soda

Buttered Noodles

Brownie or Cookie SkilletMini Doughnuts

French Fries 

Melted cheddar and Monterrey
jack cheeses folded in a grilled
flour tortilla.

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

Includes choice of milk,
juice or soda. 12 years
and younger  please.

House-made deep-fried doughnut
holes tossed in cinnamon sugar.
Served with raspberry coulis &
Nutella dipping sauce.

Served with sides of red onion,
shredded jack & cheddar cheese
and sour cream.

Three crispy white meat chicken
strips with choice of side. Served
with ranch or original bbq. 

Both topped with vanilla bean
gelato, whipped cream, drizzled
with caramel & chocolate sauce
and fresh sliced strawberries.

Yummy corkscrew pasta lightly
buttered and topped with
shredded parmesan cheese. 

Coke, Diet Coke, Sprite, Cherry Coke
(bottomless) 
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Desserts 

Beverages 

Sides Soup Du Jour 
cottage Cheese 

fresh Fruit 

Jasmine rice

Chili
5
4

5

Brew City Root Beer & Ginger beer
(bottomless) 
Red Bull Energy drink

3.5

5
Regular, sugar free, watermelon or
tropical 
fresh oj, tomato, pineapple, grapefruit 4

Lemonade, cranberry (bottomless) 3

Unsweetened Iced tea (bottomless) 3
Milk (2% or chocolate) 3.5
Valentine Coffee (bottomless) 3.5

Brew City Nitro cold brew Coffee 8
Hot tea 
English Breakfast, Earl Grey, Jasmine
Blossom, green tea.
Hot cocoa or Cider 

3

3

Sorry for the inconvenience, there is a 90 minute time limit at all  tables 

The city of Milwaukee Health Department
advises that eating raw or undercooked meat,
poultry, eggs or seafood poses a health risk to
everyone, but especially to the elderly, young
children, pregnant women and other highly
susceptible individuals with compromised

immune systems. Thorough cooking of such
animal foods reduces the risk of illness.

served only during supper 

$1 charge for all  credit card transactions


