
s t a r t e r s	

peppercorn seared tuna  $12.00    

spring mix, mango chutney

								      
roasted tomato crostini  $9.75  

white bean puree, basil, arugula & walnut pesto

								      
black bean cakes  $9.50  

herbed sour cream, scallions, tomato salsa

								      
short rib  $14.50     

carrot ginger puree, teriyaki glaze, scallions, sesame seeds

								      
smoked salmon tower  $14.50 

tomato relish, cucumber, red onion, avocado,

peppercorn honey, dill dressing, toasted baguette 

								      
crab cakeS  $12.00

cajun remoulade, julienne vegetables

s a l a d s
 add chicken $3.50 / tuna, salmon or shrimp $6.00	

zucchini $11.50     

white beans, ziti pasta, kale, pesto,

roasted tomato, hemp seed

								      
poached salmon $14.50    

cucumber, roasted tomato, spring mix, pickled red onion, 

watermelon radish, feta cheese, dill dressing

								      
heirloom tomato $10.50       

burrata, watermelon, fresh herbs,  peppadew pepper,

pine nuts, basil vinaigrette

								      
cauliflower $11.50     

fried chickpeas, golden raisins, sweet garlic vinaigrette, 

arugula, almonds, grapes, herbed sour cream 

s a n d w i c h e s
 your choice of housemade chips, soup of the day or side salad	

grassfed burger  $14.50 

grilled shiitake mushrooms, roasted onion,

herbed cheese, arugula, brioche roll

								      
turkey burger  $12.00 

avocado, smoked gouda, tomato relish,

poblano aioli, multigrain roll

								      
mediterranean chicken  $13.50 

hummus, feta cheese, chopped romaine, pickled red onion,

cucumber, tortilla wrap, dill dressing

								      
tempeh banh mi  $11.00  

pickled vegetables, spicy aioli, arugula, mint,

basil, cilantro, baguette

								      
garden wrap  $10.50  

beets, carrots, cabbage, avocado, spicy vegan mayonnaise,

alfalfa sprouts, chopped romaine 

add chicken $ 3.50, tuna, salmon or shrimp $6.00

e n t r e e s	

grilled salmon  $23.00  

forbidden rice, shiitake mushrooms, broccolini,

gochujang, sesame seeds, scallions

								      
cacio e pepe  $12.50  

sage, cracked pepper, parmesan, butter, spaghetti

add chicken $ 3.50, tuna, salmon or shrimp $6.00

								      
sesame chicken stir fry  $16.00 

red pepper, broccolini, sugar snap peas,

zucchini, scallions, carrot, forbidden rice

								      
filet  $25.00   

white bean puree, corn, basil vinaigrette

								      
golden beet risotto  $14.00       

kale, thyme, goat cheese, orange zest, hemp seed

add chicken $ 3.50, tuna, salmon or shrimp $6.00

p o w e r  p l a t e s
 add chicken $3.50 / tuna, salmon or shrimp $6	

portobello  $12.50    

broccolini, arugula, cilantro, cabbage, carrot, sesame seeds,

radish, soba noodle, sesame oil, coconut curry sauce

	
sweet potato  $ 11.50    

fried chickpeas, cilantro, roasted onion, lime, golden raisins,

farro, broccolini, pepitas, curry yogurt

	
tuna poke  $15.00       

forbidden rice, carrot, pickled radish, serrano pepper,

wakame, cucumber, avocado, snap peas, spicy aioli, sesame seeds

	
thai  $12.50    

broccolini, sugar snap peas, asparagus, soba noodles,

red pepper, peanuts, scallions, spicy peanut sauce

 

s i d e s  $6.00
	

snap peas   

ginger soy

	

green salad   

red onion, cucumber,

tomato, basil vinaigrette

broccolini   

spicy peanut sauce, sesame seeds

	

soup of the day

carefully created daily 

  vegetarian      gluten-free      contains nuts

 

 consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of food-borne illness

executive chef alex sazama      sous chef gerald feger

celebrating 15 years

sartori cheese plymouth

spice house milwaukee

strauss brands franklin

forager mike jozwik milwaukee

sassy cow columbus

hooks creamery mineral point

valentine coffee milwaukee

new century chicken/eggs shullsburg

fine vendors of the west allis farmers market

swig is proud supporter of local wisconsin farms & businesses

	 caesar   

	 parmesan, croutons, romaine

 	 add chicken $3.50 tuna, salmon or shrimp $6.00	



b e e r  &  c i d e r	

l i g h t e r  o pt i o n s

lakefront brewery eazy teazy  $5.50

michelob ultra  $4.00

miller lite  $4.00

miller 64  $4.00

truly sparkling wild berry  $5.50   

	

c raf t i e r  s e l ect i o n s   $5.50

avery brewing company liliko’i kepolo

bell’s brewery amber ale

crispin cider company original cider   

crispin cider company pear cider   

dogfish head brewery seaquench

einstok beer company icelandic white ale

good city brewing company pils

lakefront brewery ipa

lakefront brewery new grist   

lakefront brewery new grist ginger    

new glarus brewing company spotted cow

third space brewing company happy place

c o c kta i l s  $10	

forbidden bee’s buzz

grapefruit-infused gin, yellow chartreuse,

honey syrup, grapefruit juice, aquafabe 

	
the monty

rehorst barrel aged gin, simple syrup,

angostura bitters, orange, cherry, choice of soda 

	

the departure

raspberry-infused tequila, agave syrup,

lemon juice, maraschino liqueur, aquafabe

	

mama tried

vodka, peach liqueur, raspberry liqueur,

cranberry & pineapple juice, topped with cava

	

spicy fizz

jalapeno-infused vodka, st. germain liqueur,

agave syrup, lemon juice, strawberry, soda

	

scent of a mule

vodka, ginger liqueur, lime juice,

simple syrup, lime wedge, mint sprig 

	

the warm breeze

blackberry-sage-infused bourbon,

st. germain liqueur, simple syrup, lemon juice, soda

	

rye of the tiger

bulleit rye, angostura bitters,

fresh squeezed orange juice, topped with ginger beer 

grapefruit gin

blackberry-sage 
bourbon

jalapeno vodka

cucumber vodka

raspberry tequila 

	 i n f u s i o n s 	

w h i t e  w i n e s				  

left coast cellars pinot gris willamette valley, oregon  ................................................... $11....... $44

ripe apples, pears, & nectarines, dusting of cinnamon with a hint of brown sugar

trimbach pinot blanc alsace, france   ........................................................................................................... $9.......$36 

pale yellow with rich concentrated aromas of white flower &apricot notes. smooth, medium bodied

with good fruit acidity

underwood cellars rose oregon............................................................................................................................ $9.......$36

hints of strawberry, meyer lemon, & peach 

karl erbes riesling mosel, germany   ................................................................................................................ $8.......$32 

pear, peach & apple aromas; refreshing & juicy: zippy acidity; bright flavors of pear, apricot, mango & lime

otto’s constant dream sauvignon blanc marlborough, new zealand   ......................... $9.......$36 

medium-bodied, dry. an aromatic wine with a perfect balance of minerals, gooseberry, citrus & acidity 

oro bello chardonnay lodi & chalk hill, california   ........................................................................ $13.......$52 

creamy tropical fruit aromas range from pineapple to kiwi with meyer lemon notes 

drouin family roserock chardonnay willamette valley, oregon    .............................................$63

clean, fresh aromas of apple, honeydew, white flowers, shortcake, & a touch of nuttiness, flavors of citrus tart, 

peach, almonds, & spice with a delicious combination of minerality & richness

matchbook chardonnay dunnigan hills, california  ............................................................................. $9.......$36 

straw colored with tropical aromas of mango & melon complemented by hints of toasty oak. flavors of creme brulee

are mellowed by pineapple, pear & ripe melon

 

r e d  w i n e s				  

meiomi pinot noir santa barbara, monterey, sonoma, california..........................................................$12.......$48

aromas of bright strawberry, mocha, & vanilla; boysenberry, blackberry & dark cherry flavors; supple tannins,

silky texture, & balanced acidity

drouin family roserock pinot noir willamette valley, oregon    .....................................$15...... $60

the nose is floral & spicy; notes of dark berry preserves, a touch of caramel & black cherry

rex hill pinot noir willamette valley, oregon  ........................................................................................................$63

primary aromas of plum, black cherry, bluberries, tobacco, violets, & wet stone. flavors of cherries, cassis, flowers, 

ripe tannins & good acidity

zolo malbec mendoza, argentina   .......................................................................................................................... $9.......$63

flavors of black fruits, raspberries & violets

misfit wine co. cycle buff beauty 90% shiraz, 10% malbec south australia  ..... $11....... $44 

spicy blackberry & bright cherry flavors with edgy tannins & a smoky top note

renegade red blend columbia valley, washington   ................................................................................$10...... $40 

red & black fruits, scents of loamy minerality, & fine-grained tannins that are matched with balanced acidity

foxglove cabernet sauvignon paso robles, california  ...........................................................$10...... $40

jammy blackberry, savory herbs, licorice & a hint of graphite to go with a medium-bodied, supple, nicely focused feel on the palate

hoopla cabernet sauvignon napa, sonoma, paso robles, california   ................................... $14.......$52

deep, inky purple color; ripe with blackberry, blueberry, deep plum & pomegranate; finishes with black cherry, cassis

& spices; supple & silky

markham cabernet sauvignon napa valley, california  ................................................................................ $81 

boysenberry & cassis fruit is layered with vanilla & dark chocolate aromas. jammy, ripe berry flavors, & cola notes 

valravn zinfandel sonoma, california   ........................................................................................................... $11....... $44 

flavors of raspberry, blakberry & hints of licorice-laced black pepper

cycles gladiator petite syrah central coast, california................................................................... $8.......$32 

blueberry, raspberry, vanilla with big, dusty tannins

   l.i.v.e. certified winery      napa green certified

 solar powered      sustainable       gluten-free

celebrating 15 years


