


Downtown Wings 
Get ‘em how you like ‘em! They come breaded  

and your choice of Regular or Boneless.  
Sauce Choices:  Hot ‘n Spicy  •  Beer-B-Que   

Hot & Beer-B-Que Mixed  •  Honey Beer-B-Que 
Served with bleu cheese or ranch dressing for dipping. 

1 lb. - 8.49   •   2 lb. - 15.99   •   3 lbs. - 23.99 
Add Celery Sticks 50¢ extra

Zucchini Fries 
Lightly battered and fried zucchini sticks served with  
our homemade ranch dressing for dipping - 5.99

Wisconsin Fried 
Cheese Curds 

One of Wisconsin’s favorite ways to 
eat cheese is available downtown! 
Tender cheese curds breaded and 
fried golden delicious. Served with 
your choice of marinara, ranch or 

hot-n-spicy sauce - 6.49 
Extra Sauce - 50¢

Pub Nachos 
Our own homemade tortilla chips topped 

with beef or chicken, diced tomatoes, 
scallions, green peppers and a  

Mexican blend of cheese - 8.99 
Half Order - 4.99   

Veggie Style Nachos - 6.99 
Half Veggie - 3.99 

Add Sour Cream - 79¢ 

Cheddar Ale 
Aged Cheddar cheese simmered with our Haymarket Ale,  

celery, mushrooms, onions and carrots. 
Bread Bowl - 5.99  •  Cup - 3.99

Soup of the Day 
Not just “homemade,” but made with the freshest ingredients 

available. Served with crackers. Bowl - 4.49  •  Cup - 2.99

HOUSE SPECIALTY

Brewpub Dip 

Our house specialty! 

A unique combination of artichokes,  

sun-dried tomatoes and Asiago cheese.  

Served with our homemade tortilla chips - 7.99 

Not that hungry? Get a Dip Jr. - 4.49

Sunset Red Bean Dip 

A combination of beans, cream cheese,  

our Sunset Red Ale, tomatoes and onions.  

 Served with our homemade tortilla chips - 7.49 

Too big? Get a Sunset Jr. - 3.99

DRESSINGS: Italian Beer Vinaigrette, Ranch, Bleu Cheese,  
Thousand Island, Honey French, Balsamic Vinaigrette, Honey 
Dijon Mustard, Greek, Caesar, Fat Free Raspberry Vinaigrette

Chicken Taco Salad 
Julienne strips of chicken adorn this salad of tomatoes,  

scallions, mixed salad greens and Mexican blend cheese. 
Served in a homemade taco bowl - 8.99 

Make this salad vegetarian for 6.99

OP Spinach Salad 
A spring time fresh salad of spinach, mushrooms,  

Mozzarella cheese, egg and red onions - 7.99 
Add Chicken 3.00 extra 

(We suggest our Italian Beer Vinaigrette)

Chicken Tender Salad 
Our chicken littles on a mixture of fresh salad greens,  

tomatoes, cucumbers, shredded Cheddar and  
Monterey Jack cheese - 8.99

Zorba The Greek Salad 
Fresh salad greens topped with cucumbers, tomatoes,  

artichoke hearts, Feta cheese, green olive relish,  
red onions and pepperoncini - 7.99 

Add Chicken 3.00 extra

Marie’s Favorite Salad 
Ham and turkey, shredded Cheddar and Monterey Jack cheese, 

topped with cucumber slices, tomatoes and egg  
on a mixture of fresh salad greens - 8.99

Caesar Salad 
Crisp romaine lettuce tossed with Caesar dressing 

and topped with shredded Parmesan cheese  
and croutons - 7.99 
Add Chicken 3.00 extra 
or Anchovies 1.00 extra

London Broil  
Salad* 

Strips of marinated sirloin on a  
mixture of fresh salad greens, 

tomatoes, cucumber,  
shredded Cheddar  

and Monterey Jack cheese - 9.49

House Salad - 4.99 
Add Chicken 3.00 extra

*Ask your server about menu items that are cooked to order or served raw.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Combination Platter 
A perfect combination of Chicken Littles, Cheese Curds, 

Zucchini Fries and Onion Rings - 10.99 
(No substitutions please)

Steak-on-a-Stick* 
Twin skewers of sirloin charbroiled in our original  

London broil marinade and served with our pub chips - 7.99 

Haymarket Hummus 
A homemade combination of puréed garbanzo beans,  

roasted red pepper and sesame tahini. Served with 
grilled pita bread and fresh fruit - 6.99

Beer Battered Onion Rings 
Hand-cut and dipped in our own beer batter and  

lightly fried. Served with our homemade  
ranch dressing for dipping - 5.99

The “Cheesiest”  
Cheese Fries 

We start with a hefty portion of our beer battered fries, 
pile on the cheese and then add bacon and scallions. 
Served with homemade ranch dressing for dipping.  

Full Order - 9.49    Half Order - 5.29

Chicken Littles 
Tender white chicken, battered and deep fried.  
Served with ranch dressing for dipping - 6.49 

Get ‘em Buffalo Style for 50¢ extra

Appetizers Soup

Salads



New York Strip* 
A 10 oz. hand cut and seasoned NY strip steak charbroiled to 

your liking. Served with your choice of two sides - 17.99

Roasted Garlic  
Pepper Sirloin* 

Charbroiled 12 oz. top sirloin coated with a roasted garlic 
and pepper spice. Served with two sides - 17.49

Beer-B-Que Ribs 
Baby back ribs, slow roasted for that fall off the bone 

goodness! Served with beer battered fries and one side. 
Full rack - 21.99  •  Half rack - 13.99

This Is True Brewpub Fare! 
London Broil* 

Marinated strips of sirloin smothered with  
sautéed mushrooms and onions on a bed of rice.  

Served with one side - 15.99

Perch & Chips 
Lake perch dipped in our beer batter and deep fried  

to perfection. Served with homemade coleslaw  
and beer battered fries - 15.49

Potato Encrusted 
Walleye 

An 8 oz. walleye filet encased in a  
golden brown potato crusting and pan sautéed.  

Served with two sides - 16.49 

Olde Peninsula Chicken 
Charbroiled marinated chicken breast served on a bed of 

spinach with two sides - 9.99 
Double Chicken 3.00 extra

Brewpub Pot Roast 
Available after 4 pm & Sunday all day. 

Generous portion of pot roast slow roasted with carrots, 
onions and celery. Served with mashed potatoes and a 

spoonful of jealousy from your Mom! - 13.99

Beer-B-Que Salmon 
Salmon fillet charbroiled and glazed with our Beer-B-Que 

sauce. Served with your choice of two sides - 15.49

Chicken Littles & Friends 
Our chicken tenders paired with beer battered fries  

or onion rings and one side - 9.49

Served with a Brewhouse salad or a cup of soup. 
Substitute a Side Caesar Salad for 99¢ extra

Chicken Alfredo 
Pan sautéed chicken with garlic, spinach and fettuccine.  

Lightly tossed in a creamy Alfredo sauce and topped with fresh Parmesan cheese - 14.99 
Available without chicken - 11.99

Minimum 20 minute cook time.

Florentine Chicken, spinach, Ricotta and Mozzarella cheese  baked in a homemade pastry and topped with a  creamy Alfredo sauce - 9.49

Trio of Meat A combination of sausage, pepperoni and ham makes this a meat lover’s delight. Baked in a homemade pastry  with Ricotta and Mozzarella cheeses and topped with marinara sauce - 9.49

9” pizza crust brushed with olive oil and charbroiled.  
Your choice - 8.99

Vegetarian 
Combination of fresh vegetables, Mozzarella and Feta cheeses 

on top of a white garlic herb sauce.

Beer-B-Que 
Grilled chicken, bacon, scallions, Cheddar and Monterey Jack 

cheeses on top of our Beer-B-Que sauce.

Four Cheese 
A perfect combination of Cheddar, Monterey Jack, Mozzarella 

and Parmesan cheeses on top of a white garlic herb sauce.

Chicken Alfredo 
We start with our creamy alfredo sauce and top it with  
grilled chicken, green peppers and mozzarella cheese,  

then finish it with chopped spinach and diced tomatoes.

Spinach Fettuccine 
This is an OP signature dish!  

Pan sautéed sun-dried tomatoes, artichoke hearts and portabella mushrooms in an Asiago cheese sauce - 13.99    
Add Chicken 3.00 extra

Ask about our 
great combination brews! 

Black ‘n Tan, 1-2-3 Ale,  
Black Razberry &  

 Red Razberry

Entrees

Pastabilities

Grilled Pizza

HOUSE SPECIALTY

Calzones

SIDES: Beer Battered Fries, Onion Rings, Pub Chips, Rice, Cottage Cheese, 
Brewhouse Salad, Fresh Vegetable, Mashed Potatoes, Coleslaw or Cup of Soup. 
Zucchini Fries or Fresh Fruit 79¢ extra or a Side Caesar Salad 
for 99¢ extra.



Served with beer battered fries, pub chips or onion rings.  
Other sides: cottage cheese, coleslaw or cup of soup.  

Substitute a Brewhouse Salad, Zucchini Fries or Fresh Fruit for 79¢ extra 
or a Side Caesar Salad for 99¢ extra. 

 

Served with tortilla chips.

 Fajita Thai Roll-Up 
We sizzle chicken strips with a stir fry of carrots,  

sweet peppers and bean sprouts.  
Wrapped in a flour tortilla, accompanied by a  

spicy Thai peanut sauce - 8.99 
Veggie style - 6.99

Buffalo Roll-Up 
Our chicken tenders coated in our hot n’ spicy sauce 
with lettuce, tomatoes and Mexican blend cheeses  

rolled in a tomato basil wrap - 8.49

Mt. Olympus Roll-Up 
Our vegetarian delight of Haymarket Hummus,  

Feta cheese, tomatoes, red onions, spinach,  
carrots, cucumbers and Greek dressing rolled in a  

tomato basil wrap - 7.99    
Add Chicken 2.00 extra

Sunset Red Burrito 
Our Sunset Red Ale bean dip and a Mexican blend of 

cheeses wrapped in a flour tortilla surrounded by lettuce, 
diced tomato, tortilla chips and scallions - 7.49 

Side of Sour Cream - 79¢ 
Add Chicken or Beef for - 2.00 extra

All burgers are served with 1/2 lb. of seasoned ground 
beef, ground turkey or veggie-style. 

For only .50¢ more you can sub a Marinated Chicken Breast.
Served with beer battered fries, pub chips or onion rings.  

Other sides: cottage cheese, coleslaw or cup of soup.
Substitute a Brewhouse Salad, Zucchini Fries or Fresh Fruit 

for 79¢ extra or a Side Caesar Salad for 99¢
Lettuce, sliced tomato and red onion  

available upon request.

Patty Melt* 
This is your traditional patty melt done the OP way!  

Topped with onions and Swiss cheese.  
Served on grilled rye - 8.49

Olde Smokey* 
Topped with Beer-B-Que sauce, cheddar cheese and bacon - 8.49

Cordon Bleu* 
Topped with ham and Swiss cheese - 8.49

Greek* 
Topped with feta cheese and olive relish - 8.29

The Bronco* 
Topped with our Beer-B-Que sauce,  

pepper jack cheese and an onion ring - 8.49 

Steve’s Favorite* 
Smothered in sautéed mushrooms,  

melted provolone cheese and scallions - 8.29

Hawaiian* 
Topped with our beer-BBQ sauce, smoked bacon,  

pineapple and swiss cheese - 8.49

On Fire* 
Topped with cheddar cheese, sliced jalapeños and our  

hot-n-spicy sauce - 8.29

The Mess* 
Topped with sautéed mushrooms and onions,  

Thousand Island dressing and provolone cheese - 8.29

Black & Bleu* 
Charbroiled with blackened seasoning and topped with  

our creamy bleu cheese dressing - 8.29

Peninsula Burger* 
Cooked the way you like it - 7.49 

With Cheese - 59¢ extra

We support local bakeries!

Mackenzie’s bakes our  

Beer Bread and Knibbe’s 

Bakery makes our  

Sourdough Buns.  

Both are available for sale  

to take home.

Sandwiches

Chicken Tender Club 
Our chicken tenders topped with cheddar cheese, bacon,  

lettuce and tomatoes on a grilled deli bun - 8.49

Chicken Salad 
Freshly prepared chunks of all white chicken meat  
makes this a favorite at Olde Peninsula. Served  

on a grilled sourdough bun - 7.49

Perch Sandwich 
Beer battered lake perch fillets served on a 
 grilled sourdough bun with tartar sauce - 8.99

The Classic Reuben 
Lean corned beef baked in our kitchen and hand-cut. 

Topped with Swiss cheese, sauerkraut and  
Thousand Island dressing on grilled rye` - 8.49

HOUSE SPECIALTY

Burgers

Roll-Ups

Olde Peninsula 
gift cards  

make the perfect gift!

The beer, the glass, the shirt... Details here!
Visa, MasterCard, Discover, American Express  and travel checks. No personal checks, please.

THE GIFT
OF TASTE

TAKE IT HOME!

California Reuben 
Layers of sliced turkey topped with Swiss cheese  
and our homemade coleslaw on grilled rye - 8.49

Brewmaster’s Favorite 
Turkey, ham, bacon, cheddar cheese, lettuce  

and tomato on grilled beer bread - 8.29

Downtown Dip 
Seasoned roast beef baked in our kitchen, sliced thin and piled 

high on our grilled deli bun with au jus for dipping - 8.49

Smoked Brisket 
Sliced smoked brisket drizzled in our Beer-B-Que sauce.  

Served in grilled French bread, topped with sautéed onions  
and cheddar cheese - 8.99



Pick from any size 
5 oz. “Taster”   •   10 oz. “Mug”   •   16 oz. “Pint”   •    22 oz. “Giant”   •   1 L “GUSTO”   •   SAMPLER Of 4 OR 8

Haymarket Ale (4.25% ABV) 
A delicious golden ale with a smooth and light taste. 

OP IPA (6.75% ABV) 
A very flavorful, dry-hopped ale with a generous amount of hops from start to finish.

Midnight Stout (5.25% ABV) 
Brewed when the night is young! This blend of roasted barleys and chocolate malts  

gives this ale a chocolaty, coffee-like flavor.

Rockin’ Razberry Wheat (5.50% ABV) 
Brewed with both barley and wheat, this beer has a delicately balanced raspberry flavor.

Sunset Red (5.75% ABV) 
A semi-sweet amber ale with hints of caramel malts and just enough hops  

makes this beer a downtown favorite.

T-Shirts • Sweatshirts  
Pint Glasses • & More

Available for sale at Host Stand

Appetizers 
Pub Stix 
Zucchini Fries 
“Cheesiest” Cheese  
Fries (without bacon) 

Beer Battered Onion Rings
Brewpub Dip 

Sunset Red Bean Dip 
Haymarket Hummus 
Pub Nachos (veggie)

Soups 
Cheddar Ale

Grilled Pizzas 
Vegetarian Pizza 
Four Cheese Pizza

Salads 
Taco Salad (without chicken) 

OP Spinach Salad  

House Salad 
Zorba The Greek Salad

Sandwiches 
Fajita Veggie  
Rollup (without chicken)

Mt. Olympus Rollup 
Sunset Red Burrito 
Veggie Burger

Entrées 
Alfredo Pasta (without chicken)  

Spinach Fettuccine 

Revised November 2011
We reserve the right to change prices and offerings without notice.

Ask about  our great  combination brews! 
Black-N-Tan, 1-2-3 Ale, Black Razberry and  Red Razberry

House Brewed Beers

HOUSE SPECIALTY

Vegetarian Options

We FRY IN  

TRANS-FAT FREE 

COOKING OIL


