
E G G S  A N D  S U C H  

G R A N O L A  A N D Y O G U R T  P A R F A I T   seasonal berries and vanilla yogurt  8 . 5 0  

I R I S H S T E E L  C U T  O A TM E A L   brown sugar, golden raisins and cream  8 .  

TW O  E G G S  Y O U R  S T Y L E   toast, parmesan-herb potatoes  
and choice of meat  1 0 . 5 0  

F L U F F Y  3 - E G G  O M E L E T   with your choice of three: ham, smoked salmon,  
green and red pepper, tomato, mushrooms, asparagus, onion, spinach, feta, goat, 
smoked mozzarella or cheddar cheese – served with toast and parmesan-herb 
potatoes  1 2 .  

T U N I S I A N E G G  C A S S E R O L E   tomato-chili fondue, z’attar, cilantro  
and grilled pita  1 0 .  

S P A N I S H  E G G S   poached eggs, chorizo, potatoes, salsa, red & green peppers, garlic 
aïoli  1 2 . 5 0 .  

C H I C K E N  CO N F I T  &  M A P L E  H A S H  fried eggs, green apple, rosemary, shiitake 
mushrooms and potatoes  1 2 .  

T H E  W A V E  B E N E D I C T   poached eggs, rock shrimp, asparagus, red peppers, focaccia 
and harissa hollandaise  1 3 . 5 0  

S M O K E D S A L M O N  HO T C A K E S   cucumber salad, red onion, caper crème fraiche  1 2 .  

B U T T E R M I L K  O R W HO L E  W HE A T P A N C A K E S   with preserved orange marmalade  
and whipped butter  1 0 .  /  9 . 5 0 .  N A K E D  

W A F F L E  S TA C K  S U N D A E   maple-caramel bananas and cinnamon gelato 1 0 .  /  9 . 5 0  

N A K E D

 

… A N D  M O R E  

H U M M U S  A N D  T A B O U L L E H   crisp veggies and warm pita  7 .   

C R I S P Y  C A L A M A R I  S A L A D   chopped romaine, radish, cucumbers 
and harissa-honey glaze  9 . / 1 5 .   

W A V E  C H O P P E D  S A L A D  smoked turkey, mixed greens, chick peas,  
piquillo peppers, manchego cheese and sherry vinaigrette  8 . / 1 3 .  

L O B S T E R C L U B   crispy pancetta, shaved fennel, curry aïoli  
and warm brioche  1 9 .  

L A M B  K E F T A  S L I D E R S   three mini lamb burgers, cucumber, yogurt-mint sauce 
and harissa ketchup  1 5 .  

H A N G O V E R B U R G E R   half-pound angus burger, fried egg and choice  
of two trimmings  1 5 .  

B B Q  C H I C K E N “ B HA N  M I ”  S A N DW I C H    pickled radish, herb salad and  

citrus  mayo   1 2 .  

R I C O T T A  G N O C C H I   seasonal mushrooms, sage and white wine cream  1 6 .  

R O A S T E D  S A L M O N   tomato-saffron essence, red pepper rouille, fennel  and grilled 
croutons   1 8 .  

G R I L L E D  N Y  S T RI P  S T E A K    tarragon butter, roasted mushrooms, truffle fries and 
lemon aïoli  1 9 .  

 

3 - C O U R S E  T I F F I N  L U N C H  M E N U   monday–friday  $ 1 5  

executive chef kristine subido artfully prepares a spice-infused journey,  
creatively paired with some of the finest local cheese from wisconsin. 

Gratuity of 18% will be added to parties of 6 or more, 20% will be added to parties of 10 or more. Please refrain from smoking at WAVE. Consuming raw or under-cooked meat, poultry or seafood may increase your risk of food-bourne illness. No outside food or beverages allowed. 


