
2012 RESTAURANT WEEK

FIRST
split a snack:

CHILE FONDUE Seven cheeses, smoked chilies, braised 
tomatoes, stadium pretzels and blue corn chips

FRIED PICKLE & ZUCCHINI SPEARS toasted garlic aioli 

HOMEMADE CHIPS & ALMOST FAMOUS ONION DIP

SKILLET CORN BREAD honey butter  

BLUE CHEESY CHIPS fresh-cut potatoes, blue cheese 
sauce and crumbles

THREE DIPS house-made pimento cheese, chipotle 
salsa, guacamole, blue corn chips

or pick 1:
SMALL AL GREENS spring mix, cucumbers, Craisins,  

red onion, cherry tomatoes, carrots,  
Champagne vinaigrette

SOUP OF THE DAY 

SECOND
served with BRGR Fries or Sweet Potato Fries:

BURGERS 1/2 lb, ground fresh daily. 

BRGR chopped together with caramelized onions, 
American cheese, pickles, mustard, onion bun*

JUCY LUCY mixed with worcestershire sauce,  
American cheese stuffed, lettuce, mayo, kaiser bun*

BIG MOCK double stacked burgers, Swiss cheese,  
special sauce, lettuce, pickles, onions, egg bun*

KNOB HILL Wisconsin Swiss, grilled onions, Russian 
dressing, Parmesan crusted sourdough bread*

ROADHOUSE bacon, Wisconsin cheddar,  
onion straws, bbq sauce, corn bun*

MANGIA Parmesan crisp, fried red-ripe tomato, garlic 
aioli, multi-grain bun*

TAILGATE Scimeca’s beer brats, Wisconsin cheddar, 
mustard, sautéed peppers & onions, corn bun*

TEX-AZ queso sauce, jalapeños, blue corn chips,  
corn bun*

S&P lettuce, tomatoes, pickles, kaiser bun, with  
Provolone, cheddar, American, or Swiss cheese*

PITTSBURGER topped with American cheese, hot fries, 
coleslaw, all between a kaiser bun*

OUT-N-IN Inside: fontina, lettuce, tomatoes, pickles, 
onions. Outside: special sauce, egg bun* 

RING OF FIRE Pepper Jack, fried onion ring, chili,  
jalapeños, corn bun*

BIG HOSS Fried egg, maple bacon, Wisconsin cheddar, 
steak sauce, onion straws, corn bun, bottle of Tobasco* 
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SECOND continued

served with BRGR Fries or Sweet Potato Fries:

NOT-SO-BURGERS 

TURKEY Swiss cheese, tomato, avocado, turkey bacon, 
poblano pesto, corn bun*

PORTABELLA marinated and grilled, cucumbers,  
watercress, roasted red peppers, chickpea spread, 

multi-grain bun

GRILLED THREE CHEESE & SMOKED TOMATO SOUP 
fontina, Gruyere, Provolone, toasted ciabatta 

ADD: grilled tomatoes and/or bacon 

CHICKEN marinated and grilled breast, remoulade, 
spicy coleslaw, Asiago bun*

SAUSAGE & PEPPERS Scimeca’s Italian blend, grilled 
bell peppers, caramelized onions, hoagie roll*

VRGR lentils, black beans, onions, gold beets, sprouts, 
tomato, avocado spread, multi-grain bun

SALMON blackened filet, red chili aioli, sweet onion 
marmalade, mixed greens, grilled sourdough*

C2 ground chicken and chicken Andouille sausage, 
caramelized onions, watercress, blue cheese,  

chipotle aioli, corn bun* 

THIRD
split a dessert:

SEASONAL FRUIT COBBLER  
topped with vanilla ice cream

CHOCOLATE SUNDAE crumbled brownies, 
marshmallow cream, chocolate ice cream

CHOCOLATE COBBLER chocolate crumble over a 
warm molten center topped with vanilla ice cream 

PIE SLICE baked inhouse, daily selections

 
Dine-in only

$15 LUNCH OR DINNER

THE FINE PRINT 

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

We use nuts and nut-based oils in some menu items. Please let us know 
if you are allergic to any foods. Gluten-free foods available. 
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