Anchor

Breakfast Staples

The S anAaTA. ... 18

3 Eggs any Style, accompanied by your choice of Breakfast Meat, Potatoes & Toast
Unlimited Coffee and a Class of Juice

A&P Breakfast BUITItO. ...........coooii i 16
Fire Braised Chicken in Salsa Verde, Cheddar-Jack Cheese, Scrambled Eggs,
Pico de Gallo and Breakfast Potatoes Wrapped and Criddled in a Flour Tortilla

LOX Plate. ... 19
Lemon and Dill Cured Cold Smoked Salmon, Whipped Cream Cheese,
Heirloom Tomato, Hard Egg, Red Onion & Capers Served with Everything Bagel

“Anson Mills Stone Cut Oats. .. oo 12

Served with Turbinado Sugar, Fresh Berries, Toasted Cranola, Local Honey &
‘Real-Deal’ Wisconsin Maple Syrup

WGreek Yogurt Parfait...............ooooeii 10
Honeycomb, Toasted Cranola & Fresh Berries
®Dockside OmELEt...........oiiiiiiii 16

Our Three-Egg Omelet made with your choice of 5 toppings
Served with a choice of Breakfast Potatoes & Toast
Brat Crumble, Bacon, Ham, Mushrooms, Onions, Bell Peppers, Jalapenos, Spinach, Tomato, Wisconsin Jack Cheese, Mozzarella

Short RIb ChilaqUIles...........ooiiiiiiiiii e 21
Tortilla Chips Sauteed with Salsa Roja, 3 Eggs any style, Pico de Gallo and Crema

- Butter-Biscuit-Beer-Brat-Breakfast-BoWl eay tatthree tmesfasty........ovevvviiiiiiee, 15
Our Secret Recipe Biscuits, Blanketed in Spotted Cow Brat & Shallot Gravy
3 Eggs any Style atop a Bed of Hash Browns

Lemon Blueberry Flapjacks. ... 10/13
Served with Powdered Sugar, Butter and Maple Syrup
Creme Briilée French Toast...............cooovviiii 10/14

Vanilla Custard, Raspberry and Mint

ADD ‘REAL DEAL’ WISCONSIN MAPLE SYRUP TO YOUR TOAST ORJACKS.......... 4

PorG

Weekend Brunch Specials

AVAILABLE SATURDAYS AND SUNDAYS ONLY

GUACAIMIOLE TOASE. ...\ vt 16
Fresh Avocado Salsa, Poached Eggs & Cilantro on Sourdough served with Small Salad
Weekend at BeNmIe'S. ... MP

Eggs Benedict with a Twist! Please ask your Server for this Weekend's Offerings

CBIUNCH BUTQET . ..o 18

A&P’s Double-Smash Topped with a Fried Egg, Bacon, Hash Brown and Mustard Hollandaise

Detroit-Style Brunch BaKe.............ooooiiii e 17
Scrambled Eggs, Mozzarella Cheese, Asparagus & Ham

S O e POUB I ..o 15

French Fries with Fresh Cheese Curds, Brat CGravy, A Fried Egg & Chives

BOttomIesS IMIINIOSAS. .. .. v e 28
Prosecco & Fresh Squeezed Orange Juice
I Y VALY ..o 16

Filthy Bloody Mix, Tito’s Vodka, Run Through the Garden

Fresh Squeezed Florida Orange Juice...8 Fresh Cut Fruit- Pineapple & Melon.....6

Apple, Orange, Cranberry Juice........... 4 Nueske’s Applewood Smoked Bacon.. .8
Starbucksm Pike Place Coffee............... 4  Jones Dairy Farm Breakfast Sausage....6
Starbucks~ Cold Brew Coffee............... 5 Johnsonville Bratwurst....................... 7
Any EspressoBeverage...................... 6 Seasoned Breakfast Potatoes.............. 6
Teavana HotTea.....................ocoie 4  Butter Criddled Hash Browns............. 6
IcedBlack Tea...........ocooiiiiiiiiiiie 4 3Eggs, AnyStyle.......cooviiiiiiiinn . 5
Dairy State Milk........ .....cocooiiiiien e 4 Shaved Butter Biscuit..................... ... 3
Assorted Pepsi™ Products.................... 4  Everything Bagel & Cream Cheese.....5

@Denotes Ingredients Sourced Locally @Denotes Gluten-Friendly Offerings @ Denotes Vegetarian Offerings

Be advised that consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness, especially with certain medical conditions. Please let your server know of any dietary restrictions or food allergies.

Qur property is CASHLESS. Please speak with your server about alternative options, such as adding your bill to your room, or using debit or credit card for payment.



BAR SNACKS

®* A&P Spiced Snack Mix Sesame, Rye, Cool Ranch & Flamin' Hot.............6

©r Milwaukee Bavarian Style Pretzel Merkt's Cheese & Mustard Spread...13
©7 Clock Shadow Fried Cheese Curds Smoked Shallot & Herb Dressing.. 14
©" Chips & Guacamole El Rey Corn Tortillas and Avocado Salsa............... 10

@ Cheese & Sausage Landjaeger, Summer Sausage, Cheddar & Gouda ...16

SEACUTERIE

Olive Oil Spiced Mackerel New Pickles, Toast, Lemon........................ 13
Cold Pressed Nordic Smoked Trout Juniper, Lemon, Thyme................15
Brined Portuguese Razor Clams Lime, Butter, Garlic ......................... 14
Galician Bonito Tuna Fillet Tomato & Cranny Smith Apple.................... 11
Wild Spanish Octopus Garlic Oil, Pickle, Onion....................cooovvon... 15

SOUP & SALAD

Add Chicken ($6), Salmon ($10) or Steak ($16) to any salad

© A&P Signature Wisconsin Clam Chowder Featuring Nueske's Bacon and Local BUET . ... ..ot s 6/11
v Great Lakes Caesar Salad Romaine Lettuce, Sartori Montamore Parmesan, Pretzel Croutons, Lemon Pepper Dressing...........o.coocoveviiiiiiiiinns 12
©Root Vegetable Salad Baby Kale, Apples, Butternut Squash, Parsnips, Sweet Potato, Apple Cider VInalgrette. . .......oooviivi e 14

Chopped Cobb Salad Romaine, Grilled Chicken, Bacon, Cheddar, Hard Boiled Egg, Avocado, Tomato, Blue Cheese Creamy Citrus Vinaigrette ...13

ANCHOR & PORT PIZZA PIES

Semolina and Cormmeal Crust, Stewed San Marzano Tomato Sauce and Wisconsin Mozzarella

12" Pizza (feeds 1-2) 15

16" Pizza (Feeds 3-4) 19
Toppings— 2 each

Cluten Free Pan Pizza (Feeds 1-2) 18

[talian Sausage, Pepperoni, Brat Crumble, Bacon, Ham, Mushrooms, Onions, Bell Pepper Medley, Hot Giardiniera, Pineapple,
Marinated Artichoke, Queen Olives, Jalapenos, Asparagus, Chili Crisp, Pesto, Slow Roasted Tomatoes, Arugula and Fresh Minced Carlic

HANDHELDS

All Sandies come with Fries Upgrade to a side Caesar or cup of Chowder $4

Crab Cake SHA TS . oo

Parmesan, Provolone, Red Pepper Coulis

“Anchor Smash BUTger. ...

Double Beef Patty, American Cheese, Bacon-Tomato-Jalapeno Jam, Pickle

OThe Yacht ClUbD ...

Ham & Turkey, Bacon, Garlic Aioli, Tomato, Lettuce and Cheddar on Sourdough

s Spotted Cow Fried Fish TacCoS.......ooooov

Cilantro Slaw, Pico de Gallo, Avocado-Verde Salsa and served with Tortilla Chips

S Prime RibD SanAwWiC. ..o

Provolone, Creamy Horseradish, Served Au Jus

Q{Demtes Ingredients Sourced Locally Denotes (luten-Friendly Offerings @ Denotes Vegetarian Offerings

Be advised that consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness, Please let your server know of any dietary restrictions or food allergies.

Our property is CASHLESS. Please speak with your server about alternative options, such as adding your bill to your room, or using debit or credit card for payment.

ENTREES

Available in Dining Room Only After 4:00pm

cInlet Surf & Turf......oo 49
6oz. Filet with Potato Puree, Asparagus, Crab Cake and Tarragon-Caper Bearnaise

~ A&P Beer Battered Fish & Chips.............ooooi 28
Local Walleye, French Fries, Lemon/Caper Tartar, Coleslaw and Rye

® Braised Beef Shortrib “Stroganoff”............................cco 29
Tabasco Onions, Cremini Mushrooms, Fingerling Potato

¥ Black Trumpet & Winter Truffle RISOtO........................co 2l
Arborio Rice, Root Vegetable Stock, Parmesan Cheese

® Maple Glazed Scottish SAlMON............cooooio e, 33

Butternut Squash, Parsnips, Sweet Potato

Chicken Parmesan..........ooooii 26
Pan Fried Chicken Cutlet over Rigatoni in Vodka Sauce, Garlic and Mozzarella



WHITE WINE by GLASS

Chateau Ste Michelle Riesling............ 11/15
Ecco Domani Pinot Crigio................. 10/13
Fleurs De Prairie Rose...............cco.... 15/19
La Crema Chardonnay.................... 12/16
Sonoma-Cutrer Chardonnay............. 27/35
Kim Crawford Sauvignon Blanc.......... 12/16
La Marca Prosecco............coovvvininns 13/17
Ruffino Moscato...........ocovvviiiiinnnn, 11/15
St. Supery Sauvignon Blanc................24/31
Chandon Brut Champagne................ 19/26
RED WINE by GLASS
14 Hands Merlot..........ocoovviiiiiiiinnn, 10/13
Chateau Ste Michelle Cabernet ..........14/19
Hahn Pinot Noir..............ooooviinnn, 14/19
J Lohr Los Osos Pinot Noir................. 14/18
Joel Gott Palisades Blend................... 13/17
Meiomi Pinot Noir...............oeevvvennnn, 23/31
Prati by Louis Martini Pinot Noir.......... 17/23
Dows Fine Ruby Port...................... 15/20

Anchor

&vPport

SIGNATURE COCKTAILS
Scorched Martini Dry Gin, Peated Scotch, Dry Vermouth, Orange Bitters................... 16
Caramel Apple Old Fashioned Bourbon, Apple Cider, Caramel, Bitters, Apple........... 12
Black Widow Mezcal, Lime, Blackberries, SIMple SYTUD. .....oovvviiieie 14
Cider Spritz Prosecco, Apple Cider, Lemon JUICE.. ..o 10
Starry Night Empress Indigo Cin, Orange Liqueur, Lemon Juice, Simple Syrup.............17
Spiced Cran-rita Tequilla, Cranberry, Triple Sec, SImple Syrup........ocovviviiiiiiiiiinnn., 12
Frostbite Vodka, Creme de Cacao, Blue Curacao, Cream, Vanilla...................coov 9
Candy Cane Martini Vodka, Creme de Menthe, Peppermint Schnapps, Hard Candy....10
Gold Rush Spiced Rum, Lemon Juice, Hot Honey, Bitters................ooccooicon 10

A&P’s SIGNATURE PORTHOLE COCKTAIL

Please ask your server for this week's spirit and accoutrements

DRAUGHT BEER
Blue Moon, Belgian Wheat, 5.4ABV . ... e e 6
New Clarus, Spotted Cow, Farmhouse Ale 4.8ABV.....icvviiiii i it e e, 6
3 Sheeps, Chaos Pattern, HAzy IPA 6.5ABV...uiivtiiiei it i it e e v 5
Three Floyds, Gumball Head, American Wheat 5.6ABV.......ccvvviiiiiiieiniie e, 5
Capital Brewery, Wisconsin Amber Lager 5.2ABV. .. .vuiviiiiiiiis i nesnvinnnes 7
Revolution Brewing, AntINero, IPA 6.7ABV . ...ttt ittt ettt e aenes 1
Karben 4, Fantasy Factory, American IPA 6.3ABV.......uiuiiiiie e eveninns 7
Coor Light, Light Lager 4. 288V . ...ttt sttt sttt inis e a et n e st e e e e e 7
DESSERT SELECTIONS
DEAS0NAl ClEESECAK . ... i i 8
Chocolate DecadencCe CaKe ....o.vviiiiiiiiiii i 9
Chef's Selections of Sorbet and Ice Cream .......ocvvviii i, 5



