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LOADED HOUSE BAKED POTATO CHIPS 9.95
crispy potato chips covered in a rich sharp cheddar cheese sauce and shredded cheddar cheese,
flash baked, topped with applewood smoked bacon, sour cream and chopped scallions

CRISPY CALAMARI 10.95
battered rings of calamari, garlic aioli and house made marinara dipping sauces

BONELESS BUFFALO WINGS 9.95
with crumbled blue cheese

NACHO PLATTER 10.45
house made nacho cheese, tomatoes, black olives, red onions, fresh jalapenos,

tortilla chips topped with ground beef or seasoned shredded chicken

BUFFALO CHICKEN SPRING ROLLS 10.95
boneless chicken breast, buffalo sauce and crumbled blue cheese wrapped in a crispy

spring roll with blue cheese dipping sauce, celery and carrot sticks

HOUSE MADE MOZZARELLA STICKS 9.95
with warm marinara sauce

SHRIMP DIABLO COCKTAIL 10.95
chiliand garlic poached shrimp served with spicy remoulade and cocktail sauce

GRILLED LEMON CHICKEN SATAY 10.95

grilled citrus herb marinated chicken skewers with asparagus and garlic aioli

SEASONAL HOUSE SALAD

SALADS

8.95

mixed greens with butternut squash, dried cranberries,
goat cheese, candied pecans, tossed in an apple cider vinaigrette

add grilled herbed chicken ~ 3.00
add grilled beef tenderloin ~ 5.00
add pan roasted salmon 5.00

CAESAR SALAD

7.95

romaine, caesar dressing, parmesan and focaccia croutons

add grilled herbed chicken ~ 3.00
add grilled beef tenderloin ~ 5.00
add pan roasted salmon 5.00

APPLE AND BLUE CHEESE SALAD
mixed greens, candied pecans

add grilled herbed chicken ~ 3.00
add grilled beef tenderloin ~ 5.00

CLASSIC COBB SALAD
choice of grilled or fried chicken

8.95

10.95

iceberg, tomato, cheddar, blue cheese, bacon,

shredded egg, croutons, avocado

SLIDERS

sliders can be ordered individually or in trios

ANGUS BURGER

SINGLE  TRIO
3.75 9.95

applewood smoked bacon, crisp shredded romaine lettuce, tomato and

sharp cheddar cheese

FILET

4.45 11.95

filet mignon with caramelized onions, arugula and crumbled blue cheese

TURKEY BURGER

3.75 9.95

balsamic onions, sun dried tomato aioli and romaine lettuce

BLACKENED MAHI MAHI

3.75 9.95

mahi mabhi crusted in blackening spice, with jalepeno pepper jelly and
fresh cantaloupe on a lightly toasted hawaiian roll

SHORT RIB

3.75 10.95

braised short rib with sweet onion and tomato jam, topped with
seasoned onion straws on a toased hawaiian roll

FLATBREADS

MARGHERITA 10.45
garlic olive oil, tomato, basil, mozzarella and provolone cheese

FOUR CHEESE 10.45
gorgonzola, goat, mozzarella and parmesan cheeses with basil pesto and garlic oil

SAUSAGE AND PEPPERONI 10.45
sausage, pepperoni, mozzarella and provolone cheese

BBQ CHICKEN 10.95
bbg sauce, caramelized onions, bacon, mozzarella, provolone, cheddar and jack cheese

BBQ SHORT RIB 11.45
braised short rib, mozzarella cheese, crumbled blue cheese, parmesan, carmelized onions
and arugula with bbq sauce, lightly brushed with garlic oil

BURGERS & SANDWICHES

all sandwiches are served with blue cheese coleslaw or truffle fries.
all burgers have a choice of beef, turkey, veggie burger or chicken breast

CHEESE BURGER 9.95
cheddar, american, provolone or gruyere cheese, brioche bun

MUSHROOM GRUYERE BURGER 10.45
sautéed mushrooms, gruyere cheese, brioche bun

IPIC BURGER 11.25
bacon, bbq sauce, cheddar and pepper jack cheeses, onion straws, brioche bun

PORK SANDWICH 9.45
pulled pork, onion straws, bbg, kaiser roll

ULTIMATE CLUB 10.45
turkey, bacon, avocado, lettuce, tomato, fried egg, garlic mayo, texas toast

GRILLED CHEESE AND TOMATO BISQUE 9.95
gouda, sharp cheddar cheese, applewood smoked bacon, tomatoes,
grilled sourdough with a house made tomato bisque with basil

PRESSED CUBAN 9.95
ham, roasted pork, swiss cheese, pickles, mustard and mayo

PASTRAMI, GRUYERE AND 1,000 ISLAND 11.25
smoked pastrami, gruyere cheese, warmed sauerkraut, house made 1,000 island
dressing, marbled rye bread

SPECIALTIES

ALE BATTERED CHICKEN 12.95
crispy, beer battered chicken breast, served with truffle fries, bbq sauce and honey
mustard dipping sauces

FAJITA QUESADILLA

choice of chicken or steak 12.95
carmelized onions, sliced bell peppers, jack cheese, pico de gallo, sour cream and

guacamole

STREET TACOS 12.95
choice of chicken, steak or blackened mahi mahi
soft corn tortillas with avocado cream sauce, chopped onions, cilantro and gremolata

BBQ BABY BACK RIBS 16.95
house made bbq sauce, truffle fries, blue cheese coleslaw

FILET MIGNON 17.45
with seasonal veggies and truffle mashed potatoes

PAN ROASTED SALMON 15.95
mustard chive sauce, seasonal veggies, truffle mashed potatoes

FISH AND CHIPS 12.95
lightly battered in a lager beer batter, tossed lightly in old bay seasoning, and
served with truffle fries, tarter sauce and cocktail sauce

SAUTEED SHRIMP LINGUINE 16.95
asparagus, tomatoes, basil and mushroom cream sauce

ASIAGO CHICKEN LINGUINE 14.95
grilled chicken, broccolini, light tomato cream sauce

SIDES

BLUE CHEESE COLESLAW 4.95
SEASONAL VEGGIES 4.95
TRUFFLE MASHED POTATOES 4.95
MAC AND CHEESE 4.95
MIXED GREEN SALAD 4.95
SWEET POTATO FRIES 4.95

Zachary Rosen, Executive Chef

FOOD ITEMS ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDERCOOKED
MEAT, SEAFOOD OR EGGS MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESSES.

18% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE
PRIVATE DINING ROOM AVAILABLE

BAYSHORE TOWN CENTER
GLENDALE, WI 53217
414.963.8779
WWW.IPICTHEATERS.COM

GIFT CARDS AVAILABLE IN ANY DENOMINATION
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