
 

MATC Cuisine Restaurant 
February 7-9, 2012 

Menu 

Starters, Soups, Salads 

Soup of the Day, ask your server $2 ½ (cup) - $3 (bowl) 

Shrimp Bisque $2 ½ (cup) - $3 (bowl) 

Lox & Latkes, house-cured scottish salmon, potato-celery root pancakes, 

crème fraîche, chives $6 

Mushroom Spring Roll, asian barbecue sauce, pickled cucumbers $6 

Mixed Green Salad, meyer lemon tarragon vinaigrette or green goddess dressing* $3 

$10 Prix Fixe Menu 

Cup of Soup and Mixed Green Salad 

Pan-Seared Chicken, prosciutto-romano stuffing, mushroom sauce, root vegetable smash, tuscan kale 

 

Entrees 

Add a cup of soup or a mixed salad for $1 ½ 

Pan-Seared Chicken, prosciutto-parmesan stuffing, root vegetable smash, tuscan kale $9 

Hanger Steak*, béarnaise sauce*, pinehold gardens organic fingerling potatoes 

organic carrots & savoy cabbage with leeks $12 

Pinn-Oak Ridge Farms Lamb, grilled chop, braised lamb, fresh sausage,  

creamy parsnip farro, $13 

Norwegian Halibut, sautéed, grilled or poached, poblano & red pepper coulis 

mango salsa, fried plantains, pinehold gardens organic carrots & savoy cabbage, arroz verde $12 

Dessert 

House-Prepared Gelati & Biscotti $3 raspberry, vanilla bean, hazelnut 

Pastry Arts Dessert Selection $4  

Crème Fraîche Cake, lemon curd & blackberry gelee  

Coconut Bavarian, passion fruit curd 

Beverages 

Sprecher Gourmet Sodas, Root Beer, Lo-Cal Root Beer, Cream Soda, Ginger Ale $2 

Rishi Organic Fair Trade Teas, Traditional & Botanical Blends, Iced, Hot Tea $1 ½ 

Alterra Coffee Roasters Regular & Decaffeinated Coffee $1 ½, Espresso $2 ¼, Cappuccino, Café Latte $2 ¾ 

Pepsi Cola, Diet Pepsi Cola, Sierra Mist, Lemonade $1 ½ 

S. Pellegrino Sparkling Water $1 ¾  

 

*Consuming undercooked or raw foods of animal origin may increase your risk of food-borne illness 

Wisconsin Sales Tax of 5.6% will be added to your bill 

 

Parking in the Bradley Center Structure? Ask your server about our $1 parking rate 


