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

BRUNCH

Strawberry Jalapeño Sammy*    •   11.95
Grilled sourdough, house smoked ham, cheddar, fresh jalapeño, runny 
egg and strawberry jam. Served with house chips or tots.  

Riverwestern Skillet*    •   10.95 
Cast iron skillet loaded with tots, cheddar-pepperjack blend, sautéed 
onion, red peppers and two eggs the way you like ‘em with sriracha 
hollandaise.
 ADD MEAT!
  Ham, Bacon or Sausage $2   Meatloaf or Corned Beef $3

The Skinny Omelette   •   9.95 
Egg whites, arugula, tomato jam, and goat cheese. Served with grilled 
veggies or Caiter’s taters.

The Comfy Omelette   •   11.95
Stubby’s house meatloaf made with a trifecta of meats and exotic 
Mexican chiles, red pepper, onion, and Gruyère cheese.  Served with 
your choice of bacon, sausage or Caiter’s taters.

Stubby’s Classic Breakfast *   •   7.95
Two eggs served your way, Caiter’s taters, three slices of bacon or 
sausage and your choice of an english muffin, brioche, 
whole grain or rye toast.

The Benny *   •  10.95
Two poached eggs served atop English muffins with slow-roasted 
Berkshire ham, then finished with Hollandaise and a handful of Caiter’s 
taters.

The Reuben Benny *   •   11.95
Braised corned beef served atop rye toast  with 2 poached eggs, 
Muenster cheese, sauerkraut and hollandaise. Served with a side of our 
house made 1000 island and a handful of Caiter’s taters.

Stubby’s BLT *   •   11.95
Smoked bacon, arugula, heirloom tomato, Sriracha hollandaise and an 
over-easy egg layered between thick-sliced toasted brioche.  Served 
with our house-made potato chips or Caiter’s taters for an extra buck.

savory

Britt’s Hangover Burger *   •   12.95
8oz angus patty  topped Clock Shadow Cheese Curds, candied bacon, 
runny egg and Hollandaise.

The Pork Bomb Sandwich   •   9.95
Pork shoulder smoked low & slow, tossed in Stubby’s secret BBQ sauce 
and topped w/ onion straws.

The Overachiever Reuben   •   11.95
House pulled corned beef served with Muenster and sauerkraut in 
between two pieces of grilled marble rye and a side of Stubby’s 1000 
Island. 

Classic Burger *   •   10.95
8oz Angus patty grilled to your liking with lettuce, tomato, and pickles. 
ADD Candied Bacon for  $2.  ADD Cheese $1!   ADD Egg for $1
  Cheddar   Muenster   Pepperjack 
  Swiss    Bleu  

Stubby’s Burger *   •   14.95
The ultimate indulgence! Topped with cheddar cheese, Stubby’s 
candied bacon, and pulled BBQ pork. Garnished with onion straws, 
lettuce, tomato and pickles.  ADD Egg for $1

Stubby’s Chicken Wings (10 pieces)   •   12.95
make ‘em  boneless for an additional  $1
Naked or Sauce ‘em.
	 	 •			buffalo		 	 	 	 	 	 •			B’s	szechuan					
	 	 •			stubby’s	BBQ	 	 	 	 •			honey	habenero
...spice up your sauce with our house ghost chile paste for 50¢!

Clock Shadow Cheese Curds   •   9.95 
Voted “Best Cheese Curds MKE” at Curd Fest 2017.  
Fresh cheddar cheese curds from our friends at Clock Shadow Creamery. 
Freshly beer battered in Schlitz and served with our house bacon 
parmesan peppercorn sauce.

The Westsider Nachos 
(regular) 13.95   •   (“petite”)  8.95 
Served with melted pepper jack & cheddar cheese, guacamole, sour 
cream, lettuce, pico de gallo and roasted corn.
  queso sauce • $2.50
 ADD MEAT!
  house smoked chicken $3  	BBQ	pork	$3
  grilled chicken breast $4   	chazz’s	meatloaf	$3

Stubby’s Bloody Mary   •   8.00
Stubby’s signature recipe with a hint of smoke and a sharp bite.

Choose standard vodka or spice it up with our house infused pepper 
vodka for an additional buck.

Served with a Schlitz or Stubby’s Light chaser for no charge. Choose any 
of the $5 or $6 beers off the list for your chaser for an additional $2.

Husker Dü   •   8.00
BT’s refresher w/ Black Husky Pale Ale, OJ, grapefruit juice, grapefruit 
vodka, and a dash of blood orange bitters.

Pineapple Upside Down Mimosa   •   8.00
Vanilla vodka, amaretto, pineapple juice, sparkling wine, black 
raspberry liquor. 

Hillbilly Mosa   •   8.00
Bulleit bourbon, Riverwest Stein, orange juice, ginger ale.

StubMosa   •   7.00
Fruit juice medley with wheat ale.

Nutty Mexican   •   7.00
Coffee, RumChata, hazelnut liqueur. Topped with whipped cream.

Two Eggs *  •  3.00     Three Slices of Bacon  •  2.50
Breakfast Links  • 3.00  Berkshire Ham  •  3.00
Side Salad  •  4.95     Veggies  •  4.95                    
One Hot Cake • 3.50   
One Chocolate Chip or Blueberry Hot Cake  •  4.00
Basket o’ Caiter’s Taters  •  4.95
Rye, Whole Grain or Brioche Toast • 2.25
English Muffin  •  2.25   

Orange Dream  •  Strawberry  •  Thin Mint
Peanut Butter   •     Heath    •    6.00 
 
Vanilla Bean  •  Chocolate  •  Root Beer Float   •   5.00 

Sammies

bloody mary’s!

brunch pub drinks

a-la carte

touch free menu

shakes & Booze Shakes

Strawberry Feta Salad • 11.95 
Spinach, fresh strawberries, feta cheese, spiced walnuts, & red onion. 
Served with a side of honey dijon balsamic.

The King Cobb  • 11.95 
Grilled chicken breast on top of organic mixed greens, tossed with 
cheddar, avocado, bacon, caramelized onions, roasted grape tomatoes 
and hard boiled eggs. Dressed with tomato and thyme vinaigrette.

Bleu-berry Walnut Salad • 11.95
Crisp romaine and fresh spinach tossed with dried blueberries, pickled 
red onions, bleu cheese, candied walnuts and dressed with a bright 
blueberry vinaigrette. 

Friendly House Salad • (side) 4.95 •  (entree) 7.95
Mixed greens, carrots, cucumbers, roasted grape tomatoes, croutons. 
erved with your choice of dressing.

 ADD MEAT TO YOUR SALAD!
  blackened chicken  $4.50   candied bacon $2
  grilled rare ahi tuna $5     grilled chicken breast $4

Salads

The Party Crasher   •   10.95 
Four thick slices of brioche bread marinated in Pewaukee’s own 
RumChata, then topped with whipped cream and creme anglaise. 
Served with your choice of bacon, sausage or Caiter’s taters .

The Classic Hot Cakes   •   8.95 
3 ginormous hot cakes with whipped butter and a side of syrup. Served 
with your choice of bacon, sausage or Caiter’s taters.
  chocolate chips or blueberries  $1

sweet
PIG IN A POT*   •   17.95 
An cast iron pot lined with a pancake and filled with pulled pork, 
sausage, bacon, Caiter’s taters, two over easy eggs, whipped butter and 
syrup.  

pig out!

snacks

1000 Island  •  Bleu Cheese  •  Ranch
Black Husky Honey Mustard   •   Blueberry Vinaigrette   
Tomato & Thyme Vinaigrette   •   Honey Dijon Balsamic

dressings

*NEW*

*NEW*

MAKE IT BOOZEY!
     Fernet Branca  $5  Fireball  $5   	Rumpleminze		$4	 	
    Baileys   $4    	Hazelnut	Liquour		$4						 RumChata $5
     Screwball $5        Amaretto  $4     
       ANYTHING YOU WANT  

All sandwiches and burgers served with house-made chips. Upgrade to 
Caiter’s taters or a side salad for $1


