BREAKFAST

(Are A ZA

O
Plaza Signature Favorites Plaza Pleaser* 16
Two buttermilk pancakes or four pieces of French toast, two
Simple Avocado Toast* 8 eggs any style, bacon, sausage, ham, avocado falafel or
Two slices of whole wheat toast with smashed avocado, lemon vegan sausage. Upgrade fo specialty pancakes +2.50
juice and chili oil. Add eggs +3 X
Plaza Breakfast Burrito 19
Plaza Scramble 18 Scrambled eggs with pork or chicke.n chor.izo, red bell
Scrambled egg, pork sausage crumbles, sautéed mushrooms, peppers, romqtoes.,hblcfctl bec.xnls, stconljllr] I.cheddor and green
tomatoes, caramelized onions, Wisconsin cheddar and green onions. Topped with pickled jalapefio, chili lime sour cream
onions, with the choice of toast or make it into a burrito and pico de gallo
Classic Breakfast* 15 1007 Breakfast Sandwich* 14
Two eggs any style, choice of bacon, pork sausage, chicken H:r?)ed ?oqt cheese, rOGS'GiFOFOfoeS, two eggs your style,
sausage, ham or avocado, vegan sausage, signature chive choice of bacon, scus.oge,Fc icken sausage, vegan sausage or
e aeine, G feee) dieie avocado on your choice of toast
. . Homemade Pastry 5
On the nghter Slde Choice of house made pastries. Please ask the server for our
daily selection
Berry & Granola Yogurt Parfait 8
Vanilla Greek yogurt, strawberries, blueberries or raspberries
with granola .
From the Griddle
Blueberry Steel Cut Oats 7 . ' )
Blueberry compote, candied pecans, brown sugar and cream Add real Wisconsin maple syrup +2
Buttermilk Pancakes 10/12
0 Add blueberries, raspberries, strawberries, milk chocolate +2
Eggs and Thlngs or bacon crumbles +2.5
Our eggs are cagefree. Choice of mixed green salad, fries, hash
browns, fruit cup or truffle chive fries for +2. Upgrade to Gluten-free or Lemon Poppyseed Pancakes 12.5/15.5
croissant for +1.5 Fresh zesty lemon, buttermilk batter; griddled to perfection, topped
Mexi < bl 1o with toasted almonds and powdered sugar. Served with our
exican Scramble . .
signature blueberry ginger syru
Scrambled eggs with pork or chicken chorizo, red bell peppers, 9 Y 9Inger syrep
tomatoes, .blac.k bean.s, Wis~consirT .cP.leddor and green onic.>ns. Challah Bread French Toast 9/11
Topped with pickled jalapefio, chili lime sour cream and pico de Turano Bakery Challah bread dipped in our house made
gallo cinnamon vanilla batter. Fluffy and tender on the inside, perfectly
. . golden brown on the outside, add blueberries, raspberries,
Greek Chicken Egg White Scramble 19 strawberries, milk chocolate +2 or bacon crumbles +2.50
Egg whites scrambled with Greek chicken, red peppers, red onion,
tomatoes, spinach, feta and tzatziki. Choice of toast or make
info a burrito
Plaza Benedict* 8 Taste of the South
Poached eggs, sausage patties and Wisconsin cheddar on a
toasted English muffin topped with hollandaise and chives stuffed Hash Browns 16
Veaaie Benedict* - Choice of Buffalo Chicken Spread or Spinach and
eggie Benedict Artichoke spread stuffed inside a crispy hash brown. Add
Poached eggs, sauteed asparagus, herbed goat cheese, and oven eggs +3.0(;) Py
roasted tomatoes on a toasted English muffin, topped with
hollandaise and chives Chicken and Waffles ¥ 18
Classic Bonedict* . Buttermilk waffle with a southern fried chicken breast and
assic Benedict Cholula butter. Add eggs +3.00
Poached eggs and ham on a toasted English muffin with 99
hollandaise and chives Southern Style Shrimp and Grits 18
Ruben Benedict* Creamy Wisconsin cheddar grits topped with cajun shrimp,
uben Benedict bacon, and a red pepper onion medle
Tender corned beef, sauerkraut, swiss cheese; two poached eggs 19 pepp 4
on toasted rye bread, topped with thousand island dressing, served Biscuits and Gravy 15
with a side of hollandaise Homestyle buttermilk biscuits smothered in with sausage
gravy or a vegefarian mushroom gravy. Add eggs +3.00
Corned Beef Hash* 19
House made hash with tender corned beef, onions, peppers, served
with your choice of toast. Add eggs +3.00
Bu11d your OoOwn Omelette Choice of toast. Choice of three ingredients. +1.50/additional 16
PROTEINS VEGGIES CHEESES
Bacon, pork sausage, pork chorizo, chicken Mushrooms, tomatoes, caramelized onions, Wisconsin cheddar, swiss, feta, mozzarella,
chorizo, chicken sausage, sweet slice ham, scallions, red onion, spinach, peppers, herbed goat cheese, smoked gouda,
Greek chicken, vegan sausage avocado, pickled jalanefio, black beans American

o,
v Plantbased option available

@ Meatless option available

*The consumption of raw or undercooked meat or eggs may be hazardous. These items are marked per health code requirement.
Please be aware that a 20% gratuity will be applied to parties of 8 or more.




DAZA

Plaza Signature Favorites

Soup De Jour
Ask for our daily features

Soup and Sandwich Combo
Half sandwich selections

Chicken salad, tuna melt, BLT,
Rueben, Grilled cheese

Falafel Salad

Mixed greens with tomatoes, red onion, olives,
cucumber, feta cheese crumbles, falafel, Tzatziki,
and pita bread

Nicoise Salad

Mixed greens, red bell pepper, marinated yellow
potatoes, hard boiled egg, cherry tomatoes, herb
and citrus albacore tuna, white wine vinaigrette

Southern Fried Chicken Sandwich v
Deep fried buttermilk brined chicken breast with
mayo and sweet and sour pickles on a brioche

bun.

Build your own Salad

Mixed green with tomatoes, cucumbers, carrots,
with choice of Green Goddess, House made
Buttermilk Ranch or White Wine Vinaigrette

Add cheese +1.50 each
Wisconsin cheddar, swiss, feta, mozzarella,
American, gouda

Add protein +6.00 each
Greek chicken, crispy chicken, tuna, ham, falafel,
CHK'N Fritter, vegan sausage

Add avocado +3.00

A La Carte
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18

10

Sandwiches

Choice of mixed greens salad, fries, hash browns, fruit cup or for an
additional $1 enjoy our truffle chive fries

Chicken Salad Sandwich
Shredded chicken, diced celery and onions, wholegrain
mustard, mayonnaise and seasoning, with tomato, and
lettuce, served on a croissant

Tuna Melt

Creamy tuna salad with celery, capers, and
lemon with mozzarella and tomato on toasted
sourdough bread

Classic Burger*

Half pound certified angus beef burger with
lettuce, tomatoes, choice of cheese, and bacon
on a brioche bun

Mushroom Swiss Burger
Half pound certified angus beef burger, melted swiss
cheese and sauteed mushrooms, on a toasted brioche

bun.

B.L.T.
Thick cut bacon, bibb lettuce, tomato slices and mayo, on
your choice of toast

Badger Club
Ham, Swiss, Bacon, Lettuce, Tomato, and Mayo, layered
between 3 pieces of toasted sourdough bread

Ruben Sandwich
Corned beef, sauerkraut, and thousand island dressing on
toasted rye

Patty Melt*
Half pound certified angus beef burger with caramelized
onions and melted swiss cheese on grilled rye

Grilled Cheese
Wisconsin cheddar, American, and gouda cheeses,
melted on grilled sourdough. Add bacon, or ham +2.50

Chive Hash Browns 5.00 Two Eggs* 4.00 3 piece Falafel with Tzatziki 5.50
Side Salad 4.00 French Toast 6.00 Bacon 4.75
Fruit Cup 4.00 Buttermilk Waffle 7.00 Chicken or Pork Sausage 4.75
French Fries 4.00 Buttermilk Pancake 6.00 Ham 4.75
Yogurt 3.50 Lemon Poppyseed Pancakes  6.00 Cream Cheese 1.00
Truffle Chive Fries 6.00 Cheese 1.25 Avocado 3.00
Toast 2.50 Smoked Salmon 8.00 Vegan Sausage 4.75
Croissant 4.00

)
M Plantbased option available

@ Meatless option available

*The consumption of raw or undercooked meat or eggs may be hazardous. These items are marked per health code requirement.
Please be aware that a 20% gratuity will be applied to parties of 8 or more.
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