
Gabe’s Kitchen and Tavern
Brunch

Brunch Served
Saturdays 10am-2pm

Sundays 9am-2pm

APPETIZERS

ELLSWORTH CHEESE CURDS 10 
Spicy Ranch

SMASH BURGER SLIDERS 13 	 	
3 SMASH Burger Sliders, Queso, King’s Hawaiian, 
Caramelized Onions, Pickle

TWOSIX CRABCAKES 15 
Lump Crab, Peppers, Rice Crispy, 			 
Sweet Corn Sauce 

BACON WRAPPED POBLANOS 13 
Cold-Smoked Bacon, Cream Cheese, 
Sausage	

GRILLED TAJIN SKEWERS 16 
Grilled Shrimp, Chicken, Tajin, Honey Lime Vin

BONELESS WINGS 13 
Deep Fried or Naked Shaken in Mild, Hot, Sweet 
N Sassy BBQ, Garlic Parm, Teriyaki, or Smoked 
BBQ, with Celery, Ranch or Bleu Cheese

LOADED TATER TOTS 14 
Bacon, Cheddar, Onion and Sour Cream Sauce

SANDWICHES

BEER CAN CHICKEN WRAP 14 
Beer Can Chicken, Cold Smoked Bacon, Lettuce, 
Tomato, Cheddar, Spicy Ranch, Flour Tortilla

JORDY BURGER 15 
1/3 Pound Patty, American and Cheddar, Fried 
Onions, Johnston Bakery Hardroll

FRENCH DIP 15 
Braised Beef, Swiss, Provolone, Au Jus, 		
Hoagie

WALLEYE SANDWICH 18 
Deep Fried Walleye, Cajun Remoulade, Romaine, 

WISCONSIN CUBAN 15 
Pulled Pork, Ham, Cheese Curds, Pickle, Dijon

THE ELLSWORTH CURD BURGER 18 
1/3 Pound Patty, Braised Brisket, White Cheddar 
Cheese Curds, Caramelized Onions, Cheddar, 
Queso, Johnston Bakery Hardroll		

All Sandwiches come with choice of: Yukon Hash, Seasonal Veggie, Seasonal Fruit, 
French Fries, French Toast Sticks, Biscuit, White Toast, Cottage Cheese 
Gluten Friendly Lettuce Wraps Available for all Sandwiches

NON-ALCOHOLIC 
DRINKS

FOUNTAIN SODA - 4 
Unlimited Refills - Coke, Diet Coke, Sprite, Sprite 
Zero, Mr. Pibb, Mello Yellow, Lemonade, Flavored 
Hi-C, Iced Tea

FLAVORED LEMONADES - 5 
Strawberry, Blueberry, Blackberry, Peach, 
Raspberry, Pomegranate

SPRECHER ROOT BEER - 5 
Milwaukee, WI

MILK - 5 
2% and Chocolate 2%

JUICES - 5 
Orange, Pineapple, Cranberry, Apple, Grapefruit

K-CUP COFFEE - 5 
Caramel, French Vanilla, Hazelnut, Decaf

SALADS

SOUTH WEST 11 
Avocado Spread, Street Corn Salsa, Peppers, 
Pepper Jack, Pico de Gallo, Tortilla, Spicy Ranch

GRILLED CAESAR 8 
Grilled Romaine, Crouton, Parm, Caesar
 

BERRY SALAD 12 
Strawberries, Blueberries, Goat Cheese, Snap 
Peas, Pistachio, Spring Mix, Honey Lime Vin

WISCONSIN WEDGE 12 
Artisan Head, Bacon, Tomato, Red Onion, Bleu 
Cheese Crumbles, Ranch

BRUSSEL AND KALE SALAD 11 
Fried Kale, Fried Brussel, Bacon, Snap Peas, 
Balsamic, Spring Mix, Parmesan Peppercorn

PICK YOUR PROTEIN 
Beer Can Chicken		  7			 
Braised Brisket		  9			 
Grilled Blackened Shrimp	 9		
Sauteed  Salmon		  9
Crab Cakes			   10

DIETARY RESTRICTION INFO
Gabe’s Wisconsin Kitchen and Tavern, is basically a scratch kitchen. With slight modifications to an item, we can accommodate most diets or restrictions. 
Our denotations signify that these items are friendly to a gluten free, vegetarian (not vegan) or non-dairy diet with a few modifications.			 
If you require these modifications, please inform your server or bartender. 

		  Vegetarian		  Gluten Friendly			   Non-Dairy Friendly	

		  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.



ALASKAN SALMON BENEDICT  17
Alaskan Sockeye Salmon, Poached Eggs, Tomato, 
Spinach, Hollandaise

COUNTRY BENEDICT  14
Miesfeld’s Maple Sausage, Poached Eggs, 
Country Gravy

SHRIMP AND AVOCADO BENEDICT  17
Blackened Shrimp, Avocado Spread, Poached Eggs, 
Hollandaise

GABES BENEDICT  14
Braised Beef, Poached Eggs, Hollandaise

CLASSIC BENEDICT  13
Canadian Bacon, Poached Eggs, Hollandaise

CINNAMON BISCUIT BENEDICT  13
Homeade Cinnamon Biscuits, Maple Sausage Links, 
Poached Eggs, Maple

CAJUN CRAB BENEDICT 17
Cajun Lump Crab, Sauteed Red Onion, Red Pepper, 
and Asparagus, Poached Eggs, Hollandaise

PORTOBELLO AND KALE BENEDICT  15
Sauteed Portobello, Red Onion, Fried Kale, Poached 
Eggs, Hollandaise

All Benedicts come with choice of: Yukon Hash, Seasonal Veggie, Seasonal Fruit, 
French Fries, French Toast Sticks, Biscuit, White Toast, Cottage Cheese 

BENEDICTS

BUILD YOUR OWN OMELET   16
3 Egg Omelet made to order.

More selections at additional cost

CHOOSE 2 VEGGIES: 
Pico de Gallo, Tomato, Broccoli, Red Pepper

Mushroom, Poblano, Raw Onion, Sautee Onion
Jalapeño, Street Corn Salsa,

Seasonal Vegetable, Brussel Sprouts, Fried Kale

CHOOSE 2 PROTEIN:  
Sausage Links, Ground Sausage, Lump Crab

Canadian Bacon, Cold Smoked Bacon, 
     Cajun Shrimp, Braised Beef, 

Beer Can Chicken

CHOOSE 2 CHEESE: 
Swiss, American, Cheddar, Provolone, 

Pepper Jack, Cottage Cheese, Cream Cheese, 
Goat Cheese

CHOOSE 1 SAUCE:
Queso, Hollandaise, Country Gravy, 

Brown Gravy

GABE’S FAVORITES

FRENCH TOAST

Gabe’s Kitchen and Tavern
Brunch

Brunch Served
Saturdays 10am-2pm

Sundays 9am-2pm

BUILD YOUR OWN
HANGOVER HASHBROWNS  16

2 Eggs Your Way, all served over 
Yukon Hash

CHOOSE 2 VEGGIES: 
Pico de Gallo, Tomato, Broccoli, Red Pepper

Mushroom, Poblano, Raw Onion, Sautee Onion
Jalapeño, Street Corn Salsa,

Seasonal Vegetable, Brussel Sprouts, Fried Kale

CHOOSE 2 PROTEIN:  
Sausage Links, Ground Sausage, Lump Crab

Canadian Bacon, Cold Smoked Bacon, 
     Cajun Shrimp, Braised Beef, Beer Can Chicken

CHOOSE 2 CHEESE: 
Swiss, American, Cheddar, Provolone, 

Pepper Jack, Cottage Cheese, Cream Cheese, 
Goat Cheese

CHOOSE 1 SAUCE:
Queso, Hollandaise, Country Gravy, 

Brown Gravy

BLUEBERRY CREME’ STUFFED  14
Blueberry Creme’, Maple Syrup, French Bread, 	
Powdered Sugar, Fruit

NUTELLA STUFFED  14
Nutella Buttercream, French Bread, 	Powdered Sugar, 
Fruit, Maple Syrup, Fruit

SEASONAL CUSTARD STUFFED  16
Ask about our current seasonal flavor, served with a 
side of fruit, Maple Syrup

OMELETS
Omelets come with choice of: Yukon Hash, Seasonal Veggie, Seasonal Fruit, French 
Fries, French Toast Sticks, Biscuit, White Toast, Cottage Cheese 

DIETARY RESTRICTION INFO
Gabe’s Wisconsin Kitchen and Tavern, is basically a scratch kitchen. With slight modifications to an item, we can accommodate most diets or restrictions. 
Our denotations signify that these items are friendly to a gluten free, vegetarian (not vegan) or non-dairy diet with a few modifications.			 
If you require these modifications, please inform your server or bartender. 

		  Vegetarian		  Gluten Friendly			   Non-Dairy Friendly	

		  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

COUNTRY BREAKFAST BURRITO  14
Yukon Hash, Scrambled Egg, Peppers, Onions, 
Cheddar, Sausage Gravy, Side Choice

SOUTHERN BISCUITS AND GRAVY  13
Sausage Country Gravy, 2 Eggs your way, 		
Homemade Biscuit

HANK’S BREAKFAST  12
2 Eggs your way, Miesfeld’s Sausage Links, Cold 
Smoked Bacon, Yukon Hash, White Toast

COUNTRY FRIED STEAK GNOCCHI 19
Country Fried Sirloin, Eggs Your Way, Country Gravy, 
Potato Gnocchi

SOUTHERN AVOCADO TOAST  13
Eggs your Way, Toasted French Bread, Avocado 
Spread, Tomato, Red Onion, Pico, Red Pepper Sauce


