
FOR RESERVATIONS OR INQUIRIES CALL 
414.259.3733 opt. #1

HOURS: Monday - Saturday 4:30 - 6:30pm

Denotes the healthier option.

Entree #1 is available for lunch in The Pub
from 11:00  am - 2:00 pm.
Both entrees are available for dinner in 
Tramontin’s Bistro.
Please note: All Bistro Guest Meals incur an 
additional charge of $5.00

Beef Vegetable Soup $2.50
Gorgonzola Pear Tossed Salad $2.50
#1)  Chicken Milanese with Mediterranean 
        Olives and Cherry Tomatoes

served with Roasted Potatoes

$12.00

#2)  Roasted Fresh Salmon with Honey 
        Glaze and Lemon

served with Roasted Potatoes and Garlic 
Roasted Green Beans

$12.00

Strawberry Short Cake $3.50

SATURDAY, NOVEMBER 15, 2025

Chicken Noodle Soup $2.50
Wedge Salad $2.50
#1)  Homemade Lasagna

 served with Roasted Broccoli and 
Garlic Bread

$10.00

#2)  Hungarian Goulash
served with Medium Cut Pasta and 
Roasted Carrots

$10.00

Tuxedo Truffle Mousse Cake $3.50

THURSDAY, NOVEMBER 13, 2025

Corn, Potatoes & Bacon Chowder Soup $2.50
Coleslaw $2.50
#1)  Fried Breaded Cod   **Lunch Only

served with Chips, Creamed Corn, 
Lemon Wedge & Tartar Sauce

$12.00

FRIDAY NIGHT SUPPER CLUB FISH FRY
at Mansfeld’s 4:30 - 6:30 pm.  

(Tramontin’s Bistro is closed.)
#1)  Beer Battered Cod OR
#2)  Steamed Haddock

served with Potato Pancake with 
Applesauce, Creamed Corn, Lemon 
Butter, Lemon Wedge & Tartar Sauce

$15.00

#3)  Penne Pasta with Italian Sausage, 
        Mushroom, Peas, Fresh Basil and 
        Tomato in a Cream Sauce

served with Garlic Bread

$12.00

Tiramisu $3.50

FRIDAY, NOVEMBER 14, 2025

Sunday Brunch - Mansfeld’s
10:30am - 1:30pm (no dinner service)
RSVP in the sign-up book by the library
Choice of Entrée:
•	 Beef Tenderloin with Mushroom Sauce
•	 Baked Ham with Raisin Sauce,        

Au Gratin Potatoes and Glazed Beets
•	 Waffle with Strawberries
•	 Eggs Over Easy or Scrambled Eggs
•	 Sausage or Bacon

$15.00  
(Residents)

$25.00  
(Guests)

All Entrees Include:
•	 Champagne or Mimosa
•	 Assorted Bakery
•	 Fresh Fruit

SUNDAY, NOVEMBER 9, 2025

Pasta e Faggioli Soup $2.50
Creole Tomato Salad $2.50
#1)  Sloppy Joe on a Bun

served with Sweet Potato Fries & Pickle Spear
$10.00

#2)  Pollack with Parmesan Crust
served with Wild Rice & Garlic Green Beans

$12.00

Limoncello Cake $3.50

MONDAY, NOVEMBER 10, 2025

Wedding Soup $2.50
Caesar Salad $2.50
#1)  Pineapple Chicken Salad on a Croissant

served with Fresh Fruit
$10.00

#2)  Gluten Free Tilapia Florentine
served with Mashed Potatoes and 
Steamed Carrots

$10.00

Banana Cake $3.50

TUESDAY, NOVEMBER 11, 2025

Creamy Broccoli and Cheese Soup $2.50
Fresh Fruit Salad $2.50
#1)  Swiss Steak

served with Mashed Potatoes and 
Mixed Vegetables

$12.00

#2)  Seafood Salad over Fresh Greens
served with a Muffin and Fresh Fruit

$12.00

Chef ’s Choice $3.50

WEDNESDAY, NOVEMBER 12,  2025


