
CLASSICS
Holy Mole Cakes*
Cornmeal pancakes topped with ancho mole, 
fried eggs, chorizo, Chihuahua cheese, salsa 
verde, pico de gallo, and sour cream   13

Trocadero Ranchero*
Warm tortillas topped with two fried eggs 
then smothered in fiery tomato salsa and 
Chihuahua cheese   8

Breakfast Tacos (3)*
Scrambled eggs and bacon, pico de gallo, 
Chihuahua cheese, fiery tomato salsa in 
warm flour tortillas   9

Spicy Black Bean Cakes*
Hand cra�ed cakes of unbelievably flavorful 
bean and spice, topped with poached eggs, 
salsa verde, pico de gallo and 
queso fresco   10

Burrito El Gordo*
Jalapeño cheddar tortilla stuffed with 
scrambled eggs, chorizo, pico de gallo, 
Chihuahua cheese, and rosemary potatoes 
then rolled up and covered with 
ancho mole   12

Sugar Donuts
Mini donuts fried to order covered in 
cinnamon and sugar and served with 
sweet berry cream cheese. 
(single order 5pc or a cone 12pc)    5 / 8

Classic Pancakes
Golden brown griddle cakes with 

maple syrup and bu�er   7

Johnny Cakes
Golden brown cornmeal pancakes 

with maple syrup and bu�er   8

Americana*
2 eggs your way with toast, choice of bacon or 

sausage, and rosemary potatoes    8

Trocadero Omelet*
Perfectly cooked three egg omelet packed with 

andouille sausage, portobella mushrooms, 
diced tomatoes, cheddar cheese topped with sriracha 

mayonnaise. Served with rosemary potatoes    9

Omelet of the Day*
Your server will be ecstatic to list the 

ingredients in today’s special three egg omelet. 
Served with rosemary potatoes    9

Quiche Lorraine
The classic quiche with bacon, onion, and 

gruyere cheese with rosemary potatoes    9

Veggie Quiche Du Jour
Your server will let you know what we 
have thrown into the quiche today    8

Classic Eggs Benedict*
Toasty English muffin, smoked ham, poached 

eggs, hollandaise, rosemary potatoes    9

Veggie Eggs Benedict*
Toasty English muffin, portobella mushroom, 

sundried tomato pesto, poached eggs, hollandaise, 
rosemary potatoes    9

French Monkey Toast
Egg ba�ered brioche covered in dark rum 

caramelized bananas and powdered sugar   9

DIPPING SAUCES 75¢
Sriracha Mayo
Chipotle Aioli
Basil Aioli
Cilantro Cumin Aioli
Curry Ketchup
Dijon Mustard

SPECIALTIES
Trocadero Breakfast Burger*
Cooked to order, black salt seasoned prime 
beef pa�y, cheddar cheese, bacon, fried egg, 
le�uce, tomato, red onion on a toast bun   12

Mrs. Crock*
Smoked ham & fried eggs, tomato, bechamel 
cheese sauce served on a croissant   10

BELT*
Nueske’s black pepper bacon, garlic aioli, 
fried eggs, le�uce and tomato on toasty 
French boule   10

Tapenade Sandwich
Kalamata olive tapenade, sun dried tomato 
pesto, le�uce, fresh mozzarella, cucumber, 
red onion and balsamic on toasted country 
French bread   10

SANDWICHES & BURGERS

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

Depending on your classification of veggieness, 
these items are, or can be made, vegetarian.   

(lacto-ovo dishes cannot be made vegan)

Trocadero supports local farmers and 

businesses by searching for the best locally 

grown or produced ingredients available

Trocadero Yogurt Parfait
Vanilla yogurt, Kashi granola, fresh berries, 
lavender honey    6

Smoked Trout Plate*
Local smoked trout from Rushing Waters
Farm, smoked trout, chive cream cheese, 
arugula, apricot preserves, hard cooked 
egg, and herbed crostinis   11

Fresh Fruit Plate
Seasonal fruit and berries glazed with 
lavender honey    8

Bistro Salad
Our classic salad packed with spring greens, 
red onion, blue cheese, toasty walnuts, 
cherry tomato, balsamic vinaigre�e   8     
Add chicken 3

LIGHTER FARE

Roasted Garlic Aioli
Stone Ground Mustard
Red Pepper Coulis
Saffron Aioli
Buttermilk Ranch
Traditional Mayo



WORKDAY
BREAKFAST MENUDrip Coffee

Alterra’s special “Trocadero Blend” or Decaf   2

Café Trocadero
Coffee & Steamed Milk with a touch of 
chocolate & cinnamon   3

Mexican Hot Chocolate
Steamed milk with cinnamon and 
Mexican chocolate   3

Café au Lait
Coffee served with steamed 
milk on the side 2.50

Americano
Double shot of Espresso and hot water   2

Café Mocha
Double shot of Espresso, steamed milk, 
and chocolate   3.25

Assortment of Teas
Choose from a wide selection of Rishi teas   2

Classic Mojito
Our classic Mojito made with Bacardi Light 
Rum, fresh lemon, lime and mint, with a 
Soda Press   7

Blackberry Currant
Bacardi Light Rum, Chambord, fresh lemon, 
lime, mint, and blackberries, with a 
Soda Press   7

Blood Orange
Bacardi Light Rum, blood orange puree, fresh 
lemon, lime, and mint  with a soda press   7

Americana*
2 eggs your way with toast, bacon or sausage, 

and rosemary potatoes   8

Trocadero Ranchero*
Warm tortillas topped with fried eggs 
smothered in fiery tomato salsa and 

Chihuahua cheese   8

Johnny Cakes
Golden brown cornmeal pancakes with 

maple syrup and bu�er   8

BELT*
Nueske’s black pepper bacon, garlic aioli, 

fried eggs, le�uce and tomato on toasty French 
boule. Served with rosemary potatoes    10

Breakfast Tacos (3)*
Scrambled eggs and bacon, pico de gallo, 
Chihuahua cheese, fiery tomato salsa in 

warm flour tortillas    9

Classic Pancakes
Golden brown griddle cakes with 

maple syrup and bu�er   7

Quiche Lorraine
The classic quiche with bacon, onion, and 

gruyere cheese with rosemary potatoes    9

Mrs. Crock*
Smoked ham & fried eggs, tomato, 

bechamel cheese sauce served on a Croissant. 
Served with rosemary potatoes   10

Trocadero Yogurt Parfait
Vanilla yogurt, Kashi granola, 

fresh berries, lavender honey   6

Omelet Du Jour*
Your server will be ecstatic to list the 

ingredients in today’s special three egg omelet. 
Served with rosemary potatoes   9

Famous Trocadero BTB
The Trocadero classic - gooey melted brie, 

herb roasted tomatoes, fresh basil, and 
balsamic vin stuffed into a warm bague�e   10  

Add chicken   3

ENERGY BOOSTERS

MOJITOS

Red Sangria
Brandy, Orange Liqueur, Cabernet Sauvignon 
and a blend of fresh fruits and juices
Glass 8   Carafe 28

White Sangria
Brandy, Orange Liqueur, Sauvignon Blanc,
and a blend of fresh fruits, spices and juices
Glass 8   Carafe 28

Champagne Sangria
Brandy, Orange Liqueur, Sauvignon Blanc, a 
blend of fresh fruit and juices, and Trocadero 
Brut to fill it up Glass 9   Carafe 32

SANGRIA

Served Monday thru Friday  8am - 11am

Check out our website for info
on private parties and catering

for your special event!

TROCADERO
1758 North Water Street 

Milwaukee, WI 53202-1552
414-272-0205

www.ztrocadero.com

Traditional
Winner of dozens of popularity contests, 
this Troc classic is garnished with a pimento-
stuffed olive, pickle, bean, and asparagus   7

Frenchie
French Grey Goose Vodka, Dijon mustard,
and garnished with a Bleu cheese olive, 
pickle, bean, and asparagus   8

Southsider
Jalapeño-infused Rehorst vodka and extra 
Tabasco sauce. Garnished with jalapeño-
stuffed olive, pickle, bean, and asparagus   8

Mediterranean
Rosemary-infused Rehorst vodka, garnished 
with a Bleu cheese olive, pickle, bean, and 
asparagus   8

BLOODY MARY’S


