
ENTREES
Killer Guac
Hand-churned guac w/ El Rey chips 
and fresh salsa   7

Calamari
Tender, hand-cut calamari with light 
salt n’ pepper breading and your 
choice of dipping sauce   10

Steamed Mussel Pot*
Choose from fresh green curry or 
a Negra Modelo onion n’ chorizo sauce   
1lb 12   2lb 19

Carr Valley Cheese Plate
3 select varieties from the masters at 
Wisconsin’s very own award-winning 
cheese maker   14

Yum Yum Dip
Nueske’s black pepper bacon, spinach, 
and artichokes in a warm creamy goat 
cheese béchamel dip. Served with crostinis   9

Smoked Trout Plate
Local smoked trout from Rushing Waters 
farm. Served with apricot preserves, chive 
cream cheese, arugula, capers, and 
herbed crostinis   11

Ménage á Trois
Home-made red pepper hummus, olive 
tapenade, and baba ganoush spreads. 
Served with grilled pita and pickled veggies   9

Chicken Satay with
Thai Peanut Sauce
Skewered spicy chicken with a Thai 
peanut sauce   8

Frites
Choose either “skinny” frites or sweet 
potato frites. Choice of dipping sauce   6

Skillet Lipsmac n’ Cheese
Creamy Jack and Chihuahua cheeses, cavatappi pasta, 

spiked with pico de gallo, jalapeños, and Mexican 
oregano, topped with herbed breadcrumbs 

and queso fresco. Baked in cast iron   13
Add Chicken 3

Steak Frites*
Grilled to order 10oz. Angus rib eye rubbed in 

black sea salt served with our famous “skinny” frites 
and topped with ancho lime steak bu�er   23

Red Devil Chicken
Fried chicken dredged in ancho rub and 

smoked paprika bu�ermilk ba�er. Served with 
Latin slaw, Spanish rice and chipotle aioli   15

Summer Vegetable Linguine with
Lemon Thyme Sauce

Tossed with asparagus, zucchini, yellow squash, 
roasted tomatoes, fresh basil, and 

a lemon thyme sauce.   12 
Add Chicken 3

Curry Seared Snapper*
Served on a bed of coconut rice, with seared 

green beans and tamarind sauce   17

SOUPS & SALADS

DIPPING SAUCES 75¢
Sriracha Mayo
Chipotle Aioli
Basil Aioli
Cilantro Cumin Aioli

Curry Ketchup
Dijon Mustard
Roasted Garlic Aioli
Stone Ground Mustard

Red Pepper Coulis
Saffron Aioli
Buttermilk Ranch
Traditional Mayo

APPETIZERS
Baja Fish Tacos*
Three Corona ba�ered cod tacos wrapped 
with love in corn tortillas, chipotle aioli, 
avocado mousse, and Latin slaw. 
Served with Spanish Rice   11

Gastro Burger*
Black salt-seasoned prime beef. Topped with 
caramelized onion, Nueske’s black pepper 
bacon, cheddar, sriracha mayo, le�uce, and 
tomato on a toasty bun   12

Blue Agave Burger*
Black salt-seasoned prime beef. Topped with 
tequila glaze, queso fresco, pico de gallo, 
avocado, chipotle aioli, and leaf le�uce 
on a toasty bun   11

Mushroom Turkey Burger*
Seasoned ground turkey pa�y with bell 
peppers and onions. Topped with sautéed 
portabellas and melted gruyere cheese, 
le�uce, tomato, onion, on a toasty bun   11

¡Mamacita Burger!
House special black bean burger. Crispy on 
the outside, gooey in the middle, topped with 
queso fresco, avocado, pico de gallo, chipotle 
aioli, and leaf le�uce on a toasty bun   10

Ultimate BLT*
Thick cut Nueske’s black pepper bacon, white 
cheddar, Swiss cheese, giardiniera, tomato, 
shredded le�uce and roasted garlic aioli 
stuffed in a toasty roll   10

Veg-Heads’ Delight
Our kalamata olive tapenade and sun dried 
tomato pesto smeared on toasty French 
bread. Topped with tomato, fresh mozzarella, 
cucumber, leaf le�uce, and balsamic 
vinaigre�e   10

Grand Cafe Club*
Stacked smoked turkey and Nueske’s black 
pepper bacon w/ red onion, apple slices, white 
cheddar cheese, sweet chili sauce, and garlic 
aioli on toasted French boule   11

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

Blackberry Turkey
Sliced roasted turkey,  spicy giardiniera 
peppers, swiss cheese, and blackberry 
preserves on a toasty bague�e   10

SANDWICHES & BURGERS

Soups of the Day  Our kitchen chucks what we got 
into a soup pot and you will love it!   Cup 4   Bowl 6

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

Summer Spinach Salad
Baby spinach tossed with strawberry, blueberry, granny smith apple, red onion, 
feta, pecans, and champagne vinaigre�e   10

Spicy Grilled Chicken Salad
Grilled chicken on crunchy romaine le�uce, spicy Caesar dressing, herbed 
croutons, red onion, cherry tomato, shredded parmesan and anchovies   11

Tuna Niciose Salad*
A Trocadero favorite with long green beans, hard cooked egg, wine potatoes, 
niciose olives, cherry tomatoes, medium rare seared Ahi tuna, and house 
balsamic vinaigre�e   13

* 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



BAR SNACKS
Blood Orange
Blood orange puree, lemon and lime, Patron 
Citronage, and a zested sugar rim   8

Jalapéno Cucumber
Muddled cucumber, lemon and lime, 
cilantro/jalapeño puree, Patron Citronage 
and a raw sugar rim   8

Kiwi Mango
Kiwi, mango, lemon and lime, Patron 
Citronage and a raw sugar rim   8

Pineapple Ginger
Fresh ginger root, pineapple, lemon and lime, 
Patron Citronage and a brown sugar rim   8

The Traditional
Lemon and lime, sugar, Patron Citronage 
and a salted rim   8

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

Cheese Pile
Cubes of Belgian gouda cheese

Sausage Pile
Rupena’s local garlic summer or Hungarian sausage

Olive Medley
House marinated

Nut Job
House blend of salty, sweet n’ spicy roasted 

peanut, cashew, pecan

MARGARITAS

MOJITOS¡Arriba!
The next step up on your quest for happiness

Silver:    Shot   5    Margarita   9
Reposado:    Shot   6    Margarita   10
Cuervo • Hornitos • Cazadores • El Jimador
Milagro • Reserva 1800

¡Mas Alto!
Now we’re talking serious tequila

Silver:    Shot   6    Margarita   10
Reposado:    Shot   7    Margarita   11
Patron • Don Julio • Don Eduardo • Cielo
Cabo Wabo • Tres Generaciones • Herradura
Casa Noble • Corazon

Dancing with El Diablo
Our Anejo Selection:    Shot   13    Margarita   17

Hornitos • Cazadores • El Jimador • Milagro
Reserve 1800 • Patron • Don Julio • Don - 
Eduardo • Cielo • Corazon • Tres Generacions
Herradura • Corazon

Tequila Sipping Experience
Served in a sni�er

Don Julio 1942     15

Jose Cuervo Reserva Platina     15

Jose Cuervo Reserva Anejo     18

Gran Patron Platinum     22

Milagro Romance     22

Don Julio Real     50

Gran Patron Burdeos     52 

TEQUILA MADNESS

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

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

Choose 3 for $8

DESSERTS
Créme Brulee

The classic French custard with 
caramelized sugar, berries and cream   6

Drunken Cookie Stacks
Home-made so� chocolate cookies sandwiched 

with bourbon cream and drizzled with 
Tripel Karmeliet syrup   7

Flourless Chocolate Cake
With bourbon cream and berries   7

NoNo Crepe
A Trocadero Classic! Crepes filled with Nutella 

chocolate, whipped cream, and candied walnuts   6

SILLY METER
A meter-long rack of 10 Silly Pils shooters

Only $33

Monday - Friday
8am - Close

Saturday & Sunday
9am - Close

Hours of 
Operation!

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

BLOODY MARY’S


