COME BACK IN

508 E. WILSON STREET COMEBACKINTAVERN.COM
MADISON, WISCONSIN
608.258.8619

*Pay with cash and receive a 5% discount on FOOD purchases. $10 minimum purchase on all credit card transactions.

STARTERS:
ARTICHOKE & SPINACH DIP: $8.95
Creamy artichoke & spinach dip in a bread bowl with
assorted veggies..

FRESH VEGGIE PLATE: $5.95
Assorted veggies served with a side of hausmade Ranch.

CHICKEN WINGS: $6.95
Traditional bone-in chicken wings, breaded and deep-fried.
Choose Buffalo, BBQ or plain. Pair with Ranch or Bleu Cheese.

LOADED NACHOS: $8.95
A heap of chips loaded with tomatoes, green onions, jalapeños,
cheese and choice of beef, chicken or vegetarian toppings.

SANDWICHES: Served with choice of French

CHEESE CURDS: $6.95
Wisconsin cheddar cheese curds, breaded & deep-fried. Served
with choice of marinara sauce or Ranch.

ONION RINGS: $6.95
Hand-cut, bier-battered and deep-fried. Served with Ranch.

DEEP-FRIED MUSHROOMS: $6.95
Fresh mushrooms covered in a rich bier batter and deep-fried.
Served with hausmade Ranch.

QUESADILLA: $8.95
Cheese, onions, green peppers and tomatoes grilled inside a
tortilla. Served with salsa & sour cream. Add Chicken $2.00

WRAPS & FLATBREADS: Flatbreads

fries or hausmade potato chips. *Upgrade to a bowl of soup or
salad for $1.00

served alone. Wraps served with choice of French fries or
hausmade potato chips. *swap the side for a soup or salad… + $1.00

BBQ PORK SANDWICH: $7.95

CRISPY CHICKEN CAESAR WRAP: $8.95

Slow roasted, hickory smoked pork marinated in BBQ sauce &
topped with red onion and coleslaw. Served on a pretzel bun.

Tender, deep-fried chicken with romaine, parmesan, tomato and
Caesar dressing wrapped in a tortilla.

REUBEN: $8.95

STEAK WRAP*: $10.95

Thick-cut corned beef topped with hausmade sauerkraut and
Swiss on marble rye. Served with a side of Thousand Island
dressing. Also available vegetarian with sautéed mushrooms.

Ribeye steak prepared London broil-style with mixed greens,
roasted red pepper, pepper jack cheese and chimichurri sauce
wrapped in a tortilla.

FRENCH DIP: $9.95

VEGGIE WRAP: $8.95

Shaved prime rib topped with onions, mushrooms and Swiss on
French bread. Served with a side of au jus.

PATTY MELT*: $8.95
Half-pound, hand-pattied burger served open-faced on
marble rye with fried onions and Swiss.

STEAK SANDWICH*: $10.95
Choice 8 oz ribeye prepared to temperature and served with a
side of au jus. Smother it with sautéed onions, mushrooms,
peppers and pepper jack for an additional $2.00

BREMEN WEISSWURST : $7.95

Grilled portabella mushroom slices, zucchini, yellow squash, roasted
red peppers, spinach and garlic herb aioli wrapped in a tortilla.

PHILLY BEEF FLATBREAD*: $10.95
Tender prime rib, onions, peppers and mushrooms baked on a
flatbread with a cream cheese base.

VEGGIE ANTIPASTO FLATBREAD: $9.95
Roasted red peppers, spinach, onions and artichoke drizzled with
basil pesto and baked on a flatbread with a marinara base.

BURGERS: Topped with lettuce, tomato, and red onion

White veal & pork blend brat with sauerkraut & Swiss on a
pretzel bun. Served with mustard and curry ketchup.

on a pretzel bun. Served with choice of French fries or
hausmade potato chips. *Upgrade to a soup or salad for just $1.00

FISH SANDWICH: $8.95

BLEU CHEESE BURGER*: $9.95

Deep-fried cod with cheddar cheese, lettuce, tomato and red
onion on a pretzel bun. Served with tartar sauce and a lemon.

CBI GRILLED CHEESE: $8.95
Smoked gouda, smoked cheddar, tomato and bacon served on
grilled sourdough.

GRILLED PORTABELLA SANDWICH: $8.95
Portabella mushroom cap marinated in our red wine
vinaigrette and topped with spinach, feta and mozzarella
cheese on a pretzel bun.

BUFFALO CHICKEN SANDWICH $8.95
Cajun-spiced chicken breast, breaded, deep-fried and topped
with pepper jack cheese, green peppers, lettuce, tomato and red
onion on a pretzel bun. Served with a side of Buffalo sauce.

Half-pound, hand-pattied burger topped with bacon, mushrooms
and bleu cheese crumbles.

CAJUN BURGER*: $9.95
Half-pound, hand-pattied burger topped with pepper jack cheese,
jalapeños and salsa.

BUILD YOUR OWNS: Starting at $8.95
BURGER* • VEGGIE BURGER • CHICKEN SANDWICH
Topped w/ lettuce, tomato & red onion. Add extras for 50¢ each…
MEAT: bacon, ham, pepperoni, fried egg (over medium)*
CHEESE: cheddar, Swiss, pepper jack, mozzarella, feta, bleu cheese
VEGGIES: fried onions, shoestring onions, mushrooms, salsa, jalapeños,
roasted red peppers, green peppers
SAUCES: Bourbon, Buffalo, BBQ, Ranch, artichoke dip, horsey, teriyaki

SEE OTHER SIDE FOR ENTREES, DINNER SALADS, DAILY SPECIALS & DESSERTS
*Note: Steaks, hamburgers and seafood served rare or medium rare may be undercooked and will only be served upon customer request. Consuming raw
or undercooked meats, poultry or seafood may increase your risk of food borne illness.

GOOD FOOD. GOOD BEER. GOOD TIMES.
*Pay with cash and receive a 5% discount on FOOD purchases. $10 minimum purchase on all credit card transactions.

ENTREES & PASTAS: Add a bowl of soup

DINNER SALADS: Served with your choice of

or side salad to your entrée or pasta dish for just $2.50.

dressing… Haus Ranch or Bleu cheese, French, Thousand Island,
Raspberry or Balsamic vinaigrette, Italian and Oil & vinegar

SAUSAGE COMBO: $12.95
Your choice of two sausages served on a bed of sauerkraut
with a side of German fried potatoes.
WEISSWURST - Bavarian-style white brat made with finely

ground pork & veal, cooked and grilled
THURINGER - Coarse-ground pork & beef blend brat,
smoked and seasoned Sheboygan-style
KNACKWURST - Finely-ground pork & beef blend brat,
lightly seasoned and smoked
ITALIAN CHICKEN BRAT - Gluten-free, mildly-spiced
chicken brat
ITALIAN SAUSAGE - Mildly-spiced, coarse-ground pork &
beef blend brat

CITRUS SALMON: $14.95
Broiled salmon filet topped with our fresh citrus cranberry
sauce. Served with vegetable of the day and choice of potato.

SEAFOOD COBB SALAD: $12.95
Cured salmon, baby shrimp, diced tomato, egg, red onion, bacon,
mushrooms and a blend of shredded cheese served on a bed of
mixed greens. Topped with croutons.

CHEF SALAD: $11.95
Julienned Thuringer sausage, Capicola ham, turkey pastrami,
smoked cheddar and mozzarella served on a bed of mixed
greens with cucumber, tomato, red onion and croutons.

GARDEN SALAD: $9.95
Mixed greens topped with assorted vegetables, a blend of
shredded cheese and croutons. Add a Cajun-seasoned chicken
breast or sliced ribeye steak for an additional $2.00.

DESSERT:
APFEL OR CHERRY STRUDEL: $5.25

Flaky, butter crust filled with warm apple chunks or cherry
SAUSAGE & SHRIMP MAC-N-CHEESE: $13.95 filling and baked until golden brown.
Hausmade German spätzle noodles covered in creamy cheese
GERMAN CHOCOLATE CAKE: $5.25
sauce and topped with Andouille sausage & shrimp.
Rich, chocolate layer cake with a sweet pecan & coconut frosting.

KASSLER MAC-N-CHEESE: $13.95
Hausmade German spätzle noodles covered in creamy cheese
sauce and topped with a smoked pork chop.

BLACK FOREST CAKE: $5.25
Chocolate cake layered with a white ganache filling with
Maraschino and Bing cherries.

DAILY FOOD & DRINK SPECIALS
We’ve got something special planned for each day of the week.

MONDAY

THURSDAY

WIENER SCHNITZEL: PORK - $15.95/VEAL - $18.95
Hand-tenderized, breaded and pan-fried. Served with German
fried potatoes, sauerkraut and choice of soup or salad.

APPLE HORSERADISH PORK CHOPS: $16.95
Two tender, boneless pork chops topped with our hausmade apple
horseradish sauce. Served with veggie of the day, choice of potato
and soup or salad.

JAEGER SCHNITZEL: $15.95
Hand-tenderized pork tenderloin topped with white wine sour cream
gravy with mushrooms and onions. Served with spätzle, red
cabbage and choice of soup or salad.
$1 TACOS: Dine-in only. • $2 DOMESTICS
$2 MARGARITAS • $3.50 MICRO BOTTLES

TUESDAY
$3.75 BURRITOS: chicken, beef or veggie. Dine in only.
ALL NIGHT HAPPY HOUR (3PM-BAR CLOSE)
$4.50 half-liters + $3.50 pints, rail mixers & glasses of house wine

WEDNESDAY

ALL NIGHT HAPPY HOUR (3PM-BAR CLOSE)
$4.50 half-liters + $3.50 pints, rail mixers & glasses of house wine

FISH FRIDAY
Fish fry selections are served with choice of potato & soup or salad.
BIER-BATTERED, DEEP-FRIED COD:
3 piece - $9.95 / All you can eat - $11.95
BROILED COD: $11.95
FRIED LAKE PERCH W/ VEGGIE OF DAY: $14.95
$2 SELECT SHOT SPECIALS

SATURDAY

SMOKED PRIME RIB*: $22.95
Smoked 16oz boneless prime rib prepared to temperature and served
CHEF’S CHOICE: Our chef will put his creativity to the test to
with vegetable of the day, choice of potato and soup or salad.
bring you a deliciously different dinner item each week.
50¢ BONE-IN WINGS: Buffalo, BBQ or plain. Dine-in only.
$2 DOMESTICS • $3 JUMBO LONG ISLANDS
$3.50 MICRO BOTTLES
EXPERIENCE THE BOOT. . . Two liters of craft/import beer bliss.
Grab a group and take our three boot challenge to score a FREE t-shirt!

$1 WUNDER SHOTS

SUNDAY
ALL NIGHT HAPPY HOUR (3PM-BAR CLOSE)

$4.50 half-liters + $3.50 pints, rail mixers & glasses of house wine
BURGER & BREW COMBOS* (5PM-10PM)

$10 Half-pound burger + half-liter brew • $40 4 burgers + 2 liter boot

COME BACK IN FOR BREAKFAST EVERY SATURDAY & SUNDAY (8AM-2PM)
WITH $3 BLOODY MARYS, MIMOSAS & SCREWDRIVERS
*Note: Steaks, hamburgers and seafood served rare or medium rare may be undercooked and will only be served upon customer request. Consuming raw
or undercooked meats, poultry or seafood may increase your risk of food borne illness.

