
bag o’chips  
Bat-dusted housemade 
tortilla chips with 
house and mango 
salsa -or- guacamole 
12 v/gf

brussel sprouts  
Dried mango, cotija 
cheese, pecans, 
chipotle aioli  12 v/gf/n

tempura snap peas 
Harissa mayo  12 v

chimichurri chicken
Romaine lettuce, 
avocado, corn, red 
cabbage, crispy 
tortilla strips, 
cilantro, tomato, 
chipotle ranch  15 gf

baja  
Tempura battered cod, chipotle  
aioli, broccoli slaw, pickled red  
onion, flour tortilla   
6 df | Bowl 16.5

hot honey bao 
Fried chicken, hot honey, broccoli 
slaw  6 | Bowl 16.5 

cajun   
Seared shrimp, red cabbage, radish, 
spicy remoulade, flour tortilla  
6.50 | Bowl 16.95

f.g.t.  
Fried green tomato, chipotle ranch, 
romaine lettuce, applewood bacon, 
flour tortilla  4.75 | Bowl 15.50

steak* 
Grilled beef tenderloin, onion, 
cilantro, cotija cheese, taco sauce, 
corn tortilla  6.95 gf | Bowl 19.95

curry cauliflower 
Hummus, zhoug, cilantro, curry  
cauliflower, naan 4.75 v | Bowl 15.50

mushroom barbacoa  
Cotija cheese, onion, cilantro, flour 
tortilla 4.5 v | Bowl 15

short rib  
Red cabbage, Korean bbq sauce, pickled 
veggies, scallions, bao bun  6.5 | Bowl 18.50

tandoori chicken  
Herbed yogurt, cucumber, cilantro, naan 
5 | Bowl 16.50mojo pork  

Pickled cucumber, crispy plantain, 
mojo verde, black bean, cilantro 
jasmine rice 19 gf/df

teriyaki salmon* 
Oyster mushroom, bok choy, red 
miso vinaigrette, scallion, sesame 
seed, cilantro jasmine rice 25 df

Make any handheld 
into a bowl; served 
with cilantro jasmine 
rice, roasted peppers 

and onions.

v|vegetarian  gf|gluten friendly  
n|containts nuts/seeds  df|dairy free

20% gratuity will be added to all parties of 8 or more
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of food-borne illness.

Allergy warning: certain menu items may be cross 
contaminated with animal products such as meat & dairy 
and or products that contain nuts or gluten.

beef tenderloin 
kushiyaki  
Scallions, chili 
honey glaze, sesame 
seeds  19 df/gf

milwaukee street 
corn  
Bacon, cotija 
cheese, bat dust, 
Pabst aioli  12 gf

thai peanut
Quinoa, red cabbage, 
carrot, snap peas, 
cilantro, fresh 
greens, spicy peanut 
dressing  13 v/gf/df/n 

steak frites*  
Chili marinated new york strip, 
chimichurri sauce, seasoned 
fries, garlic aioli 32  

creole  
Cajun shrimp, white cheddar grits, 
rajas, cilantro, Cajun butter 19 gf  

wedge
Kalamata olives, 
tomato, cucumber, 
pickled red onion, 
feta cheese dressing  
13 v/gf

happy hour
Monday - Friday

2 - 6 p.m.

brunch
Saturday & Sunday 
11 a.m. - 2 p.m.

catering
Hosting a party?

Let Blue Bat cater!

bluebatkitchen.com

tuna poke nachos* 
Red onion, cilantro, 
radish, mango, fresno 
pepper, sesame 
aioli  16 gf/df

white cheddar 
fundido  
Ancho oil, rajas, 
bag o’ chips  12 v/gf



draft beer 
ask your server about our rotating or 
seasonal draft selections

modelo especial 6

american craft

spotted cow 7

lakefront riverwest stein 6

3 sheeps chaos pattern hazy ipa 9

door county polka king porter 8

central waters ouisconsing red 7

boulevard tank 7 farmhouse ale 11

cigar city jai alai ipa 8

saugatuck neapolitan milk stout 8

third space frog weiss sour 6

house margarita 
el jimador reposado, fresh lime juice, 
simple syrup 8
(make it a jalapeño, strawberry, or mango ‘rita +$1)

blue bat margarita 
nosotros blanco -or- banhez mezcal, cointreau, fresh 
lime juice, salt 14

prickly berry mule 
arette blanco, aronia berry liqueur, ginger beer, prickly 
pear syrup 12

pretty perfect paloma 
el jimador blanco -or- rayu mezcal, lime, salt, sugar, 
jarritos grapefruit soda 10

dos gardenias old fashioned
maestro dobel blue bat single barrel tequila, lavender, 
cherry bark, vanilla & orange bitters 16

pain killer
tiki lover’s pineapple rum, pineapple juice, orange juice, 
coconut syrup 14

agua benta 
caiparinha barrel aged cachaca, rosemary hibiscus syrup, 
fresh lime 10

piranha pisco 
chilean pisco sour, egg white shake, jalapeño, fresh lime 
juice, aztec chocolate,xocolatl mole bitters, mint leaf 13

tomorrow’s problem
corralejo anejo tequila, golden falernum, aronia berry, 
fresh lemon juice, creole bitters 18

rosemary-hibiscus fizz
rosemary hibiscus syrup, lemon, ginger beer 8

jalapeno fizzness 
jalapeno simple syrup, pineapple juice, jarritos, tajin 8

guava refresher 
guava, coconut, lime 8

ra! elevated 
sparkling lemonade, 5mg hemp derived thc 15

austin eastciders pineapple hard cider  7.5

high noon hard seltzer  8

lakefront new grist gf beer  6

athletic brewing upside dawn n/a golden ale  6

sprecher handcrafted rootbeer  5

jarritos grapefruit soda  4.5

mineragua sparkling water  6 
  

Make it a 
pitcher! 44
(add a flavor 

for 3.75)

navigator, cabernet
california  13/52

domaine gassier, cote du rhone 
france  11/44

palacio del burgo, rioja
spain  8/32

domestic

miller lite 4

high life 4

Imported

corona 6

corona light 6

stiegl radler 11

kirin ichiban 6

leffe blonde 7

red stripe 5

pilsner urquell 6

spaten optimator 7

unibroue la fin du monde 11

zonin, prosecco
veneto italy  10/40 

zaccagnini, pinot grigio 
italy  12/48

fess parker, chardonay
santa barbara  13/52



bag o’chips  
Bat-dusted housemade 
tortilla chips with 
house and mango 
salsa -or- guacamole 
12 v/gf

brussel sprouts  
Dried mango, cotija 
cheese, pecans, 
chipotle aioli 12 v/gf/n

chimichurri chicken
Romaine lettuce, 
avocado, corn, red 
cabbage, crispy 
tortilla strips, 
cilantro, tomato, 
chipotle ranch  15 gf

hot honey bao 
Fried chicken, hot honey, 
broccoli slaw  6 | Bowl 16.5 

cajun   
Seared shrimp, red cabbage, 
radish, spicy remoulade, flour  
tortilla  6.50 | Bowl 16.95

f.g.t.  
Fried green tomato, chipotle ranch, 
romaine lettuce, applewood bacon, flour 
tortilla  4.75 | Bowl 15.50

mushroom barbacoa  
Cotija cheese, onion, cilantro, flour 
tortilla 4.5 v | Bowl 15

short rib  
Red cabbage, Korean bbq sauce, pickled 
veggies, scallions, bao bun 6.5 | Bowl 18.50

benedict  
Korean beef short ribs, english muffin, 
poached egg, gochujang hollandaise,  
scallions 16.50 

americano 
Multigrain toast, fried eggs, applewood 
bacon, seasoned fries, chipotle aioli 14 df

pain perdu  
Fresh berries, pecans, powdered sugar, 
mezcal chocolate syrup 14 n 

rum pancakes  
Honey butter, pecans, maple syrup 13 n

chilaquiles  
Salsa roja, white cheddar, scallion, 
cilantro, black beans 14 gf

creole  
Cajun shrimp, white cheddar grits, rajas, 
cilantro, Cajun butter 19 gf  

Make any handheld 
into a bowl; served 
with cilantro jasmine 
rice, roasted peppers 

and onions.

v|vegetarian  gf|gluten friendly  
n|containts nuts/seeds  df|dairy free

20% gratuity will be added to all parties of 8 or more.
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of food-borne illness.

Allergy warning: certain menu items may be cross contaminated with animal products 
such as meat & dairy and or products that contain nuts or gluten.

white cheddar  
fundido  
Ancho oil, rajas, 
bag o’ chips 12 v/gf

tuna poke nachos* 
Red onion, cilantro, 
radish, mango, fresno 
pepper, sesame 
aioli 16 gf/df

thai peanut
Quinoa, red cabbage, 
carrot, snap peas, 
cilantro, fresh 
greens, spicy peanut  
dressing 13 v/gf/df/n 

wedge
Kalamata olives, 
tomato, cucumber, 
pickled red onion, 
feta cheese  
dressing  13 v/gf

happy hour
Monday - Friday

2 - 6 p.m.

brunch
Saturday & Sunday 
11 a.m. - 2 p.m.

catering
Hosting a party?

Let Blue Bat cater!

bluebatkitchen.com

milwaukee street 
corn  
Bacon, cotija 
cheese, bat dust, 
Pabst aioli 12 gf

churros 
mezcal chocolate 
sauce, dulce de 
leche 9

applewood smoked bacon 5   side o’fries 5  



draft beer 
ask your server about our rotating or 
seasonal draft selections

modelo especial 6

american craft

spotted cow 7

lakefront riverwest stein 6

3 sheeps chaos pattern hazy ipa 9

door county polka king porter 8

central waters ouisconsing red 7

boulevard tank 7 farmhouse ale 11

cigar city jai alai ipa 8

saugatuck neapolitan milk stout 8

third space frog weiss sour 6

house margarita 
el jimador reposado, fresh lime juice, 
simple syrup 8
(make it a jalapeño, strawberry, or mango ‘rita +$1)

blue bat margarita 
nosotros blanco -or- banhez mezcal, cointreau, fresh 
lime juice, salt 14

prickly berry mule 
arette blanco, aronia berry liqueur, ginger beer, prickly 
pear syrup 12

pretty perfect paloma 
el jimador blanco -or- rayu mezcal, lime, salt, sugar, 
jarritos grapefruit soda 10

dos gardenias old fashioned
maestro dobel blue bat single barrel tequila, lavender, 
cherry bark, vanilla & orange bitters 16

pain killer
tiki lover’s pineapple rum, pineapple juice, orange juice, 
coconut syrup 14

agua benta 
caiparinha barrel aged cachaca, rosemary hibiscus syrup, 
fresh lime 10

piranha pisco 
chilean pisco sour, egg white shake, jalapeño, fresh lime 
juice, aztec chocolate,xocolatl mole bitters, mint leaf 13

tomorrow’s problem
corralejo anejo tequila, golden falernum, aronia berry, 
fresh lemon juice, creole bitters 18

rosemary-hibiscus fizz
rosemary hibiscus syrup, lemon, ginger beer 8

jalapeno fizzness 
jalapeno simple syrup, pineapple juice, jarritos, tajin 8

guava refresher 
guava, coconut, lime 8

ra! elevated 
sparkling lemonade, 5mg hemp derived thc 15

austin eastciders pineapple hard cider  7.5

high noon hard seltzer  8

lakefront new grist gf beer  6

athletic brewing upside dawn n/a golden ale  6

sprecher handcrafted rootbeer  5

jarritos grapefruit soda  4.5

mineragua sparkling water  6 
  

Make it a 
pitcher! 44
(add a flavor 

for 3.75)

navigator, cabernet
california  13/52

domaine gassier, cote du rhone 
france  11/44

palacio del burgo, rioja
spain  8/32

domestic

miller lite 4

high life 4

Imported

corona 6

corona light 6

stiegl radler 11

kirin ichiban 6

leffe blonde 7

red stripe 5

pilsner urquell 6

spaten optimator 7

unibroue la fin du monde 11

zonin, prosecco
veneto italy  10/40 

zaccagnini, pinot grigio 
italy  12/48

fess parker, chardonay
santa barbara  13/52








