OPEN DAILY
MONDAY - SATURDAY
9AM - 9PM
SUNDAY
9AM - 3PM
BRUNCH SAT & SUN
9AM - 3PM

630 S 5TH STREET
414-847-9580
FUELCAFE.COM

SNACKS
Milwaukee Pretzel Company $7.50 Clockshadow Cheese Curds $6
Two locally made pretzels with beer
cheese & dijonnaise dipping sauces

Popcorn Chicken $9

Guajillo/hoisin (medium) or
Nashville Style (hot) with bleu cheese
dipping sauce

Cauliflower Wings $8

Guajillo/hoisin (medium) or
Nashville Style (hot) with citrus
soy and vegan buffalo sauces

Battered with ranch dipping sauce

House Fries $4

Dusted with parmesan & herb,
side of ketchup. Add side of sauce
+$0.50

Veggie Chorizo Nachos $8

Vegan chorizo, over house made chips,
pico de gallo, crema, shredded
queso fresco.
Sub Daiya Vegan Cheese +1
Sub bed of seasoned fries +1

Chips, Dips & Crisps $8

Traditional hummus and dill dip.
Served with carrots, celery,
watermelon radish, radish,
house-made kettle chips

Bacon Crack $6

4 slices, sugared & peppered

DIPPING SAUCES $0.50

ranch, dijonnaise, bleu cheese
beer cheese, spicy ranch,
dill dip, spicy mayo, guajillo-hoisin

SANDWICHES SERVED WITH FRIES
Smashburger* $10

Fuel’s original 6 oz burger,
American cheese, potato bun,
sliced onion, pickles, mayo, lettuce
Sub Impossible Burger +$4

Picnic Fried Chicken $9

Batter-fried, shredded lettuce,
spicy mayo, potato bun, pickles

Smoked Turkey Melt $9.50
Swiss, slaw, dijonnaise, lightly
toasted brioche

BLT $9

Smoked Brisket Sandwich $13

Greens & Mushroom Melt $9

ADD ONS

On lightly toasted brioche
Add egg +$1
Braised kale, portabello, bleu cheese,
Green Goddess Dressing, salted rye,
lightly grilled

Vegan Sloppy Joe $10

Potato bun, ground impossible tossed
in house made sauce, shaved onion,
pickles
Add Vegan cheese +1

Smoked, sliced brisket, coleslaw, grilled
rye bread and dijonnaise
American $1
Bleu Cheese $1
Swiss $1
White Cheddar $1
Avocado $2
Mushrooms $1.50
Bacon $2

SOUP, SALADS & BOWLS
Veggie Tortilla Soup $6

Topped with queso fresco, cilantro,
pico, crema, tortilla strips,
avocado (available vegan)

House Salad $8

Shallot vinaigrette, watermelon
radish, green apple, quinoa
Add grilled chicken +$4

Tinga Salad $12

Grilled chicken breast tossed in tinga
sauce, roasted corn salsa, house made
pico, house made tortilla chips, shredded
cheddar, ranch dressing.
Sub Crispy Chicken/Impossible Patty/
Vegan Chorizo +2

Fuel Bowl $8

Brown Rice, quinoa, peppers, onions,
black beans, roasted corn salsa,
salsa verde
Add Grilled Chicken/Burger Patty/
Impossible Patty/Vegan Chorizo +4

Honey Blossom $12

Orange, radish, bell pepper, green
beans, ranch, grilled honey
mustard chicken

*Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your RISK of food borne illness: especially if you have a medical condition.

ALL DAY BREAKFAST
Avocado Toast $8.50

Smashed avocado, heirloom tomatoes,
microgreens, Tuscan white bread
Add *egg +1.50

Breakfast Burrito $8

Potatoes, bell peppers, onions, scrambled
eggs, guajillo sauce, crema, pico

Tofu Scramble $10

Scrambled season tofu, sauteed kale,
vegan chorizo, smashed reds,
choice of bread

Build Your Own Standard $7.50

Two *eggs - done your way, house red
potatoes, choice of bacon, vegan
chorizo, chicken chorizo
Choice of bread: tuscan white, rye
or whole wheat toast

Breakfast Smash $12

Fuel`s original 6oz burger topped
with an over medium *egg, american
cheese, potato bun, sliced onions,
pickles, spicy mayo. Served with
baby Reds.
Add Bacon +1

Short Stack $7

Two large pancakes
Add blueberry +$1

Breakfast Sides

Two *eggs any way $2
Chicken Chorizo $3,
Bacon $3
Vegan Chorizo $4
House Red Potatoes $3

BRUNCH SATURDAY & SUNDAY 9AM - 3PM
Croque M’s $12

Toasted brioche breakfast sandwich
with prosciutto, ham, swiss &
bechamel with house red potatoes
Veggie - sub zucchini for ham and
prosciutto

Hot Chicken & French Toast $11
Batter-fried hot chicken breast on
brioche, poached *egg, house red
potatoes, hollandaise & pure maple
syrup

Eggs Benedict $8.50

English muffin, ham, *eggs,
hollandaise sauce, house red potatoes

Brisket SOS $9.50

Old school shit on a shingle - smoked
brisket, bechamel on thick toast

Side French Toast $4

Slice of French Toast, maple syrup

Fuel Breakfast Skillet $9

House red potatoes, kale, red onions,
bell peppers, poblano,
scrambled *eggs, green onions, spicy
creamy guajillo sauce, cheddar

Chilaquiles Bowl $10

BOTTOMLESS
MIMOSAS $15
With purchase of food.

Tortilla chips, avocado, queso fresco,
two over easy *eggs topped with
red tomatillo sauce, sour cream, pico,
corn salsa & cilantro

SUBSTITUTE GF BREAD/BUN OR ANY BREAD FOR $2
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FRIDAY FISH FRY
4PM - CLOSE
$10

*Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your RISK of food borne illness: especially if you have a medical condition.

