
APPETIZERS / SHAREABLES
BAVARIAN BEAST PRETZEL $ 14
Bavarian beast soft pretzel from Milwaukee Pretzel Co. - Traditional, BBQ, or Everything Bagel Seasoned. Includes 
beer cheese and honey mustard.

DESSERT PRETZEL  $14
Cinnamon & sugar, marshmallow cream, and caramel.

PRETZEL BITES  $8
Same great pretzels, same great fl avors in bite size! (Serves 1-2)

CHICKEN WINGS  $13.50
Meaty fried then grilled wings drenched in one of our house made sauces or dry rubs.
Choose from: Bourbon BBQ, Buff alo, Tough Guy, Honey Sriracha, Garlic Parmesan, Maple Mustard, Teriyaki 
Habanero, Nashville Hot, Creole Dry Rub or BBQ Dry Rub. Includes your choice of dipping sauce.

CHICKEN THIGHS  4 PC. $8 / 6 PC. $12
Fried then grilled and tossed in choice of sauce. Choose from: Bourbon BBQ, Buff alo, Tough Guy, Honey Sriracha, 
Garlic Parmesan, Maple Mustard, Teriyaki Habanero, Nashville Hot, Creole Dry Rub or BBQ Dry Rub. Includes your 
choice of dipping sauce.

CHEESE CURDS  $11.25
Fresh Star Dairy cheese curds fried to order in our Bell’s Two Hearted Ale beer batter. Served with choice of dipping 
sauce.

JALAPEÑO POPPERS  $11.25
Fresh jalapenos, hand-stuff ed with cream cheese, beer battered, and served with house pepper marmalade.

MOZZARELLA WONTONS  $11
Mozzarella cheese hand rolled in a wonton and lightly deep fried. Served with choice of sauce.

SHRIMP TACOS  $16
Four lightly fried fl our tortillas fi lled with dusted and lightly fried shrimp, house slaw, and fresh cilantro. Topped with 
your choice of spicy remoulade or citrus creme.

FRY BASKET  $7.50
Traditional, BBQ, Creole, or Curry with curry ketchup.

CHILI CHEESE FRIES  $10.25
Traditional fries served with Magoo’s Chili, beer cheese, shredded cheese blend, and scallions.

CHICKEN TENDERS  $11
Hand Cut and breaded, served choice of dipping sauce | add a side for $3.

LOADED CHIPS  $15.50
Pulled pork or grilled chicken, with shredded pepper jack and cheddar, beer cheese, BBQ, sliced fresh jalapenos, 
scallions, and a side of Pico de Gallo | Sub chips with fries for $2 | Add brisket for $5.00

STREET CORN NACHOS $14
Fresh tortilla chips, nacho cheese, shredded cheese, black beans, Mexican street corn, jalapeños, Cotija cheese, and Pico 
de Gallo | Add grilled chicken, brisket, pork, or fried shrimp for $5.00

SALADS / CHILI
COBB  $15
Mixed greens, grilled chicken, bacon, egg, crumbled blue cheese, avocado, tomato and scallions.

GARDEN  $9
Mixed greens, cucumber, tomato, radish, carrot and croutons.

DRESSING OPTIONS:
Herb vinaigrette, ranch, blue cheese, French, onion vinaigrette, balsamic vinaigrette, or thousand island.

MR. MAGOO’S CHILI   Cup 3.50 / Bowl 5.75
Topped with curds, crostini, and scallions

SOUP OF THE DAY   Cup 3.25 / Bowl 5.25

THE MAGOO / SEEING DOUBLE 
$14 / $16
¼ pound Smash Burger with American cheese, grilled 
onions and house pickles served on a toasted potato roll; 
lettuce & tomato upon request at no charge | make it an 
Impossible Burger for $2 | Add brisket for $5.00

WISCO STEAK  $16
Grilled shaved strip steak, peppers, onions, cheese curds, 
beer cheese and horsey sauce served on a hoagie.

THE CUBANO  $16
In-house slow roasted pulled pork, sliced ham, Swiss 
cheese, pickles, and Dijon mustard on grilled rustic panini 
bread.

MKE CHICKEN  $15
Marinated chicken breast with bacon, lettuce, tomato, 
house pickle and gouda drizzled with White BBQ on a 
toasted potato roll.

CRUSTED GRILLED CHEESE  $11
Cheddar and pepper jack crusted rustic panini bread fi lled 
with gouda and American cheese. Add grilled onions, 
tomato, jalapeno, or pickles ($0.50 ea.)  Bacon or Ham for 
($2)  Brisket ($5)  Avocado ($1.50) 

CATFISH OR SHRIMP PO’BOY $16
Breaded catfi sh or shrimp with slaw, house pickle and 
tomato drizzled with a spicy remoulade on a hoagie roll.

SAUSAGE OF THE WEEK
Fresh and handmade locally, grilled and served with a 
variety of toppings, on a soft pretzel roll. Ask the server or 
bartender for today’s special!

BEER BRAT  $13
Locally hand made grilled brat on a pretzel bun topped 
with kraut, beer cheese and stone ground mustard.

CRISPY NASHVILLE HOT CHICKEN 
WRAP  $15
Crispy fried chicken breast tossed in Nashville hot sauce. 
Wrapped with lettuce, tomato, house pickles, and ranch | 
Sub shrimp for $2.00

BRISKET SANDWICH $20
Slow smoked, house brisket on a potato roll with house 
pickles and a side of slaw. Add your choice of sauce on 
the side (regular or bourbon BBQ)

USINGER’S HOT DOG $12
All-beef hot dog served with your choice of slaw, relish, 
or raw onion.

EXTRAS
Side Garden Salad, Fries, Chips, or Slaw $3.50
Potato Pancakes (2pc Friday Only) $3.50
Chicken Breast $5.00
Smoked Brisket $5.00

Extra wing sauce, dressing, beer cheese, or other dipping sauce (4oz) $.50
Bacon (2pc) $2  Fried Egg  $1.50   Sliced Cheese (1) $0.50  Sautéed Mushrooms $0.50

House Pickles  $0.50  Sliced fresh or pickled jalapeño $0.50  Grilled peppers/onions  $1  Avocado  $1.50

Note to our amazing customers:
We greatly appreciate you choosing 
Magoo’s on the Mound for whatever 

reason you have; Pre-game, food, drinks, 
bingo, pools, darts, or to visit with our 

spectacular staff ! We know you have many 
options, so again, thanks for choosing 

Magoo’s on the Mound!

We want you to know that Chef Thad 
and his kitchen staff  go to great lengths 
to prepare the freshest and fi nest foods 
available. We are a scratch kitchen that 

uses locally sourced meats, produce, dairy, 
and other provisions. Our meats are never 

frozen, our produce is delivered daily, 
our cheeses are made fresh, right here in 

Wisconsin, our soups and chili are all made 
from scratch, and almost all of our sauces 

and dressings are made in house!

We hope you notice the care and 
dedication that Chef Thad and his team 

put into every piece of food that 
leaves our kitchen!

Our most sincere gratitude to our 
customers and our staff !

Mark & Josef; Co-Owners

Any comments or questions?
Please email our General Manager, Molly, 

at molly@magoos.biz

EASY IN - EASY OUT
WE SHUTTLE TO EVERY BREWERS 

HOME GAME AND CONCERT AT 
AMERICAN FAMILY FIELD

Seasonal Live Blues
Tuesdays in Fall and Winter

FREE Extreme Bar Bingo 
every Wednesday. 

Free In-House Poker every Friday.

Fish Fry Fridays

Brunch Options
Saturdays & Sundays 11:00-2:00

May not be available on game days/special 
event days.

Ribs and Brisket
Limited supply on game days

www.magoos.biz
for details on all upcoming events

SOME MENU ITEMS MAY NOT 
BE AVAILABLE DURING SPECIAL 

EVENTS AND ON GAME DAYS. ASK 
YOUR SERVER.

FOLLOW US ON FACEBOOK!

SANDWICHES
All served with house chips, sweet and sour slaw, or fi res (fry seasonings: traditional, BBQ, Creole, or curry 
with curry ketchup.) Soup or side salad - $2

We automatically charge a gratuity of 20% to all large parties of 8 or more guests.



WE SHUTTLE TO ALL 
BREWER HOME GAMES 
AND CONCERTS AT AM 

FAM FIELD

Visit with Tina for Extreme Bar Bingo 
every Wednesday

Free in House Poker every Friday

FISH FRY FRIDAYS

Scan Below to See 
Our Brunch Menu!

Saturday & Sundays
11:00 - 2:00

SOME MENU ITEMS MAY NOT 
BE AVAILABLE DURING SPECIAL 

EVENTS AND ON GAME DAYS
ASK YOUR SERVER

JOIN OUR LOYALTY REWARDS 
AND TEXT PROGRAM!

www.magoos.biz

FRIDAY FISH FRY
Served with Fries or Chips, Slaw, Tartar, Lemon, Rye Bread, and Butter.

Sub a Side Garden Salad or Potato Pancakes +2.00   (Our coleslaw contains sesame oil)

FRIED COD  $15 / $18
Beer battered, 2 piece / 3 piece

BAKED COD  $18
Baked with house seasoning, served with drawn butter

FRIED COD SANDWICH $15
Beer battered cod with American cheese, lettuce, and tomato

FISHERMAN’S PLATTER $21 (No Substitutions)
One piece each of battered cod, baked cod, and catfi sh, plus 4 pieces of shrimp

CATFISH OR SHRIMP DINNER  $17 (Available Daily)
10 oz, southern cornmeal breaded catfi sh or shrimp; served with spicy remoulade sauce

CREOLE CATFISH DINNER $17
Creole seasoned boneless catfi sh fi let. Topped with peppers and tomatoes. 

Served with a side of spicy remoulade. 

PERCH DINNER  $18
Lightly breaded and fried perch.

CATFISH OR SHRIMP PO’BOY  $16
Breaded catfi sh or shrimp, slaw, house pickle, tomato, spicy remoulade, hoagie

CLAM CHOWDER  $4 / $6
Creamy New England style, cup / bowl

DAILY SPECIALS (Not available on game days)

MONDAY - ALL DAY HAPPY HOUR
$1 off  all cocktails and tap beers

TACO TUESDAY
(Dine-In only starting at 4:00 PM)

Tacos - $2.75 ea: beef, chicken, or roasted corn & black bean on corn or 
fl our tortilla topped with lettuce, cheese, tomato, jalapeño

Shrimp Tacos - $3 ea: topped with slaw, citrus creme, and cilantro

Burrito - $8: fi lled with black beans, rice, cheese, and peppers. Served with a side of lettuce, tomato, jalapeños.

Street Corn Nachos - $11: fresh tortilla chips, nacho cheese, shredded cheese, black beans, Mexican street corn, 
jalapeños, Cotija cheese, and Pico de Gallo. 

Taco Salad - $11: Tortilla bowl fi lled with mixed greens, topped with shredded cheese, Pico de Gallo, black 
beans, and sour cream; salsa on the side.

Add to nachos, taco salad, or burrito: Beef or Chicken $3   Shrimp $4    Brisket $5

Extra Pico or Sour Cream $0.50   Fresh Avocado $1.50   Beans $1.50  Rice $1.50

WING WEDNESDAY
$1 ea. (DINE-IN ONLY) minimum of 4 per sauce

Chicken Thighs $1.50 per thigh - minimum of 2 per sauce - LIMITED SUPPLY

Sauces: Bourbon BBQ, Buff alo, Tough Guy, Honey Sriracha, Garlic Parmesan, Maple Mustard, Teriyaki 
Habanero, Nashville Hot, Creole Dry Rub or BBQ Dry Rub. Includes your choice of dipping sauce.

BURGER THURSDAY
$9  (DINE-IN ONLY) 

Magoo burger with American cheese, grilled onion, and pickles. 
Lettuce, tomato, jalapeños - $0.25 ea. Fried egg, avocado, or bacon - $1.50 ea. 

Add fries, chips, or slaw for $2.50

FRIDAY FISH FRY

BRUNCH SATURDAY/SUNDAY
11:00 A.M. - 2:00 P.M.

MIMOSA BOTTLE SERVICE $15

Skillets, Breakfast Sandwiches, Egg Dishes - ASK SERVER TO SEE OUR SEPARATE BRUNCH MENU

SATURDAY BRISKET AND RIBS

SCAN FOR SATURDAY DINNER MENU

Consuming undercooked or raw meats, poultry, seafood, shellfi sh, or eggs may increase risk of food-bourne 
illness. If you have any allergies or dietary restrictions, please inform your server prior to ordering. Our cole slaw 

contains sesame oil.

We automatically charge a gratuity of 20% to all large parties of 8 or more guests.


