DIANE’S DELICIOUS DINER

APPETIZER

Mushroom Toast 9

Roasted Mushrooms, Wisconsin Gouda,
Madison Sourdough

Mixed Greens Salad 7

Cucumber, Radish, Pickled Shallots,
White Wine Vinaigrette

Caesar Salad* 8

Sarvecchio Parmesan, Anchovies,
Croutons. Add grilled chicken +$4 or
salmon +$10

Smoked Salmon Rillettes* 9

Hand Cut Fries 4

Roasted Garlic Aioli*, Sea Salt, Chives

Heirloom Tomatoes 8
Whipped Ricotta, Basil

Sweet Corn Esquites 6

Summer Peppers, Cotija, Cilantro

Crispy Eggplant 7

Piperade, Arugula, Sarvecchio

Madison Sourdough, Pickles, Herbs Parmesan
MAIN COURSE
Cheeseburger* 12 Fresh Egg Spaghetti 12

Wisconsin Cheddar, Dill Pickles,
Caramelized Onions, Arugula, Dijon,
Roasted Garlic Aioli*, Fries

Chicken Kale Ranch Wrap 1

Herb Marinated Chicken Breast (grilled
or fried), Kale Slaw, Buttermilk Dill
Ranch*, Heirloom Tomatoes, Fries

B.L.T. 10

Thick Cut Smoked Bacon, Local Lettuce,
Heirloom Tomatoes, Herb Aioli*, Fries

*Warning: eating undercooked foods or raw foods can cause food borne illness.
**We are happy to accomodate any dietary restrictions!

Summer Squash, Sungold Tomatoes,
Kale, Sarvecchio Parmesan

Pan Roasted Beef Tenderloin* 25

Confit Potatoes, Sauteed Spinach,
Chimichurri, Demi Glace

Grilled Atlantic Salmon* 20

Quinoaq, Succotash, Beurre Blanc
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Welcome!

We welcome you to Diane’s Delicious Diner, our service learning
restaurant environment for second year culinary students.

Wherever possible, we proudly source ingredients from local producers
and prepare each of our dishes from scratch each morning.

Please understand that due to the nature of our learning environment,
our ability to accommodate and execute may at times be less than
perfect. Our priority is our students’ learning - please be patient and
kind as we learn and grow together.

All gratuities are greatly appreciated and are deposited into the
Madison College Foundation Culinary and Baking accounts to support
student scholarships, events, and study abroad opportunities.

BEVERAGES

Coffee 2 Sparkling Water Bottle A
Torke Medium Roast or Decaf

Freshly Brewed Tea 2 Freshly Squeezed 3
Iced or Hot Lemonade

Soda 2
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Your feedback is very important to us, please scan the QR code AREA | TECHNICAL
and complete a survey to help us better our learning and service. COLLEGE
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