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TO EMMETT’S ALE HOUSE

Emmett’s Ale House is a unique experience, where old-world charm is complemented by award-winning
handcrafted beer and the best in traditional American cuisine. Whether you choose one of our signature
entrées or a sandwich, a meal at Emmett’s assures thoughtful plate presentations, great value and fresh
flavorful ingredients made from scratch. Be sure to check out our nightly specials on the last page:
We hope your experience is fun, relaxing, and most of all, unforgettable!

* APPETIZERS *

EMMETT’S BAKED PRETZEL TWISTS
~ QOur original homemade fresh baked braided

pretzels brushed with garlic butter and coarse

salt. Served with a tangy cheese spread. 7%°

FIERY WING TRIO

Twelve jumbo wings tossed in a trio of sauces
including smoky Chipotle BBQ, traditional
Buffalo and spicy Jamaican jerk served with

celery and bleu cheese dressing. 9%
Pairs perfectly with McCarthy Red Ale

BREWMASTER PLATTER

A combination of grilled sausages, fine
Wisconsin cheeses, crostini, red grapes and
crackers. 10%

Try pairing the brewmaster platter with a sampler paddle of
fwe of our handcrafted beers for an additional 3%

: @ GREAT LAKES WALLEYE BITES
~ Tender fresh walleye cooked in our own light
beer batter served with a chipotle ranch
dipping sauce. 10”

CRISPY ONION HAYSTACK
Crispy fried onion straws served with
horseradish cream sauce and Emmett’s

McCarthy Red Ale BBQ sauce. 7%
CRAB CAKES

Three crab cakes pan seared and served on a
bed of roasted red pepper sauce. 10%

WISCONSIN CHEESE CURDS

Mellow cheddar cheese curds breaded and
deep fried served with a chipotle ranch dipping
sauce and marinara. 8”

' PORTOBELLO FRIES

" Portobello mushroom wedges lightly battered
and served with a spicy chipotle ranch dipping
sauce and Dijon mayo. 8%
-

E Emmett’s Signature Items

EMMETT’S FAMOUS ARTICHOKE &
SPINACH DIP

Our secret house recipe of creamy blended
cheeses, spinach and artichoke hearts served
with warm pita chips. 8”

EMMETT’S NACHOS
Freshly fried tri-colored tortilla chips piled high
and topped with melted cheeses, pico de gallo,

black olives, scallions, guacamole and sour
cream. Full 8 Half 6%

Top your nachos with ground beef or chicken for 2°°

APPETIZER SAMPLER
An assortment of our most popular appetizers
including artichoke dip, fiery wings, walleye
bites, onion straws and cheese curds. 14%

COCONUT SHRIMP
Five coconut breaded Gulf shrimp served with
a Pifia Colada dipping sauce. 10%

CRISPY CALAMARI
Tender fried calamari rings and tentacles served

with marinara and sprinkled with Parmesan
cheese. 9%

POTATO SKINS

Five large potato skins topped with sharp
cheddar cheese, bacon, diced tomato, sour
cream and green onions. 8%
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* SANDWICH BOARD

CHOICE OF FRIES, COLESLAW, ONION STRAWS OR FRUIT

E PALE ALE PORK LOIN  BLACKENED PRIME RIB SANDWICH
Slow roasted pork loin tossed with Emmett’s Six ounce roasted prime rib dusted with Cajun
Pale Ale apricot glaze, topped with white spice and topped with crispy onions and
cheddar cheese, bacon and herb mayonnaise, “horseradish sauce on a toasted onion roll. 11%
served on a toasted onion roll. 8 haassserrensssressssess
Pairs perfectly with Victory Pale Ale CHIPOTLE BBQ CHICKEN WRAP

Slow simmered boneless chicken blended with
our chipotle BBQ sauce rolled in a warm flour
tortilla with white cheddar cheese. 8”°

PHILLY BEEF

Shaved ribeye grilled with sautéed onions,
mushrooms and peppers. Served on a French
roll with melted mozzarella cheese. 9% GRILLED CHICKEN SANDWICH

BUFFALO CHICKEN SANDWICH Girilled chicken breast served your way, BBQ,

Caj lain with lettuce, oni d tomat
Lightly floured chicken breast topped with TN L 93 O 2ne Fomato
i on our classic bun. 9
shredded lettuce, tomato and red onion on an
onion roll with bleu cheese dressing. 9% APPLE ALMOND CHICKEN SALAD
ALE HOUSE REUBEN Tender boneless chicken with crisp apples,

; . ) toasted almonds, grapes and herb mayonnaise
A classic sandwich of grilled rye bread stuffed in a large flour tortilla with shaved lettuce and

with extra lean corned beef, melted Swiss -
@ tomato. 8

cheese, sauerkraut and Russian dressing. 8%
Substitute roast turkey for no additional charge.

ADD A CUP

of soup or side salad to
your sandwich for only 1%°

% BEST BURGERS IN TOWN

OUR BURGERS ARE 100% BLACK ANGUS & COME WITH A CHOICE OF FRIES,

1 S COLESLAW, ONION STRAWS OR FRUIT
| @ BOURSIN BURGER ﬁ BREW HOUSE ANGUS BURGER
- Fresh ground beef, grilled to your order, topped ~ Half Pound of fresh Angus ground beef hand
with creamy garlic herb boursin cheese and packed and cooked to order. 8
sliced portobello mushroom, served on a classic Get Your Toppings add .75 each .
hamburger bun. 9% Bacon - American - Swiss - Mozzarella -
White Cheddar - Sautéed Mushrooms -
BUFFALO [BISON] BURGER Grilled Onions
Fresh ground buffalp, grilled to order, served TEXAS BBQ BURGER
on a bun, topped with melted bleu cheese and
- Fresh ground beef, cooked to order and basted
applewood smoked bacon. 10

+ with barbecue sauce. Topped with white

@ cheddar and crispy fried onions. 9%

Substitute a vegetarian black bean burger for no charge.

% ON THE LIGHTER SIDE

CHOICE OF FRIES, COLESLAW, ONION STRAWS OR FRUIT

AHI TUNA SANDWICH @ EMMETT’S TURKEY CLUB

Ahi Tuna steak grilled to a medium ~ Oven roasted turkey with bacon, lettuce,
temperature, topped with lettuce, tomato, red tomato, fresh herb mayonnaise, and Swiss
onion and herbed mayo on tomato focaccia cheese on tomato focaccia bread. 8
bread. 10 e

PORTOBELLO SANDWICH

" A large roasted Portobello mushroom with
grilled zucchini, roasted bell peppers, grilled
onions, yellow squash and Boursin cheese on
tomato focaccia bread. 8%

' Pairs perfectly with Double Barrel Stout
I 0000000000000 0:00.0.

GRILLED SALMUN SANDWICH
Grilled salmon fillet on a toasted onion roll

with shredded lettuce, tomato, red onion and
herbed mayo. 9%
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* SALADS & SOUPS *

TOP ANY SALAD WITH GRILLED CHICKEN FOR 3°°
OR GRILLED TUNA OR SALMON FOR 5°°

Q EMMETT’S HOUSE SALAD
- A fresh, crisp salad blend of seasonal salad
greens. Topped with cucumber, grape tomato,
croutons, shredded carrot and red onion served

with your choice of dressing. 5%
Add a crispy Parmesan Cheese Cup for an additional 1°°

ALE HOUSE WEDGE

Crisp Iceberg lettuce wedge drizzled with your
choice of dressing and topped with crumbled
bleu cheese, applewood smoked bacon, grape
tomatoes and croutons. 7%

CLASSIC COBB SALAD

Diced chicken breast, applewood smoked
bacon, hard cooked eggs, tomatoes, avocado,
red onion, corn and crumbled bleu cheese
arranged atop a bed of mixed greens. Served
with your choice of dressing on the side. 11%

Dressing Choices: Creamy Blue Cheese - Russian - Ranch
Red Wine Basil Vinaigrette - Vinegar and Oil - Balsamic
Vinaigrette - Creamy Poppy Seed - Raspberry Vinaigrette

EMMETT’S CORN CHOWDER

Creamy corn chowder, made with roasted corn,
smoked ham and potato with a touch of red
peppers. Cup 3°° Bowl 4%

SOUP OF THE DAY
A seasonal favorite or well prepared classic.

Cup 3°° Bowl 4%

DuFRENEH ONION SOUP
“Caramelized onions in a savory broth topped
with Swiss cheese and a sprinkle of Parmesan.

| Crock 4”

ﬁ SPINACH & STRAWBERRY SALAD

- Tender baby spinach, juicy ripe strawberries
and mandarin orange, tossed with julienne red
onion, toasted sunflower seeds and a creamy
poppy seed dressing. Small 5 Entrée 10” .

CAESAR SALAD
Crisp, chopped romaine lettuce tossed with
traditional Caesar dressing. Topped with crispy

homemade croutons and shredded Parmesan
cheese. Small 5% Entrée 9%

@ ,SOUTHWEST STEAK SALAD
-+ Crisp mixed greens tossed with avocado, diced
tomato, corn, red onion and a spicy ranch
dressing. Topped with tender, grilled beef

| tenderloin. 11%°
|}

* PIZZA BOARD *

OVEN FRESH PIZZA GOES GREAT WITH A PITCHER OF EMMETT’S BEER

BUILD YOUR OWN
Start with a 12” pizza crust, top it with our
special pizza sauce and mozzarella cheese and

add the toppings of your choice. 9%
Toppings 1% each
Pepperoni - Italian Sausage - Grilled Chicken - Onion
Mushroom - Tomato - Bell Peppers - Bacon - Spinach

Black Olive .

MARGHERITA
The original pizza topped with sliced plum

tomato, fresh basil and shredded mozzarella
cheese. 11

[/ sPANAKOPIZZA
Our 12” pizza crust topped with a spinach,

FOUR CHEESE
For the cheese lover, our pizza sauce baked with

melted mozzarella, shredded parmesan, Boursin
cheese and cheddar. 11%°

G BB0 CHICKEN PIZZA
" 1 Our 12” pizza crust with Emmett’s McCarthy
Red Ale BBQ sauce, diced chicken, red onions, |
bell peppers, mozzarella cheese and cheddar
cheese. 12”
Ij Pairs perfectly with McCarthy Red Ale

B e e e i

artichokes and cream cheese spread, plum @
199

tomatoes and shredded mozzarella cheese. 1
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% ENTREES

GET YOUR POTATO LOADED WITH CHEDDAR CHEESE, BACON &
GREEN ONION FOR ODNLY 19

NEW YORK STRIP STEAK ROASTED RACK OF PORK
Hand trimmed center cut sirloin strip steak, ~ ' Slow roasted rack of pork basted with our Pale
grilled to order and served with demi glace, Ale apricot glaze and served with roasted garlic
baked potato and Chef’s vegetables. 23% mashed potatoes and Chef’s vegetables. 17%

| Pairs perfectly with Victory Pale Ale
FILET MIGNON L
Eight ounce center cut beef tenderloin filet STOUT BEEF BRISKET
grilled to order and served with demi glace, Emmett’s Stout braised beef brisket served with
baked potato and Chef’s vegetables. 23” a BBQ broth, roasted garlic mashed potatoes
BREW HOUSE MEATLOAF and Chef’s vegetables. 16”
House recipe of beef and pork with spinach ﬁ MAUI CHICKEN BREAST

and sun dried tomato. Topped with fresh basil
marinara and served with roasted garlic mashed
potatoes and Chef’s vegetables. 13%

Lightly breaded pan seared chicken breast
topped with hickory ham, grilled pineapple,
Swiss cheese and a Dijonnaise sauce served

- = with roasted garlic mashed potatoes and Chef’s

G 1BABY BACK RIBS vegetables. 14
. Half slab of slow roasted baby back ribs glazed Pairs perfectly with 1 A.M. English Ale
with Emmett’s McCarthy Red Ale BBQ sauce
and served with baked potato and Chef’s HERB ROASTED CHICKEN
vegetables. 16” Full Slab 22 Herb marinated ¥ chicken with a honey-
| Pairs perfectly with McCarthy Red Ale @ herb glaze served with roasted garlic mashed
" : potatoes and Chef’s vegetables. 13%

 PASTA *

EMMETT’S USES ONLY THE FRESHEST INGREDIENTS TOSSED WITH
OUR HOMEMADE SAUCES

RIGATONI MOZZARELLA @ SALMON FARFALLE

[talian sausage tossed with a diced tomato Fresh Atlantic salmon tossed with artichokes,
cream sauce, basil and fresh mozzarella cheese capers, diced tomatoes, a white wine lemon
baked on top. 13 broth and bow tie pasta. 14”

SHRIMP BRUSCHETTA PASTA ' BEEF TENDERLOIN FARFALLE

Gulf shrimp sautéed with diced tomatoes, fresh
basil, garlic, shallots, herbed butter, rigatoni
pasta and topped with Boursin cheese. 14

Sautéed beef tenderloin tips tossed with a wild
mushroom cream sauce, diced tomatoes and

: bow tie pasta. 15”
)

CHICKEN FETTUCCINE
Tender chicken breast tossed with prosciutto,

spinach, tomato, wild mushrooms, a roasted @

PASTA PRIMAVERA

Broccoli, bell peppers, onions, wild mushrooms
and fresh spinach tossed with a tomato alfredo
sauce and fettuccine pasta. 12%

garlic cream sauce and fettuccine pasta. 13

* SEAFO00D *
| EMMETT’S SELECTS THE HIGHEST QUALITY SEAF00D AVAILABLE

| POTATO CRUSTED TILAPIA BEER BATTERED COD
- Light and flaky tilapia fillet crusted with shaved Mouth watering cod dipped in Emmett’s beer
potatoes and sautéed until golden brown, batter, fried until golden and served with i
served with our signature roasted red pepper French fries, cole slaw and tartar sauce. 14”

sauce, wild rice and Chef’s vegetables. 17

W CEDAR PLANKED WHITEFISH

HORSERADISH SALMON ~ Emmett’s original Cedar Planked Whitefish
Eight ounce salmon fillet in a light horseradish with lemon caper beurre blanc, horseradish
crust served with lemon caper beurre blanc, mashed potatoes and Chef’s vegetables. 17%

wild rice and Chef’s vegetables. 17

S
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% CHILDREN’S MENU *

Kid’s Burger 5% : Macaroni and Cheese- 5% : Pizza- 5%
Kid’s Cheeseburger 5% Chicken Strips- 5% Cheese, Pepperoni or Sausage
Pasta 5% Fried Fish- 57 Grilled Cheese- 5”
DRINKS

Cesigody C('?f('dé . ® Root Beer ® Lemonade ® Milk ® Chocolate Milk

* WEEKLY SPECIALS *

Weekly specials are for dine in only.

HALF PRICE APPETIZERS
Bring the gang from work and enjoy half
price appetizers all day with the purchase of a
beverage.

35 CENT WINGS
Our fiery wings served your way, Chipotle
BBQ, Jamaican Jerk or Buffalo with celery
and bleu cheese dressing. Minimum order of
12 with the purchase of a beverage.

PINT NIGHT
Join us Tuesdays for Pint Night. Bring your
friends and enjoy a pint of our award-winning

beers for $3 a pint.
Special valid all day.

50 CENT POTATO SKINS &
HALF PRICE EMMETT’S PITCHERS
Large potato skins topped with all the fixings.
Minimum order of 6 potato skins with the
purchase of a beverage.

TGIF
All You Can Eat Beer Battered Cod for 14%.
Enjoy endless Beer Battered Cod complete
with coleslaw, fries and our delicious tartar
sauce all day on Friday.

PRIME RIB
Certified Hereford Beef Prime Rib slow
roasted and served to your temperature with
horseradish cream sauce, baked potato and
Chef’s vegetables.
Queen Cut - 19” King Cut - 23%

Quantities are limited.

FAMILY NIGHT
Kids 10 and under eat free from the children’s
menu with parent! Bring the whole family out
for a delicious and fun meal.
Not valid on holidays.

P
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