DIANE’S DELICIOUS DINER

APPETIZER

Fall Squash Soup 6

Pepitas and Créme Fraiche

Mixed Greens Salad 7

Pears, Carrots, Goat Cheese, Sherry
Vinaigrette

Apple Salad 8

Celery Root, Blue Cheese, Pecans, Cider
Vinaigrette

Tuna Tartare* 1

Sesame, Togarashi, Cliantro, Baguette

MAIN COURSE

Artisanal Wisconsin Cheeses 8
Apples, Honey, Baguette

Crispy Brussel Sprouts 7

Pimento Cheese, Maple Vinaigrette,
Chives

Roasted Carrots 7

Pomegranate, Pistachios, Labneh,
Za'atar

Hand Cut Fries 4

Rosemary Aioli*, Sea Salt, Chives

Bacon Cheeseburger* 13

Smoked A.M.M.B Bacon, Wisconsin
Cheddar, Shredded Lettuce, Shaved Red
Onions, Comeback Sauce

Mushroom Grilled Cheese 12

Roasted Mushrooms, Braised Collard
Greens, White Cheddar, Mozzarella

Pan Roasted Chicken Breast 16

Braised Thigh, Fall Squash, Tuscan Kale,
White Wine Jus

Steak Frites* 24

Pan Roasted A.M.M.B Butcher’s Cut,
Hand Cut Fries, Bitter Greens Salad,
Herb Butter

Papardelle Bolognese 20
Ground Lamb, Fennel, Burrata,
Gremolata

Grilled Yellowfin Tuna* 22

Vadouvan, Beluga Lentils, Chermoula
Yogurt, Carrots, Oranges

MADISON

AREA | TECHNICAL

COLLEGE

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



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 Latte or Cappuccino 5
Torke Medium Roast or Decaf Iced or Hot

Freshly Brewed Tea 2 Espresso 4
Iced or Hot

Soda 2 Sparkling Water Bottle 4
Freshly Squeezed 3

Lemonade
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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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