
carne asada  | 21
(3) char-grilled beef tenderloin,  onion,
cilantro, queso fresco

bao buns  | 16
(3) fried chicken, hot honey, broccoli slaw

bag o’ chips | 11
with house and mango salsa -or- seasonal guacamole

beef tenderloin kushiyaki  | 19
scallions, chili honey glaze, sesame seeds

lobster rangoon  | 15
sweet chili sauce, scallions

tandori chicken wings | 15
herbed yogurt sauce, cilantro

tuna poke nachos  | 16
red onion, cilantro, radish, mango, 
fresno pepper, sesame aioli

white cheddar fundido  | 11
ancho oil, rajas, bag o’ chips

lobster bruschetta  | 19
chives, avocado, lemon aioli, focaccia

brussel sprouts  | 12
dried mango, cotija cheese, pecans, 
chipotle aioli

chimichurri chicken | 15
romaine lettuce, avocado, corn, red cabbage, 
crispy tortilla, cilantro, tomato, chipotle ranch

mediterranean chopped| 16
romaine lettuce, garbanzo beans, tomato, cucumber,
kalamata olives, feta cheese, red onion,
lemon shallot vinaigrette

tuna tataki | 19
sesame seeds, petite greens, yuzu vinaigrette,
mango, fresno chili, cilantro

white cheddar grits  | 6

crispy fingerling potatoes | 9
bravas sauce, garlic aioli, chives

broccolini | 9
teriyaki, sesame seeds

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

mojo pork  | 19
pickled cucumber, crispy plantain, mojo verde, black bean, cilantro jasmine rice

shawarma | 22
hummus, airline chicken, carrots, tahini cream, cilantro

creole | 19
cajun shrimp, white cheddar grits, rajas, cilantro

teriyaki salmon  | 25
oyster mushroom, bok choy, red miso, scallion, sesame seed

sticky ribs  | 27
braised beef short rib, butternut squash puree, broccolini, pickled veggies, fresno pepper

chilled udon noodle  | 17
oyster mushroom, scallion, frenso chili, bok choy, peanuts, miso vinaigrette

cauliflower steak | 19
red curry, hummus, cilantro, golden raisins, zhoug sauce

beef “kofta” burger | 16
white American cheese, pickled cucumber, harissa sauce, tomato, lettuce, brioche

steak frites  | 28
peppercorn encrusted beef tenderloin, brandy cream sauce, crispy potatoes, garlic aioli

contains nuts/seeds

gluten friendly

vegetarian

dairy free

choice of fries or petite greens

all handhelds served with a petite salad

milwaukee street corn  | 11.95
bacon, cotija cheese, bat dust, pabst aioli

f.g.t.  | 15
(3) fried green tomato, romaine lettuce, 
applewood smoked bacon, chipotle ranch, flour tortilla

cajun  | 16
(3) seared shrimp, red cabbage, radish, spicy remoulade



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

house ‘rita | 44

blue bat  | 70

paloma | 40

strawberry | 48

rosemary-hibiscus fizz| 8
rosemary hibiscus syrup, lemon,

ginger beer 

jalapeno fizzness  | 8
jalapeno simple syrup, pineapple

juice, jarritos

guava punch| 8
guava, coconut, lime 

self serve at table

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

blue bat margarita  | 14
nosotros blanco -or- banhez mezcal,

orange liqueur, fresh lime juice 

prickly berry mule  | 12
arette blanco, apologue aronia liqueur,

prickly pear puree, lime, ginger beer

paloma | 10
muddled limes, salt, sugar,

jarritos grapefruit soda

jesse’s girl | 12
lunazul anejo tequila, doundrins gin,

lemon, pomegranate, bitters

smoke ‘n herb | 12
banhez joven mezcal,

hibiscus-rosemary syrup, lemon

yuzu smash | 12
el jimador reposado, lime, mint,

yuzu syrup, soda water

maestro dobbel tequila old fashioned  | 16
maestro dobbel barrel pick, muddled orange

and cherry, bitters and spices

japanese whiskey black rob roy  | 15
baraky Japanese whiskey, pineapple amaro,

maraschino liqueur, dash of bitters

painkiller | 13
pineapple rum, fresh juices, coconut syrup

mezcal caipirinha | 12
banhez mezcal, muddled lime and orange,

pineapple juice 

azafran | 13
doundrins gin, saffron syrup, lemon juice,

sweet vermouth

 watermelon, peach, lime, pineapple

draft beer

modelo especial 6
ask your server about our rotating

or seasonal draft selections

Blue Bat Kitchen & Tequilaria • 249 N Water St. Milwaukee, WI 53202 • (414) 431-1133 • bluebatkitchen.com

zonin
prosecco
veneto italy
10/40

amalaya
malbec
argentina
9/36

palacio del burgo
rioja
spain
8/32

alianca
vinho verde
portugal
8/32

de la petite crois
rose
france
7/28

navigator
cabernet
california
13/52

fess parker
chardonay
santa barbara
13/52

ace pineapple hard cider   | 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

house margarita | 8
el jimador reposado, fresh lime juice,

simple syrup (make it a jalapeño ‘rita +75¢)
(make it a strawberry ‘rita +$1)



contains nuts/seeds

gluten friendly

vegetarian

dairy free

bag o’ chips | 11
house and mango salsa -or- seasonal guacamole

churros | 8.95
mezcal chocolate sauce, dulce de leche

tuna poke nachos | 16
red onion, cilantro, radish, mango, fresno pepper,
sesame aioli

white cheddar fundido  | 11
ancho oil, rajas, bag o’ chips

lobster bruschetta | 19
lemon aioli, avocado, petite greens,
toasted focaccia

chimichurri chicken | 15
romaine lettuce, avocado, corn, red cabbage, 
crispy tortilla, cilantro, tomato, chipotle ranch

mediterranean chopped  | 16
romaine lettuce, garbanzo beans, tomato, cucumber, 
kalamata olives, feta cheese, red onion,
lemon shallot vinaigrette

tuna tataki  | 19
sesame seeds, petite greens, yuzu vinaigrette,
mango, fresno chili, cilantro

applewood smoked bacon | 5

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

americano | 14
multigrain toast, fried eggs, applewood bacon, seasoned shoestring fries, chipotle aioli 

beef “kofta” burger  | 16
white american cheese, pickled cucumber, harissa sauce, tomato, lettuce, brioche

creole | 19
cajun shrimp, white cheddar grits, rajas, cilantro

spanish tortilla “omelette” | 14
eggs, potatoes, onions, bravas sauce, petite greens

hot honey chicken | 16
bao buns, hot honey, broccoli slaw

pain perdu | 14
fresh berries, pecans, powdered sugar, mezcal chocolate syrup

steak frites | 28
peppercorn encrusted beef tenderloin, brandy cream sauce, crispy potatoes, garlic aioli

rum pancakes  | 13
honey butter, pecans, maple syrup

chilaquiles | 14
salsa rojo, white cheddar, scallion, cilantro, black beans

brussels sprouts | 12
lime, cotija, pecans, dried mango, chipotle aioli

crispy fingerling potatoes  | 6.50

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

consuming raw meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.

f.g.t. | 15
fried green tomato, romaine lettuce, 
applewood smoked bacon, chipotle ranch, flour tortilla



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

house ‘rita  | 44

blue bat  | 70

paloma | 40

strawberry | 48

rosemary-hibiscus fizz| 8
rosemary hibiscus syrup, lemon,

ginger beer 

jalapeno fizzness | 8
jalapeno simple syrup, pineapple

juice, jarritos

guava punch| 8
guava, coconut, lime 

self serve at table

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

house margarita  | 8
el jimador reposado, fresh lime juice,

simple syrup

blue bat margarita | 14
nosotros blanco -or- banhez mezcal,

orange liqueur, fresh lime juice 

prickly berry mule  | 12
arette blanco, apologue aronia liqueur,

prickly pear puree, lime, ginger beer

paloma  | 10
muddled limes, salt, sugar,

jarritos grapefruit soda

jesse’s girl  | 12
lunazul anejo tequila, doundrins gin,

lemon, pomegranate, bitters

smoke ‘n herb  | 12
banhez joven mezcal,

hibiscus-rosemary syrup, lemon

yuzu smash | 12
el jimador reposado, lime, mint,

yuzu syrup, soda water

maestro dobbel tequila old fashioned  | 16
maestro dobbel barrel pick, muddled orange

and cherry, bitters and spices

japanese whiskey black rob roy  | 15
baraky Japanese whiskey, pineapple amaro,

maraschino liqueur, dash of bitters

painkiller | 13
pineapple rum, fresh juices, coconut syrup

mezcal caipirinha | 12
banhez mezcal, muddled lime and orange,

pineapple juice 

azafran | 13
doundrins gin, saffron syrup, lemon juice,

sweet vermouth

watermelon, peach, lime, pineapple

draft beer
modelo especial 6
ask your server about our rotating

or seasonal draft selections

Blue Bat Kitchen & Tequilaria • 249 N Water St. Milwaukee, WI 53202 • (414) 431-1133 • bluebatkitchen.com

zonin
prosecco
veneto italy
10/40

amalaya
malbec
argentina
9/36

palacio del burgo
rioja
spain
8/32

alianca
vinho verde
portugal
8/32

de la petite crois
rose
france
7/28

navigator
cabernet
california
13/52

fess parker
chardonay
santa barbara
13/52

ace pineapple hard cider   | 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 jalapeño ‘rita +75¢)
(make it a strawberry ‘rita +$1)







red stripe bottle 4

modelo especial draft 4

miller lite bottle 3

the champagne of beers 3

house marg 6
el jimador reposado, fresh lime, simple syrup

(make it spicy +$1)
(make it a strawberry 'rita +$1)

shift drink  7.5
pint of modelo especial and a shot of 

el bandito yankee blanco OR reposado

mango tango 7.5
el bandito yankee blanco OR reposado, 

fresh lime, mango, jalapeno syrup

batanga  7.5
el bandito yankee blanco OR reposado,

fresh lime, cola

bag o’ chips  9
with a choice of house & mango salsas

OR seasonal guacamole

fried brussels sprouts  10
lime, cotija cheese, pecans, 

dried mango, chipotle aioli

milwaukee street corn  9.95
bacon, cotija cheese, bat dust, pabst aioli

white cheddar fundido  9

ancho oil, rajas, bag o’ chips

gluten friendlyvegetarian contains nuts/seeds

spicy bat!

monday - friday

cold beer

2-6  pm

good cocktails

shareables

*note: no tequila substitutions*




