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STARTERS SIGNATURE BENEDICTS
CHEESE + CHARCUTERIE CLASSIC EGGS BENEDICT
cornichon, grain mustard, mixed olives, preserves, marcona english muffin, rosemary ham, poached egg*,
almonds, rosemary crackers 19 hollandaise, breakfast potatoes, mixed greens 15
FRIED CLOCKSHADOW CHEESE CURDS COUNTRY STEAK BENEDICT
spicy ranch sauce 13 breaded and fried steak, poached egg®,
CLASSIC CAESAR SALAD biscuit, country gravy, breakfast potatoes,
buttered croutons, parmesan cheese, mixed greens 16

house dressing 14 | add chicken 8, add salmon* 11
SMOKED SALMON BENEDICT

WARM CINNAMQN ROLL poached egg*, hollandaise, chives, capers,
cream cheese icing 9 house smoked salmon, english muffin,
breakfast potatoes, mixed greens 17

BRUNCH FAVORITES

BASIC BREAKFAST | two eggs*, breakfast potatoes, applewood smoked bacon, toast 15

SEASONAL VEGETABLE MARKET SCRAMBLE | Chef Pedro’s choice seasonal vegetables, mixed greens, breakfast

potatoes 16

BRIOCHE FRENCH TOAST | grand marnier and cinnamon soaked, wisconsin maple syrup, whipped butter,

applewood smoked bacon 14
STATEHOUSE PANCAKES | buttermilk pancakes, mixed berry compote, whipped butter, maple syrup 15

HAM AND CHEESE OMELET | wisconsin white cheddar, rosemary ham 15
served with breakfast potatoes and mixed greens

BROCCOLI AND SWISS OMELET | pleasant ridge reserve swiss, broccoli florets 13
served with breakfast potatoes and mixed greens

AVOCADO TOAST | Madison Sourdough artisan bread, smashed avocado, thinly sliced prosciutto, arugula, sunny side up

egygs, shaved parmesan 17
STEEL CUT OATMEAL | cinnamon, fresh cream, brown sugar, golden raisins 10
HUEVOS RANCHEROS | pinto beans, pork belly, green chiles, two eggs* sunny side up, local tortillas 16

BAGEL AND LOX | toasted everything bagel, lox, cream cheese, shaved red onion, capers, fresh tomato 17

SANDWICHES

AUGIE'S BURGER | double patty*, applewood smoked bacon, pickles, american cheese,
caramelized onion aioli, lettuce, tomato, brioche bun 17  add fried egg 2

SPICED CHICKEN | pretzel bun, spicy aioli, crispy shallots, tomato, arugula, swiss cheese 16

| sandwiches served with mixed greens and breakfast potatoes |

BLOODY MARYS CHAMPAGNE COCKTAILS
THE STATEHOUSE BLOODY SIGNATURE MIMOSAS
grey goose vodka, statehouse bloody choose classic, vanilla bean pear,
mary mix, cornichons, curated cheese apple spice, white grape & cranberry 9
and charcuterie skewer 15
ROSEMARY PEACH BELLINI
BOURBON + BACON BLOODY champagne, peach bitters, rosemary sprig 11
bulleit bourbon, house bloody mary mix,
maple glazed bacon, bacon bit sprinkle 11 POMEGRANATE ROYALE
pomegranate liqueur, champagne,
WISCO MARY pomegranate seeds 11
tito’s vodka, house bloody mary mix,
hard boiled egg, pickle spear, FRENCH 75
cheese curd, beef stick 13 hendrick’s gin, fresh lemon, sugar,
miller high life shorty | add 2 champagne, lemon twist over ice 1

MIMOSA MIX & MATCH

Build your own mimosa bar for your table. A bottle of Lunetta Prosecco on ice tableside,
served with your choice of 3 juices: orange, cranberry, pineapple, apple, and white grape

Lunetta Prosecco 48 (serves 3-4) or Two bottles $85 (serves 6-8)

*Whether dining out or preparing food at home, consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.



DRAFT BEER

NEW GLARUS SPOTTED COW | 7
Farmhouse Ale, New Glarus, WI, 4.9%

KARBEN 4 FANTASY FACTORY | 8
IPA, Madison, WI, 6.3%

WISCONSIN BREWING COMPANY BADGER CLUB | 7
Amber, Madison, WI, 5.5%

GENTRY'S ROSE CIDER | 7
Hard Cider (GF), Madison, WI, 5%

GUINNESS | 8
Irish Stout, St. James Gate Dublin, Ireland, 4.2%

HARP | 8
Lager, St. James Gate Dublin, Ireland, 5%

THIRD SPACE HEAVENLY HAZE | 7
Hazy IPA, Milwaukee, WI, 6%

STELLA ARTOIS | 7
Pale Lager, Leuven, Belgium 4.9%

BRECKENRIDGE VANILLA PORTER | 7
Porter, Breckenridge, CO 5.4%

TERRAPIN HOPSECUTIONER | 8
IPA, Athens, GA 7.3%

HINTERLAND GRAND CRU | 10
Belgian Strong Ale, Ashwaubenon, WI10.3%

SPECIALTY COCKTAILS

WISCONSIN OLD FASHIONED
Korbel brandy, Angostura bitters, sugar, muddled orange
and cherry, Sprite 11

TRADITIONAL OLD FASHIONED
Buffalo Trace, Angostura bitters, sugar, orange peel 13

MADISON MANHATTAN
J. Henry Wisconsin Bourbon, Dolin sweet vermouth,
Angostura bitters, served up, or on the rocks 15

RASPBERRY DAIQUIRI
Flor de Cana white rum, raspberry liqueur, simple, fresh
lime 13

PEAR PRESSURE
21 Seeds Cucumber Jalapeno Tequila, pear nectar,
cointreau, lime 14

STATEHOUSE G+T
Empress Gin, fresh lemon, tonic, rosemary sprig 14

SAVOY 75
Malfy Limone Gin, fresh lemon, simple syrup, absinthe
spritz, twist 14

NORMANDY MULE
French Calvados brandy, fresh lime, ginger beer 14

STATEHOUSE ESPRESSO MARTINI
Tito’s Vodka, ristretto coffee liqueur, espresso 15
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BOTTLED BEER

BUD LIGHT American Light Lager | 4.2% 5
CAPITAL BREWERY WI AMBER Amber Lager | 51% 7
CORONA Pale Lager | 4.5% 6

HEINEKEN Pale Lager | 5.0% 7
HOPALICIOUS American Pale Ale | 5.7% 6
MICHELOB ULTRA Light Lager | 4.2% 5
MILLER LITE American Light Pilsner | 4.2% 5
SIERRA NEVADA Pale Ale | 5.6% 7

STELLA CIDRE Hard Cider | 4.5% 7
LAGUNITAS IPA | 5.7% 7

CLAUSTHALER n/a beer | 5

WINES BY THE GLASS

[ white ]

PINOT GRIS, A to Z, Oregon 10/38

PINOT GRIGIO, Masi Masianco, Valpolicella 12/44

SAUVIGNON BLANC, Oyster Bay, Marlborough,
New Zealand 10/38

RIESLING, Poet’s Leap, Columbia Valley,
Washington 13/48

CHARDONNAY (unoaked), Mer Soleil Silver, Monterey
County, California 12/44

CHARDONNAY, Calera, Central Coast, California 2016 16/60

[ rosé ]

ROSE, Peyrossol Croix Templiers, Provence, France 12/44

[red]

PINOT NOIR, Stoller, Dundee Hills, Willamette Valley 15/56
MALBEC, Luigi Bosca Sangre, Mendoza, 2020 17/64
MERLOT, J. Lohr Vineyards, Paso Robles, California 12/44
RED BLEND, Paraduxx, Napa Valley, California 20/76

CABERNET SAUVIGNON, Ravel & Stitch, Central Coast,
California 14/52

CABERNET SAUVIGNON, Duckhorn, Napa Valley,
California 22/84

[ sparkling ]
PROSECCO, Lunetta, Veneto, Italy 12/48

| please ask to see our full bottle selection |

BEVERAGES
COKE, DIET COKE, SPRITE, ICED TEA, LEMONADE | 3

SAN PELLEGRINO SPARKLING MINERAL
WATER | sm 5/1L.10

ACQUA PANNA NATURAL SPRING WATER| sm 5/1L. 10
SPRECHER ROOT BEER | 4

RISHI TEA | Jade cloud, Earl grey, English breakfast,
Tumeric ginger (caffeine free) 4

COFFEE | Barrique’s Edgewater blend,
regular or decaf 3.5



