
CITYSIDE MEDITERRANEAN red onion, tomato, feta 
cheese, roasted red peppers, mixed olives, garbanzo beans, organic 
mixed greens, and pita bread with dijon vinaigrette

THIRD WARD cranberries, nut/seed blend, dates, apple slices, 
organic greens with champagne vinaigrette

CREAM CITY CHICKEN CAESAR organic chicken, 
romaine, shaved cheese blend, garlic croutons, with Cream City 
Caesar dressing

BERRIES AND CHICKEN fresh seasonal berries, seared 
organic chicken breast, candied walnuts, organic greens, tossed in 
dark cherry vinaigrette

SD SIDE SALAD tomatoes, carrots, red onion, shaved cheese 
blend with SD Dijon-balsamic dressing 

OMELETTES*

Made with 3 eggs, served with toast and your choice of  
breakfast potatoes, sliced tomatoes, or fruit

WISCONSIN sausage, cheese curds, sautéed onions and peppers

VEGGIE grilled zucchini, onion, tomato, broccoli, and  
mushroom. Add cheese $1

GUILTLESS egg whites, chicken sausage, spinach, tomatoes,  
mushrooms, onion, and peppers. Add cheese $1

DENVER green pepper, onion, ham off the bone,  
with cheddar cheese

EGGS BENEDICT*

Add avocado $2

CLASSIC Canadian bacon, poached eggs, topped with  
hollandaise sauce

FLORENTINE sautéed spinach, roasted red pepper,  
poached eggs topped with hollandaise sauce

SOUTHERN chive biscuit, sausage patties, poached eggs  
topped with sausage gravy

MEDITERRANEAN spinach, tomato, SD olive salad, gruyere,  
poached eggs, topped with hollandaise sauce

SKILLET BOWLS*

Made with 3 eggs your way served with breakfast potatoes and toast.  
Add avocado $2

MEATATARIAN ham off the bone, sausage, chicken sausage, 
Canadian bacon, and bacon topped with cheddar cheese

HAM HASH housemade ham hash, topped with gruyere cheese

VEG HEAD mushrooms, onions, spinach, broccoli, and  
tomatoes with shaved cheese blend

CHILAQUILES chorizo, red onion, topped with cheddar  
cheese, corn relish, pico de gallo, and crispy tortilla chips topped  
with cilantro creme fresh
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Mean Green: kale, spinach, romaine, green apple, 
cucumber, lemon

Ginger Snap: carrot, apple, ginger

Fresh squeezed orange juice

Fresh squeezed grapefruit juice

Veuve Cliquot Bottle: $120
Prosecco $9 
Sparkling Rosé $10
Mimosa $9 
Bellini $10 

Pinot Gris $9, Bottle: $36
Savignon Blanc $10, Bottle: $40
Chardonnay $10, Bottle: $40 
Moscato $9, Bottle: $36
 
Pinot Noir $10, Bottle: $40 
Red Blend $10, Bottle: $40

Italian $10, Bottle: $40 
French Rosé $11, Bottle: $44

BEER

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. 

Drip coffee: $2.5
Espresso: $2
Americano: $3.5
Latte: $4.5
 

Chai Latte: $4.5
Mocha: $4.5
Freddo: $4.5
Hot chocolate: $3.5
 

Nitro Cold Brew: $5
Nitro Sweet Cream: $6
Syrup: $.5 Each
Vanilla, Hazelnut, 
Sugarcane

SWEETDINER MIMOSA brut, raspberry liqueur, 
splash of fresh squeezed orange juice

SWEETDINER BLOODY house bloody mix, 
premium vodka. Regular or spicy

MKE SCREW premium vodka, Miller Lite, topped with 
fresh squeezed orange juice

BROKEN SPANGLISH housemade jalapeno-infused 
tequila, pineapple, lime, herbsaint

PALOMA premium tequila, soda, fresh squeezed  
grapefruit juice

WILDWOOD SMASH premium vodka, agave 
nectar, fresh lime juice

MARGARITA premium tequila, triple sec, and fresh 
lime juice. Regular or spicy

BREAKFAST IN MANHATTAN Bourbon whiskey, 
orange marmalade, sweet varmouth, orange bitters

PANCAKES
Gluten-free, vegan option available                                                                                                                  

BUTTERMILK served with whipped butter and maple syrup 

BERRY BLAST berries, berry glaze, maple syrup and  
whipped cream

CHOCOLATE CHIP chocolate chips, chocolate sauce, maple  
syrup and whipped cream

CARAMEL APPLE sautéed apples in butter, brown sugar,  
topped with housemade glaze and caramel sauce

WAFFLES 
Gluten-free option available

BELGIAN WAFFLES served with whipped butter, maple syrup,  
and a side of whipped cream. Add berries and berry glaze $2

CINNAMON APPLE PIE GLAZE WAFFLES sautéed apples  
in butter, brown sugar, and cinnamon topped with whipped cream

CORNBREAD WAFFLES  
Spicy additions: add $4 for tower of Memphis style fried chicken 
served with Memphis-style hot sauce  
Sweet additions: add $3 for seasoned pulled chicken, fresh corn  
relish, and pico de gallo

FRENCH TOAST

CRÈME BRÛLÉE STYLE FRENCH TOAST  crackling  
sugar crust with berries and a side of whipped cream

CINNAMON FRENCH TOAST served with maple syrup  
topped with homemade icing

CLASSIC FRENCH TOAST served with whipped butter,  
maple syrup and a side of whipped cream

SWEETDINER CLASSICS
SD EGG PLATE* 3 eggs your way, breakfast potatoes, toast 

FAMOUS HAM OFF THE BONE* 6 oz. served with 3 eggs your  
way, breakfast potatoes, and toast

MARINATED SKIRT STEAK* 10 oz. angus beef skirt steak grilled to 
perfection served medium with 3 eggs your way, breakfast potatoes and toast

FIESTA CHORIZO AND SCRAMBLE EGG TACOS 4 hard-shell 
corn tortillas, topped with cheddar cheese, pico de gallo, and cilantro.  
Add avocado $2

SD CLASSIC AVOCADO TOAST* wheat bread with seasoned  
avocado spread, tomato, topped with a fried egg and drizzled olive oil
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GRILLED CHICKEN BREAST grilled organic chicken breast, 
gruyere cheese, lettuce, tomato with garlic aioli on a brioche bun

GRILLED CHEESE with American, cheddar, and gruyere 
cheese. Add ham off the bone or bacon $2

VEG HEAD pita bread, onions, mushrooms, zucchini, tomatoes 
and roasted red peppers, with hummus, mixed greens and  
gruyere cheese 

SD BREAKFAST BURGER* 1/2 lb. Angus beef patty,  
2 slices of ham of the bone, caramelized onion, jalapeño mix, 
Merkts Cheddar Cheese, on a cheddar bun with fried egg

3-CHEESE BURGER* 2 Angus beef patties, American, cheddar, 
gruyere cheese, served with SD signature sauce, minced red onion 
and pickles on a brioche bun. Add bacon $2

BLTSMA bacon, lettuce, tomato, cheese, mayo, and avocado on 
toasted wheat bread 

CROQUE MADAME* grilled country white, ham off the bone, 
gruyere cheese, topped with fried egg and hollandaise sauce

MONTE CHRISTO grilled on French toast with ham off the 
bone, sliced grilled chicken, jam, and gruyere cheese

CORNED BEEF ON SEEDED RYE sliced corned beef with 
housemade sauce served on sliced seeded rye  

BEEF ON WECK a pile of thinly sliced prime roast beef with 
horseradish creme fraiche on a kimmelweck roll, served with 
natural au juice for dipping

SANDWICHES
Served with French fries, cup of soup, breakfast potatoes, or side of fruit.

Add avocado $2
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SALADS
Add Organic Chicken* $4, Salmon* $5, Steak* $6
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COCKTAILS
Gluten-free vodka option available
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DRINKS

COLD FRESH SQUEEZED JUICES

Tea service: Chamomile, Earl Grey, Green Tea, or seasonal 
tea served with milk, sugar, honey upon request

Iced Tea

Coca-Cola, Diet Coke, Sprite, Root beer, Minute Maid 
Lemonade, Seagram’s Ginger Ale, Seagram’s Tonic

Sparkling or Natural Water

$3.5
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TEA AND SODA

COFFEE BAR
2%, cream, and almond milk available upon request

Craft Beer: $5 
Lager, Pale Ale, 
Amber, IPA, 
Seasonal

Miller Lite: $3

Ask your server 
for details.

Please tell us about any food allergies you may have.

WINE

@SWEETDINERMKE   #LIFEISSWEETMKE

ADD-ONS

FRUIT BOWL $5

STEEL CUT OATMEAL $6
with raisins, brown sugar and milk

CHIVE BISCUITS $3 

SOUP DU JOUR  
Cup: $2.5, Bowl: $4 

TOAST or  
ENGLISH MUFFIN $2 

FRIES or  
BREAKFAST POTATOES $3

SWEETDINER MEATS 
+ FOR ONE $3.5

Ham off the bone
Bacon
Sausage patties
or Chicken sausage

+ FOR MANY  
Pound of Ham off the bone $15

 Pound of bacon $20
 Pound of corned beef $14

+ CAGE-FREE EGGS 

+ ORGANIC CHICKEN BREAST

+ ORGANIC GREENS 

+ ORGANIC SPINACH

+ BLACK ANGUS BEEF

SPARKLING

WHITE

RED

ROSÉ


