
18% Gratuity added to parties of 8 or more.   kil@wat private parties from 12 - 200. 
*Consuming raw or undercooked eggs or meat may increase the risk of food borne illness.

milwaukee .  las vegas
www.kilawatcuisine.com

L U N C H

e n t r é e s
CHIPOTLE CHICKEN QUESADILLA 
Chipotle braised chicken, monterey jack, pico de gallo, guacamole  10 
ROSEMARY POLENTA CAKE  
Wild mushrooms, mission figs, baby arugula, truffled balsamic vinaigrette  14
MUSHROOM PAPPARDELLE 
Wild mushrooms, spinach pappardelle pasta, smoked chicken, rosemary cream, 
heirloom tomato  18
VEAL SKIRT FRITES   
Roasted cherry tomatoes, raspberry-balsamic reduction  14

s a l a d s
SHEPHERD’S SALAD 
Artisan lettuces, roasted cherry tomatoes, goat cheese roulade, torn crouton, 
goat cheese dressing  8
MODERN CAESAR   
Merlot romaine, parmesan tuile, roasted tomatoes, ciabatta crisp,  
grana padano parmesan  9
GARDEN COBB    
Romaine, bleu cheese, chicken, eggs, avocado, radishes, green beans,  
roasted tomato vinaigrette  12
PEANUT CHICKEN SALAD 
Napa cabbage, glazed chicken, bell peppers, snap peas, wontons, peanuts, 
peanut ginger dressing  10
GRILLED SALMON SALAD  
Baby spinach, eggs, candied pecans, heirloom tomato, cucumber,  
warm bacon dressing  16

b u r g e r s  +  s a n d w i c h e s
Choice of fries, pasta salad, potato salad, chips or fruit cup

CLASSIC BIG BOY   
Iceberg lettuce, big boy sauce, american cheese  11
WISCONSIN BURGER  
Grass fed beef, pretzel bun, choice of cheese, traditional accompaniments  10
BLUE GRASS BURGER 
Grass-fed beef patty, bleu cheese, shaved pork belly, lettuce, tomato, onion  12 
SAGE TURKEY BURGER  
Baby arugula, smoked swiss, tomato, dijonaise  10
SALMON BURGER 
Avocado, lettuce, tomato, onion, spicy chili aioli  10
BLACKENED CHICKEN SANDWICH 
Smoked provolone, lettuce, tomato, red onion, lime aioli 10
WHITEFISH BLT 
Crisp bacon, lettuce, tomato, caper aioli 10 
REUBEN   
Grilled rye, shredded corned beef, aged swiss, sauerkraut,  
thousand island dressing  10
TURKEY WRAP   
Oven roasted turkey, cucumbers, tomatoes, red leaf lettuce,  
provolone cheese, dill aioli  9
VEGETABLE PANINI  
Portobello mushroom, grilled vegetables, garlic aioli, pickled red onion  10
CUBAN PANINI   
Pulled pork, smoked ham, aged swiss, dill pickles, dusseldorf mustard  10

a p p e t i z e r s
SPICY TUNA TARTAR 
Ahi tuna, sriracha aioli,  

taro root, daikon sprouts  11

CHEESE FLATBREAD 
Aged wisconsin cheeses, 

baby arugula, smoked bacon, 
truffled balsamic  8

SOUP DU JOUR 
Chef’s whim of  

seasonal ingredients  6

NAVY BEAN SOUP 
Pancetta, fig, parsley  6
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