
S A N D W I C H E S ,  E T C . 
Choice of French fries, sweet potato fries, truffle chips, fresh fruit or coleslaw 
Gluten-free bread available upon request for $2

SALMON BLT*  18  Oak smoked salmon, bacon, arugula, tomato, avocado,
pickled onion, dijonnaise, brioche bun

SENATOR’S TUNA SANDWICH P 14   Named after Senator Herb Kohl - 
a Café regular. Lemon-scented albacore tuna salad, lettuce, tomato, light rye 
bread, plus a cup of coffee 
Upgrade to a melt with smoked cheddar cheese 2

CAFÉ CLUB SANDWICH 17   House roasted turkey, bacon, swiss cheese, 
tomato, butter lettuce, mayo. Choice of white or wheat bread 

TURKEY REUBEN SANDWICH P 17   House roasted turkey, swiss cheese, 
coleslaw, 1000 island dressing, light rye bread 

GRILLED CHICKEN BREAST 15   Melted havarti cheese, avocado, chipotle 
aioli, brioche bun

THE PFISTER BURGER* 18   6 oz. angus beef patty, romaine lettuce, 
tomato, brioche bun and choice of cheese

TEXAS SMOKED BEEF BRISKET* 18   Fresh coleslaw, bbq beef brisket, 
pickles, fried shallots, brioche bun

IMPOSSIBLE BEEF BURGER V 18   Plant-based patty, smoked cheddar 
cheese, fennel slaw, tomato, wheat kaiser roll

SNAP-O–RAZZO™ HOT DOG “CHICAGO-STYLE” 12   Onion, tomato, 
pickle spear, sport peppers, relish, yellow mustard, celery salt

AVOCADO TOAST V 15   Whole grain bread, breakfast radish, arugula, 
chili flakes, extra virgin olive oil  
Add upgrade: egg 2

LAKE PERCH SANDWICH P 18   Breaded perch, coleslaw, arugula, 
tomato, grain-mustard remoulade

ADD TO ANY SANDWICH
Avocado +3  |  Bacon +3  |  Egg +2 

FRIDAY F ISH FRY P 20   Breaded lake perch, coleslaw, toasted rye – 
only served on Friday

P I C K  T W O  
L U N C H  C O M B O  1 8 
Select any two

CUP SIGNATURE TOMATO SOUP PV 
San Marzano tomatoes, basil, splash of 
cream, cheddar crostini

CUP SOUP DU JOUR
Our saucier daily creation

TODAY’S SL IDERS*
Chef’s inspiration

SMALL CHICKEN CAESAR SALAD
Romaine lettuce, lemon-garlic dressing, 
shaved asiago cheese, croutons

SMALL COBB SALAD
Romaine lettuce, chicken breast, bacon, 
egg, blue cheese, avocado, tomato,  
1893 Pfister dill dressing

S O U P S  &  S A L A D S

TODAY’S SOUP CUP 6 | BOWL 9
Daily creation

TOMATO SOUP CUP 6 | BOWL PVG 9
San Marzano tomatoes, basil, splash of 
cream, cheddar crostini

SEAFOOD BISQUE SOUP BOWL 12
Lobster, crab

CHICKEN CAESAR SALAD* 17
Romaine lettuce, lemon-garlic dressing, 
shaved asiago cheese, croutons
Substitute oak smoked salmon* 6

CELIA’S CHOPPED COBB SALAD G 19
Romaine lettuce, chicken breast, bacon, 
egg, blue cheese, avocado, tomato,  
1893 Pfister dill dressing

OAK SMOKED SALMON 
NIÇOISE SALAD G 21
Mixed greens, egg, pickled onion, haricots 
verts, fingerling potatoes, mixed olives, 
cucumber, tomato, apple cider vinaigrette

ASIAN SALAD 17
Teriyaki chicken breast, romaine, napa 
cabbage, orange segments, spiced peanuts, 
scallions, crispy wontons, sesame-ginger 
dressing

*Consuming raw or partially cooked meats, eggs, seafood or poultry may increase risk of foodborne illness

A gratuity of 18% will be added to parties of 8 or more

P Hotel Pfister logo indicates signature item

V Vegetarian

G Gluten-Free

B O W L S

SAFFRON PENNE PASTA 19  Asparagus, roasted tomato, roasted garlic, 
saffron-artichoke, shaved parmesan with grilled garlic toast points  
Add upgrades: chicken 5, shrimp 9

QUINOA VG 15   Sweet potato, sautéed wild mushroom, dried blueberry, 
marinated tomato, roasted chickpeas, arugula, kale, basil vinaigrette




