Customized
SLIDERS

Our chef’s Slider of the Day, paired with soup
or salad, and a house-baked blondie

CHOOSE ONE

V P SIGNATURE TOMATO SOUP
San Marzano tomatoes, basil, splash of cream,
cheddar crostini

SOUP DU JOUR
Our Saucier’s daily creation

BLACK BEAN SOUP
Vegetable stock, herbs, cilantro lime cream,

ground chorizo. Can be made vegan.

P cHILI
Italian white beans, chipotle, tortilla
matchsticks, chopped curds, cilantro cream

COBB SALAD
Bacon, egg, bleu cheese, tomato, crisp romaine

SIGNATURE DISHES

FISH FRY Spotted Cow beer-battered fish,
coleslaw, french fries, tartar sauce

v AVvocADO ToAsT Whole grain bread, soft-
poached egg, tomato, chili flakes, extra virgin
olive oil

V VEGAN BowlL Griddled cauliflower, roasted
chick peas, warm arugula onion salad, marble
potatoes, artichoke tomato broth, Dijon
vinaigrette

REFRESHERS

We Proudly Brew STARBUCKS COFFEE
COLD BREW

DOPPIO ESPRESSO

AMERICANO

LATTE
Rich espresso, steamed milk, light foam

MOCHA
Espresso, bittersweet chocolate,

steamed milk, whipped cream

CARAMEL MACCHIATO
Freshly steamed milk, vanilla, espresso,
caramel drizzle

STRAWBERRY ACAI OR PASSION TEA
LEMONADE

ICED TEA, LEMONADE

PEPSI PRODUCTS
Pepsi, Diet Pepsi, Sierra Mist, Diet Sierra Mist,
Mountain Dew, Diet Mountain Dew

JUICE
Orange, Grapefruit, Cranberry, V8, Tomato

MILK, CHOCOLATE MILK

FROM THE GARDEN

g CELIA's cHopPPED coBB Grilled chicken, avocado, bacon, egg,
bleu cheese, tomato, crisp romaine lettuce, 1893 Pfister dill dressing

V VEGAN KALE SALAD Chick peas, dried cherries, walnuts, coconut
bacon, poached pears, cider vinaigrette

ASIAN sALAD Crispy lettuce and cabbage, peanuts, scallions, sesame
seeds, mandarin oranges, teriyaki chicken, peanut ginger dressing,
crisp wontons

CHICKEN CAESAR Tender hearts of romaine, lemon garlic dressing,
shaved Asiago, croutons

GRILLED SALMON SALAD Baby spinach, egg, tomato, bacon, toasted
pecans, warm bacon dressing

CHEESEBURGER BOWL Chopped greens, Colby cheeseburger patty,
tomatoes, onions, pickles, thousand island dressing

SANDWICHES

All sandwiches include your choice of french fries, sweet potato fries, truffle
chips, fresh fruit or coleslaw. Upgrade to a cup soup for $1 or a bowl for
White or wheat gluten-free breads available for all sandwiches

VIMPOSSIBLE BURGER Plant-based patty, whole wheat Kaiser, lettuce,
tomato and choice of cheese

THE PFISTER BURGER Half pound of premium black Angus beef, lettuce,
tomato and choice of cheese

SHAVED RIBEYE Ale braised onions, brown butter mushrooms, Colby
cheese

CAFE cLuB House-roasted turkey, applewood bacon, Havarti,
red leaf lettuce and tomato, on your choice of toasted bread

p SENATOR'S TUNA Named after Senator Herb Kohl, a Café regular —
lemon scented albacore tuna salad, light rye, lettuce and tomato, plus a
cup of coffee

TURKEY REUBEN Oven-roasted turkey breast, coleslaw,
Wisconsin Swiss, house spread, light rye

GRILLED CHICKEN BREAST Melted Havarti, fresh avocado, chipotle aioli

GRILLED HAM AND CHEESE MELT Shaved ham, tomato, Colby, cheddar,
served with bow! of tomato soup as a side

vV VEGGIE WRAP Grilled portobello, pickled red onion, roasted peppers,
arugula, garlic herb goat cheese, balsamic dressing

BUFFALO CHICKEN WRAP Boneless chicken tenders, traditional buffalo
sauce, bleu cheese, lettuce, tomato, housemade ranch

FRUIT SMOOTHIE
Choose two fruits: blueberry, strawberry, banana, mango
Health boosters: chia seeds, protein powder, spinach

Add avocado

DESSERT

CARROT cAKE Freshly grated carrots, oven roasted pineapple,
coconut, buttermilk, toasted pecans, cream cheese icing

BRANDY OLD FASHIONED CHEESE CAKE Citrus cheesecake, triple
cherry compote, brandy, orange bitters

CAKE OF THE WEEK Our pastry chef’s weekly creation

P Hotel Pfister original logo indicates signature item

V  Vegetarian g Gluten-free dishes

*Consuming raw or partially cooked meats, eggs, seafood or poultry may increase risk of foodborne illness

An automatic gratuity of 18% will be added to parties of 8 or more




