
Breakfast  

Omelet or Tofu	 eggs $8/tofu $9 
Scramble   	
Two organic, cage-free eggs or seasoned tofu with choice of 
three of the following: cheddar, provolone, goat or feta cheese, 
ham, bacon, scallions, tomatoes, spinach, onions, zucchini 
and peppers. Served with toast 
- Egg whites also available for $.75
- Extra egg $1.00 extra
- Sub fruit for $1.00 extra 

Breakfast   	 eggs $9/tofu $9.5
Burrito
Vegan black bean spread, peppers, onions, cheddar cheese.  
Really big! Served with salsa and avocado
 

French Toast   	 $7
Potato bread, in a Saigon cinnamon batter. Served with 
Wisconsin maple syrup

Breakfast Slider 	 $5.5
Ham, bacon or spinach, egg, and cheddar cheese on a bagel 
or croissant

Fruit Toastwich 	 $8
Cranberry-nut bread in a Saigon cinnamon batter with 
strawberries & orange marmelade cream cheese

French Toastwich	 $8
Ham and honey nut cream cheese, sandwiched in our  
delicious french toast. Served with Wisconsin maple syrup

All American Breakfast	 $7
Two eggs, bacon or ham, rosemary breakfast potatoes, and 
two slices of toast 

Granola and yogurt  	 $3/5
Granola and a variety of flavored yogurts and fruits

Fresh Fruit Bowl	 $6
with yogurt

Rosemary breakfast	 $1.5
potatoes sub fresh fruit, small soup or salad	ADD 

$1

vegetarian vegan option available

Sammies/wraps  

All sandwichies are served with blue corn chips & black bean 
dip or hummus

Black Bean Sandwich         	 $8
House-made chipotle black bean spread on multigrain bread 
with mixed greens, red onion, carrots, peppers, tomato, and 
avocado 

Ultimate Ham & Cheese   	 $8
Ham, swiss cheese, Dijon, and tomato on toasted potato 
bread
 

Grown-Up Grilled Cheese   	 $7
Melted cheddar, goat cheese, tomato, Italian seasoning on 
toasted wheat. Add bacon for $1.5

Hummus Wrap 	 $8
House-made black olive hummus, cucumbers, carrots, toma-
toes, red peppers, and greens in whole-wheat wrap

Asian Tuna sandwich	 $10
Sesame crusted ahi tuna with sautéed mushrooms,  mixed 
greens, and wasabi mayo on a toasted kaiser roll

Pesto Chicken Sandwich	 $8
Grilled chicken, house-made walnut pesto, provolone cheese, 
Spinach, caramelized onions & tomato on toasted kaiser roll 

Oven Roasted Turkey Club  	 $9
Roasted turkey, bacon, lettuce, tomato, red onion, garden jack 
cheese and mayo on herb ciabatta

BLT&A		   $8
Bacon, lettuce, tomato & avocado, on wheat bread with garlic 
mayo

Chicken, Bacon & Swiss  	 $8.5
Chicken breast, bacon, and melted swiss cheese on a kaiser 
roll with garlic mayo, lettuce & tomato

Italian MElt  	 $8.5
Salami, ham, red onion, tomato, provolone cheese, olive 
tapenade & balsamic dressing on toasted potato bread
 
THE Young Turk	  $8
Turkey with orange marmalade cream cheese on cranberry 
bread, with lettuce and tomato

Salads 

Walnut Burger               $8.5
Trempealeau walnut burger with roasted garlic mayo, 
lettuce, onion & tomato on a toasted Kaiser roll
Vegetarian                      $8 
muffaletta       
Olive tapenade, provolone and goat cheese, sautéed 
peppers, spinach, onions and tomato on a toasted 
Kaiser roll with garlic mayo
 

Indian chicken wrap       $8.5
Curried chicken, golden raisins, roasted cashews, and 
mixed greens.

Garden Salad                   $7
Grape tomatoes, red onions, carrots, red peppers, 
cucumbers, and pumpkin seeds and on mixed greens 
with house-made balsamic dressing
dried fruit & nut              $8 
salad     
Dried fruit, nuts and feta cheese on a bed of baby 
spinach with our balsamic dressing
 

Lemon Caper tuna steak   $10 
salad
Sesame crusted tuna steak, tomatoes, carrots, cucum-
bers, red onion and goat cheese on mixed greens with 
lemon caper dressing

soups

Truly house-made soups with local, farm-raised and 
sustainable ingredients. All soup served with roll.
$4 - 12 oz or 
$5 - 16 oz 

Tomato basil pesto      
Soup of the Day

Some of our local vendors:
What makes our food so good?

Braise RSA
Simple Soyman
Verns Cheese

Walker’s Square Farmer’s 
Market
West Allis Farmers Market 
Outpost Foods Cooperative



LUNCH / TAKEAWAY MENU

839 W. National Ave., Milwaukee 53204
(414) 431-6551     fax (414) 431-6552      

www.nationaleats.com

 
We offer mouthwatering 

sandwiches 
Soups

& Salads
 

Coffee and espresso drinks 
are served  
strong, hot,  

& freshly roasted

fresh
local

organic

Artsian roasted coffee from our friends at   
Anodyne Coffee Co. in Bay View.

House cup	 $1.25
coffee to go (12 0Z)	 $1.5	 coffee 
to go (16 0Z) 	 $1.7
Iced Coffee (16 0Z) 	 $2 Coffee 
Refill	 $.5
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Espresso
		  12 oz / 16 oz

Espresso		  $1.5/$1.75 

cappuccino espresso with textured milk	 $3.25/$3.5

Latte espresso made with steamed milk	 $3.25/$3.5

Mocha espresso, steamed milk, hot fudge	 $3.5/$3.75

Americano espresso with hot water	 $2

Red Eye coffee and espresso	 $3.25/$3.5

Macchiatto espresso marked with milk	 $2

Breve espresso with half and half	 $3.5/$3.75

Café au lait coffee and steamed milk	 $2.75/$3

specialty 
drinks

		
mexican mocha chocolate, cinnamon 	 $3.75 
& ancho		

frosted mocha chocolate, mint	 $3.75

mocha blanco white chocolate	 $3.75

organic chai latte 	 $2.5/$3.50

steamer 		  $2/$2.25

hot cocoa 		 $2.25/$2.5

Iced Drinks
		   

Iced Latte		 $3.25/$3.5

iced mocha	 $3.5/$3.75

iced americano	 $2

iced organic chai latte 	 $3.25/$3.50

Italian soda 	 $2.5

tea / iced 		 $2.25

Hours of operation
Every Day 8AM to 4:30 PM 

Specials and fun 
abounds on our  
Twitter &  
Facebook Pages! 
See nationaleats.com for links

catering  

Let us cater your next event. Free delivery for orders over $50. 
24 hours advanced notice required.

fixed price catering
Fixed prices - minimum 10 person order
- Breakfast options from $5.95 to $9.95 per / person
- Lunch options from $7.95 to $10.95 per / person
- Dinner options

See our fixed pricing catering menu for more details. 

event catering   	
We also offer a wide selection of a la carte catering.

See our a la carte catering menu for more details. 

Evening availability
Hold your next meeting, party, or gathering at the National.
Seating is available for 30. Rental fee waived for all non-
profits organizations.

- Hot Hors D’oeuvres
- Soups
- Entrées
- Platters
- Salads

- Cold Hors D’oeuvres
- Sides
- Desserts
- Wine pairings


