STARTERS
RIESEN-ASCH PRETZEL
11
16oz Milwaukee Pretzel Co. Bavarian pretzel
with sharp cheddar spread & honey mustard

SHEBOYGAN-FAMOUS
HAND DIPPED

CHEESE CURDS

CRISPY CALAMARI
12
Calamari fried in a cilantro buttermilk
marinade served with sweet chili aioli and
jalapeno ranch sauces

with Ranch Dipping Sauce
8.50

CHILI CHEESE TATERS
10
Choose French fries, sweet potato fries, or
tater tots: smothered in chili, cheddar jack
cheese, fried onions, & chipotle sour cream

PIG WINGS
9
Braised, battered and fried rib pieces served
with barbecue and Haus hot sauce

CHIPS & SALSA
Tortillas and fresh Haus-made salsa

KOREAN DUCK TACOS
10
3 tacos of duck confit with a sesame soy
glaze, gochujang chili sauce, radish, cilantro,
and red cabbage slaw

6

COLLEGE NACHOS
12
Choose Chicken or Beef: liberally topped
with melted cheese blend, corn & black bean
salsa, and chipotle sour cream

12

ASPARAGUS & PROSCIUTTO
13
Red onion jam spread, asparagus, roasted
garlic, mozzarella and parmesan, with thin
sliced prosciutto
FIVE CHEESE
12
Goat cheese, mozzarella, sharp cheddar,
parmesan, and cream cheese with garlic oil,
herb blend and a balsamic glaze.
THE TACO TRUCK
13
Seasoned beef with corn & black bean salsa
and avocado, topped with cilantro and
chipotle crème
*all our flatbread dough is made fresh in Haus

the ÈTUDE SALAD

HUMMUS DIP
Haus-made seasonal vegetable hummus
served with flatbread and fresh veggies

8

GOAT CHEESE TERRINE
10
Celery root, ramps, arugula, and toasted
cashews with toasted baguette and olive oil

FLATBREADS
MARGHERITA
Heirloom tomatoes, fresh mozzarella,
chopped basil, and garlic oil

SMALL BITES

We are proud to pair up with the students of
the ÈTUDE schools of Sheboygan to bring
unique garden fresh salads with produce
grown by the students themselves. Ask your
server about today’s selection.
Side – 5
Full – 9

RUEBEN PUFFS
Corned beef, sauerkraut and Swiss cheese
with caraway seed and Russian dressing
tucked inside puff pastries

8

JOHNSONVILLE BRAT SLIDERS
10
Three Haus-made mini brat patties
on pretzel rolls with fried onion strings, a
sharp cheddar spread and mustard

SALADS
SUMMER CHOP SALAD
12
Shredded romaine lettuce with a hardboiled
egg, bacon bits, onion strings, cherry
tomatoes, crumbled bleu cheese and a garlic
parmesan dressing
ROASTED VEGGIE CARPACCIO
11
Spring greens salad with red & golden beets,
garlic oil sliced zucchinis, heirloom tomato,
radish, and a pickled ramp vinaigrette
PHOENICIAN CHICKEN SALAD
13
Blackened chicken over mixed greens with
red pepper, corn & black bean salsa, chipotle
crème, and a cilantro lime vinaigrette

LARGER BITES

BURGERS
CLASSIC BURGER
11
Burger with lettuce, tomato, onion, and a
pickle. Your choice of cheddar, provolone,
muenster, or Swiss cheese

GARLIC SKILLET STEAK
16
Cast iron seared 6oz garlic-rubbed sirloin
with bacon red potato hash, cherry tomato,
seasonal vegetable and herbed brown butter

BLACK & BLEU
Blackened burger patty with gorgonzola
cheese, arugula, and a garlic aioli

12

HOT CHICKEN
13
Haus hot-sauced fried chicken served with
red cabbage slaw & honey fennel cornbread

DUCK CONFIT
14
Burger patty topped with duck confit, red
onion jam, and fried onion strings

DAS KASEN RAVIOLI
14
Three-cheese ravioli in a sherry cream with
roasted asparagus and garlic ramp arugula.
add chicken - 4
add shrimp - 6

ROASTED MUSHROOM VEGGIE
Haus-made mushroom parmesan patty
topped with arugula and pickled onions

12

DOGS
All our dogs start with the finest
OLD WISCONSIN all natural casing wiener
served on a brioche bun
CHILI CHEESE DOG
10
Dog topped with beanless chili, cheddar jack
cheese blend, and fried onion
DUCK CONFIT DOG
12
Dog topped with duck confit, red onion jam,
arugula, and crispy shallots
RANCH DOG
11
Ranch dressing on a dog topped with red
cabbage slaw and Haus-made pickle relish

SANDWICHES
AVOCADO CHICKEN CLUB
12
Grilled chicken breast topped with avocado
spread, bacon, lettuce, tomato, and ranch
CHEESE STEAK
12
Sliced sirloin and melted provolone with
pickles, bacon sauerkraut and a garlic aioli
REUBEN
13
Heaping pile of corned beef on marble rye
with Swiss cheese, bacon sauerkraut and
Russian dressing
TUNA STACKER
14
Seared yellow fin tuna on rye toast topped
with cream cheese, red cabbage slaw, and a
garlic aioli

COHO SALMON RISOTTO
16
Seared salmon steak over an asparagus
risotto with roasted tomatoes, crushed
cashews and a balsamic glaze
BARBEQUE SHRIMP SKEWER
13
5 large shrimp, seared and skewered in a
chipotle barbeque sauce served with roasted
vegetables and honey fennel cornbread
MUSTARD GLAZED PORK RIBEYE
18
10oz cowboy cut pork chop glazed with Haus
honey mustard served with hot bacon
potatoes, seasonal vegetables, and a honey
cider reduction

DAILY FEATURES
TACO TUESDAY
10
Choose 2 chicken, beef or fish tacos on flour
tortilla with Pico de Gallo.
Comes with sides of Spanish rice and beans!
WING WEDNESDAY - 50¢ Wings
Pick from the following flavors (min 6 wings
per flavor selection): barbeque, buffalo, garlic
parmesan, pineapple soyracha, honey
mustard or Thai peanut
Add carrots and/or celery with ranch or
bleu cheese sauce for 50¢ each
FRIDAY FISH FRY (all day Friday)
14
Beer-battered haddock, coleslaw, tartar sauce,
potato pancakes, applesauce, rye bread and
choice of side
FRIDAY WHITEFISH SPECIAL
MP
Our chef’s unique special of the week served
every Friday after 5pm until they are gone!

Side choices for burgers, dogs, & sandwiches:
French fries, sweet potato fries, Cajun tater
tots, hot bacon potatoes, or seasonal fruit.

Upgrade to Cheese Curds, Soup, Chili,
or Etude Side Salad!

