






Sta rt e r s

BOURSIN BITES 

Herbed Boursin cheese and cream cheese wrapped 

in a wonton skin and deep fried. Served with our 

homemade marinara. $9.25

CUBAN CIGARS 

Pulled pork, smoked ham, melted swiss and a 

pickle, rolled into a crispy wrapper. Served with a 

spicy brown mustard dipping sauce. $9.25

GRILLED VEGETABLE PLATE 

Marinated and grilled red pepper, zucchini and onion 

topped with goat cheese and served with a garlic 

lemon aioli dipping sauce. $9.25

SWEET POTATO CHIPS 

A pile of sweet potato chips star in this European 

favorite. Topped with sea salt and a balsamic 

vinegar reduction. $7.00

WISCONSIN CHEESE PLATE 

Selected Wisconsin cheeses served with grapes 

and toasted Boursin crostinis. $10.50

ARTICHOKE DIP 

Spicy artichoke dip served with toasted crostinis. 

$9.50

Nac h o s

PULLED PORK NACHOS 

Corn tortilla chips topped with our own spice

rubbed roasted pork in enchilada sauce, red

peppers, seasoned pinto beans, and pepper jack

cheese. Finished with a jalapeno ranch drizzle and

cilantro. $12.95

THAI NACHOS 

Corn tortilla chips topped with sesame pulled pork, 

mozzarella, Sriracha infused goat cheese, our own 

house made peanut sauce and cilantro. $12.95

S ou p

URBANE BEER CHEESE 

Gouda cheese, garlic, onion and New Glarus

Brewing’s Spotted Cow. Topped with homemade

croutons.

Cup….$4.75 Bowl...$6.25

SOUP OF THE DAY 

Ask your server about today’s small batch soup, 

available while it lasts!

Cup….$3.95 Bowl...$4.95

“Only the pure of  heart can make a good soup” 

Beethoven

1 2 3 1  N .  8TH  ST.  |  SHEBOYGAN  |  9 2 0 -7 8 3 - 0 8 1 4

UR-BĀNE  D E F . :  N O T A B L Y  P O L I T E  O R  P O L I S H E D  I N  M A N N E R





Our mission is to create a food menu that not only 

matches the quality of our drinks, but fits our bar.

Everything on our menu is prepared in-house with 

fresh ingredients and we source locally for our baked 

goods (City Bakery) and our burgers and steak prod-

ucts (Brockman’s Meat Market). We hope you enjoy 

what we have to offer, if not, please let us know. Our 

goal is to always exceed your expectations.

Jennifer, Kurt and the entire staff

“If  more of  us valued food and cheer and song  
above hoarded gold, it would be a merrier world”  

J.R.R. Tolkien

Be sure to ask your wait staff about gluten free options
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Sta rt e r s

BOURSIN BITES 

Herbed Boursin cheese and cream cheese wrapped 

in a wonton skin and deep fried. Served with our 

homemade marinara. $9.25

CUBAN CIGARS 

Pulled pork, smoked ham, melted swiss and a 

pickle, rolled into a crispy wrapper. Served with a 

spicy brown mustard dipping sauce. $9.25

GRILLED VEGETABLE PLATE 

Marinated and grilled red pepper, zucchini and onion 

topped with goat cheese and served with a garlic 

lemon aioli dipping sauce. $9.25

SWEET POTATO CHIPS 

A pile of sweet potato chips star in this European 

favorite. Topped with sea salt and a balsamic 

vinegar reduction. $7.00

WISCONSIN CHEESE PLATE 

Selected Wisconsin cheeses served with grapes 

and toasted Boursin crostinis. $10.50

ARTICHOKE DIP 

Spicy artichoke dip served with toasted crostinis. 

$9.50

Nac h o s

PULLED PORK NACHOS 

Corn tortilla chips topped with our own spice

rubbed roasted pork in enchilada sauce, red

peppers, seasoned pinto beans, and pepper jack

cheese. Finished with a jalapeno ranch drizzle and

cilantro. $12.95

THAI NACHOS 

Corn tortilla chips topped with sesame pulled pork, 

mozzarella, Sriracha infused goat cheese, our own 

house made peanut sauce and cilantro. $12.95

S ou p

URBANE BEER CHEESE 

Gouda cheese, garlic, onion and New Glarus

Brewing’s Spotted Cow. Topped with homemade

croutons.

Cup….$4.75 Bowl...$6.25

SOUP OF THE DAY 

Ask your server about today’s small batch soup, 

available while it lasts!

Cup….$3.95 Bowl...$4.95

“Only the pure of  heart can make a good soup” 

Beethoven

BOURSIN BITES 

Herbed Boursin cheese and cream cheese wrapped in a wonton skin 

and deep fried. Served with our homemade marinara. $9.25

CUBAN CIGARS 

Pulled pork, smoked ham, melted Swiss and a pickle, rolled into a 

crispy wrapper. Served with a spicy brown mustard dipping sauce. 

$10.50

GRILLED VEGETABLE PLATE 

Marinated and grilled red pepper, zucchini and onion topped with 

goat cheese and served with a garlic lemon aioli dipping sauce. $9.25

SWEET POTATO CHIPS 

A pile of sweet potato chips star in this European favorite. Topped 

with sea salt and a balsamic vinegar reduction. $7.00

WISCONSIN CHEESE PLATE 

Selected Wisconsin cheeses served with grapes and toasted Boursin 

crostinis. $10.50

ARTICHOKE DIP 

Spicy artichoke dip served with toasted crostinis. $9.50

PULLED PORK NACHOS 

Corn tortilla chips topped with our own spice rubbed roasted pork 

in enchilada sauce, red peppers, seasoned pinto beans, and pepper 

jack cheese. Finished with a jalapeno ranch drizzle and cilantro. $14.95

THAI NACHOS 

Corn tortilla chips topped with sesame 

pulled pork, mozzarella, Sriracha infused goat cheese, our own house 

made peanut sauce and cilantro. $14.95

PEAR & BLEU CHEESE SALAD

Spring mix dressed with citrus viniagrette, pear slices, crumbled Bleu 

cheese, pecans, dried cranberries, and crostini topped with Boursin 

cheese. $9.00

FISH TACO 

Marinated, grilled tilapia in a grilled flour tortilla with creamy lime 

sauce, cabbage, cilantro and house made pico de gallo. $6.00

COCONUT SHRIMP 

Tail-on shrimp coated in coconut flakes and fried, served with basil 

chile sauce. $9.25

BAHN MI TACO 

Sesame pork in a grilled corn tortilla topped with spicy chili sauce, 

jalapenos, cilantro, cucumbers and carrot. $6.00

A TOT MESS 

Tater tots topped with beer cheese soup, shredded Cheddar & Gouda 

cheeses, bacon, scallions, chorizo breadcrumbs and sour cream. $8.00







Sta rt e r s

BOURSIN BITES 

Herbed Boursin cheese and cream cheese wrapped 

in a wonton skin and deep fried. Served with our 

homemade marinara. $9.25

CUBAN CIGARS 

Pulled pork, smoked ham, melted swiss and a 

pickle, rolled into a crispy wrapper. Served with a 

spicy brown mustard dipping sauce. $9.25

GRILLED VEGETABLE PLATE 

Marinated and grilled red pepper, zucchini and onion 

topped with goat cheese and served with a garlic 

lemon aioli dipping sauce. $9.25

SWEET POTATO CHIPS 

A pile of sweet potato chips star in this European 

favorite. Topped with sea salt and a balsamic 

vinegar reduction. $7.00

WISCONSIN CHEESE PLATE 

Selected Wisconsin cheeses served with grapes 

and toasted Boursin crostinis. $10.50

ARTICHOKE DIP 

Spicy artichoke dip served with toasted crostinis. 

$9.50

Nac h o s

PULLED PORK NACHOS 

Corn tortilla chips topped with our own spice

rubbed roasted pork in enchilada sauce, red

peppers, seasoned pinto beans, and pepper jack

cheese. Finished with a jalapeno ranch drizzle and

cilantro. $12.95

THAI NACHOS 

Corn tortilla chips topped with sesame pulled pork, 

mozzarella, Sriracha infused goat cheese, our own 

house made peanut sauce and cilantro. $12.95

S ou p

URBANE BEER CHEESE 

Gouda cheese, garlic, onion and New Glarus

Brewing’s Spotted Cow. Topped with homemade

croutons.

Cup….$4.75 Bowl...$6.25

SOUP OF THE DAY 

Ask your server about today’s small batch soup, 

available while it lasts!

Cup….$3.95 Bowl...$4.95

“Only the pure of  heart can make a good soup” 

Beethoven

SMALL PLATES





S a n dw i c h e s

All sandwiches are served with your choice of

homemade fries with rosemary salt or a vegetable

cup with ranch dip.

Substitute sweet potato chips with balsamic

reduction for an extra charge.

A spinach wrap can be substituted for any sandwich

at no charge.

Substitute a pretzel roll for $.75

Substitute Gluten Free Bread for $.75

HOT ITALIAN BEEF 

Slow roasted beef with Italian giardiniera and 

MKE’s Louie’s Demise Ale and topped with a gouda 

cheese sauce. Served on a toasted City Bakery 

hard roll. $11.50

DOOR COUNTY PULLED PORK 

Pork rubbed with smoky spices and slow roasted

in our signature cherry cola barbecue sauce then

topped with muenster cheese. Served on a toasted

City Bakery hard roll. $10.50

CHICKEN GYRO 

Grilled marinated chicken served in a pita with our

tzatziki sauce, tomato, red onion and feta cheese.

$10.50

ROAST TURKEY BREAST 

No processed turkey allowed! We roast our own

turkey breast for hours and slice it in-house. We top

it like a classic with tomato, leaf lettuce, red onion

and bacon, and then add a garlic aioli. $10.50

SALMON CLUB 

Fresh grilled Norwegian salmon with lettuce,

tomato, red onion and bacon. Topped with a basil

lemon tartar sauce and served on a toasted ciabatta

bun. $12.50

S a n dw i c h e s

GRILLED VEGETABLE SANDWICH 

Marinated and grilled red pepper, zucchini and

yellow onion topped with lettuce, tomato, feta and

garlic lemon aioli and served on a toasted ciabatta

bun. $10.50

GRILLED CHICKEN WRAP 

Grilled marinated chicken breast wrapped in a

spinach tortilla with mixed greens, tomato, red

onion and pepper jack cheese tossed with citrus

vinaigrette. $10.50

BANH-MI 

Urbane’s version of the Vietnamese sandwich.

Sesame pulled pork with julienned carrots,

cucumber, cilantro, fresh jalapenos and spicy chili

sauce on a City Bakery hard roll. $10.50

          ROASTED RED PEPPER & CHICKEN 

SANDWICH 

Grilled marinated chicken breast with oven roasted 

red bell peppers, goat cheese, basil infused olive oil 

and spring mix on a toasted City Bakery Ciabatta 

bun. $11.50

ADDITIONS: 

Feta ........................................................ $1.50

Goat cheese ........................................... $1.50

Blue cheese ............................................ $1.50

Swiss ....................................................... $.75

Cheddar ................................................... $.75

Muenster .................................................. $.75

Pepper jack .............................................. $.75

Bacon ..................................................... $2.00

Fried egg ................................................ $2.00

“Too few people really understand a good sandwich” 

James Beard

All sandwiches are served with your choice of homemade fries with 

rosemary salt or a vegetable cup with ranch dip.

Substitute sweet potato chips with balsamic reduction for an extra charge.

A spinach wrap can be substituted for any sandwich at no charge.

Substitute a pretzel roll for $1.00

Substitute Gluten Free Bread for $1.00

HOT ITALIAN BEEF 

Slow roasted beef with Italian giardiniera and MKE’s Louie’s Demise 

Ale and topped with a gouda cheese sauce. Served on a toasted City 

Bakery hard roll. $12.50

DOOR COUNTY PULLED PORK 

Pork rubbed with smoky spices and slow roasted in our signature 

cherry cola barbecue sauce then topped with muenster cheese. 

Served on a toasted City Bakery hard roll. $12.50

CHICKEN GYRO 

Grilled marinated chicken served in a pita with our tzatziki sauce, 

tomato, red onion and feta cheese. $11.50

ROAST TURKEY BREAST 

No processed turkey allowed! We roast our own turkey breast for 

hours and slice it in-house. We top it like a classic with tomato, leaf 

lettuce, red onion and bacon, and then add a garlic aioli. $11.50

SALMON CLUB 

Fresh grilled Norwegian salmon with lettuce, tomato, red onion 

and bacon. Topped with a basil lemon tartar sauce and served on a 

toasted ciabatta bun. $14.50

GRILLED VEGETABLE SANDWICH 

Marinated and grilled red pepper, zucchini and yellow onion topped 

with lettuce, tomato, feta and garlic lemon aioli and served on a 

toasted ciabatta bun. $11.50

GRILLED CHICKEN WRAP 

Grilled marinated chicken breast wrapped in a spinach tortilla with 

mixed greens, tomato, red onion and pepper jack cheese tossed with 

citrus vinaigrette. $11.50

BANH-MI 

Urbane’s version of the Vietnamese sandwich. Sesame pulled pork 

with julienned carrots, cucumber, cilantro, fresh jalapenos and spicy 

chili sauce on a City Bakery hard roll. $12.50

ROASTED RED PEPPER & CHICKEN SANDWICH 

Grilled marinated chicken breast with oven roasted red bell peppers, 

goat cheese, basil infused olive oil and spring mix on a toasted City 

Bakery Ciabatta bun. $12.50

ADDITIONS: 

Feta . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$1.50 

Goat Cheese . . . . . . . . . . . . . . . . . . . . . . . .$1.50

Blue Cheese . . . . . . . . . . . . . . . . . . . . . . . .$1.50

Swiss  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$1.00

Cheddar  . . . . . . . . . . . . . . . . . . . . . . . . . . .$1.00

Muenster . . . . . . . . . . . . . . . . . . . . . . . . . . .$1.00

Pepper Jack  . . . . . . . . . . . . . . . . . . . . . . . .$1.00 

Bacon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2.00

Fried Egg  . . . . . . . . . . . . . . . . . . . . . . . . . .$2.00







Sta rt e r s

BOURSIN BITES 

Herbed Boursin cheese and cream cheese wrapped 

in a wonton skin and deep fried. Served with our 

homemade marinara. $9.25

CUBAN CIGARS 

Pulled pork, smoked ham, melted swiss and a 

pickle, rolled into a crispy wrapper. Served with a 

spicy brown mustard dipping sauce. $9.25

GRILLED VEGETABLE PLATE 

Marinated and grilled red pepper, zucchini and onion 

topped with goat cheese and served with a garlic 

lemon aioli dipping sauce. $9.25

SWEET POTATO CHIPS 

A pile of sweet potato chips star in this European 

favorite. Topped with sea salt and a balsamic 

vinegar reduction. $7.00

WISCONSIN CHEESE PLATE 

Selected Wisconsin cheeses served with grapes 

and toasted Boursin crostinis. $10.50

ARTICHOKE DIP 

Spicy artichoke dip served with toasted crostinis. 

$9.50

Nac h o s

PULLED PORK NACHOS 

Corn tortilla chips topped with our own spice

rubbed roasted pork in enchilada sauce, red

peppers, seasoned pinto beans, and pepper jack

cheese. Finished with a jalapeno ranch drizzle and

cilantro. $12.95

THAI NACHOS 

Corn tortilla chips topped with sesame pulled pork, 

mozzarella, Sriracha infused goat cheese, our own 

house made peanut sauce and cilantro. $12.95

S ou p

URBANE BEER CHEESE 

Gouda cheese, garlic, onion and New Glarus

Brewing’s Spotted Cow. Topped with homemade

croutons.

Cup….$4.75 Bowl...$6.25

SOUP OF THE DAY 

Ask your server about today’s small batch soup, 

available while it lasts!

Cup….$3.95 Bowl...$4.95

“Only the pure of  heart can make a good soup” 

Beethoven

URBANE BEER CHEESE 

Gouda cheese, garlic, onion and New Glarus Brewing’s Spotted Cow. 

Topped with homemade croutons.

SOUP OF THE DAY 

Ask your server about today’s small batch soup, available while it lasts!

Cup...$4.75   Bowl...$6.25

Cup….$3.95   Bowl...$4.95



 



U r ba n e  Bu rg e r s

&  st e a k  s a n dw i c h e s

All of our burgers and steak sandwich patties are

ground fresh daily by Brockman’s Meat Market right

here in Sheboygan!

All burgers are served on a toasted City Bakery

hard roll. Includes your choice of homemade

fries with rosemary salt or a vegetable cup with

ranch dip.

Substitute sweet potato chips with balsamic

reduction for an extra charge.

Substitute a pretzel roll for $.75

Substitute a steak patty instead of the burger patty

for an additional $1.00

THE BURGER  

One third pound burger grilled to your liking with

lettuce, tomato and red onion. $10.50

THE DJ BURGER  

One third pound burger topped with goat cheese,

balsamic reduction and caramelized onions. $11.50

THE MUSHROOM  

One third pound burger topped with sautéed

mushrooms and swiss cheese. $11.50

THE BLEU PIG  

One third pound burger topped with bleu cheese

and bacon. $11.50

THE BOURSIN BURGER 

One third pound burger topped with homemade

Boursin cheese and sautéed mushrooms and 

caramelized onions. $11.50

BLT STEAK SANDWICH 

One third pound Brockman’s Market steak patty

topped with bacon, lettuce, tomato, red onion and

roasted garlic mayo. $12.50

U r ba n e  Bu rg e r s

&  st e a k  s a n dw i c h e s

          THE HANGOVER 

One third pound Brockman’s Market patty topped 

with cheddar and swiss cheeses, bacon, fried 

onions, a fried egg, lettuce and tomato. $13.00

          THE GREEK 

One third pound Brockman’s Market patty topped 

with feta cheese, red onion, mint, kalamata olives 

and homemade tzatiki sauce. $11.50

E n t ré e  S a la d s

ODE TO SOY 

Napa cabbage, cucumbers, edamame, peanuts, 

cilantro, carrots, red cabbage and scallions, tossed 

in a soy ginger dressing and topped with crispy 

wontons and spicy Thai peanut drizzle. $10.50

URBANE TACO NAPOLEAN  

Chopped romaine, scallions, cilantro, seasoned 

pinto beans, red bell pepper and pepper jack 

cheese, tossed in our citrus vinaigrette and layered 

between crispy tortillas. Topped with jalapeno ranch 

drizzle and chorizo crunch. $10.50

CORN ON THE COBB 

Mixed greens, romaine, cucumbers, hardboiled 

egg, tomatoes, green onions, roasted corn, bacon, 

shredded gouda, tossed in our fresh squeezed 

citrus vinaigrette and drizzled with ranch dressing. 

$10.50

URBANE CROSTINI 

Mixed baby greens, goat cheese and red onion 

tossed in our house balsamic vinaigrette and served 

with crostini topped with a cranberry and kalamata 

olive tapenade. $10.50

ODE TO SOY 

Napa cabbage, cucumbers, edamame, peanuts, cilantro, carrots, red 

cabbage and scallions, tossed in a soy ginger dressing and topped 

with crispy wontons and spicy Thai peanut drizzle. $11.50

URBANE TACO NAPOLEAN 

Chopped romaine, scallions, cilantro, seasoned pinto beans, red bell 

pepper and pepper jack cheese, tossed in our citrus vinaigrette and 

layered between crispy tortillas. Topped with jalapeno ranch drizzle 

and chorizo crunch. $11.50

CORN ON THE COBB 

Mixed greens, romaine, cucumbers, hardboiled egg, tomatoes, green 

onions, roasted corn, bacon, shredded gouda, tossed in our fresh 

squeezed citrus vinaigrette and drizzled with ranch dressing. $11.50

URBANE CROSTINI 

Mixed baby greens, goat cheese and red onion tossed in our house 

balsamic vinaigrette and served with crostini topped with a cranberry 

and kalamata olive tapenade. $11.50

BUFFALO CHICKEN SALAD 

Mixed baby greens and romaine tossed with scallions in ranch and 

topped with bleu cheese, tomatoes, hardboiled egg and hand 

battered chicken strips coated in our spicy homemade buffalo sauce. 

$14.95

   Add char grilled chicken to any salad.  . . . . . . . . . . . $4.25 

   Add salmon to any salad.  . . . . . . . . . . . . . . . . . . . . . $6.25

 



U r ba n e  Bu rg e r s

&  st e a k  s a n dw i c h e s

All of our burgers and steak sandwich patties are

ground fresh daily by Brockman’s Meat Market right

here in Sheboygan!

All burgers are served on a toasted City Bakery

hard roll. Includes your choice of homemade

fries with rosemary salt or a vegetable cup with

ranch dip.

Substitute sweet potato chips with balsamic

reduction for an extra charge.

Substitute a pretzel roll for $.75

Substitute a steak patty instead of the burger patty

for an additional $1.00

THE BURGER  

One third pound burger grilled to your liking with

lettuce, tomato and red onion. $10.50

THE DJ BURGER  

One third pound burger topped with goat cheese,

balsamic reduction and caramelized onions. $11.50

THE MUSHROOM  

One third pound burger topped with sautéed

mushrooms and swiss cheese. $11.50

THE BLEU PIG  

One third pound burger topped with bleu cheese

and bacon. $11.50

THE BOURSIN BURGER 

One third pound burger topped with homemade

Boursin cheese and sautéed mushrooms and 

caramelized onions. $11.50

BLT STEAK SANDWICH 

One third pound Brockman’s Market steak patty

topped with bacon, lettuce, tomato, red onion and

roasted garlic mayo. $12.50

U r ba n e  Bu rg e r s

&  st e a k  s a n dw i c h e s

          THE HANGOVER 

One third pound Brockman’s Market patty topped 

with cheddar and swiss cheeses, bacon, fried 

onions, a fried egg, lettuce and tomato. $13.00

          THE GREEK 

One third pound Brockman’s Market patty topped 

with feta cheese, red onion, mint, kalamata olives 

and homemade tzatiki sauce. $11.50

E n t ré e  S a la d s

ODE TO SOY 

Napa cabbage, cucumbers, edamame, peanuts, 

cilantro, carrots, red cabbage and scallions, tossed 

in a soy ginger dressing and topped with crispy 

wontons and spicy Thai peanut drizzle. $10.50

URBANE TACO NAPOLEAN  

Chopped romaine, scallions, cilantro, seasoned 

pinto beans, red bell pepper and pepper jack 

cheese, tossed in our citrus vinaigrette and layered 

between crispy tortillas. Topped with jalapeno ranch 

drizzle and chorizo crunch. $10.50

CORN ON THE COBB 

Mixed greens, romaine, cucumbers, hardboiled 

egg, tomatoes, green onions, roasted corn, bacon, 

shredded gouda, tossed in our fresh squeezed 

citrus vinaigrette and drizzled with ranch dressing. 

$10.50

URBANE CROSTINI 

Mixed baby greens, goat cheese and red onion 

tossed in our house balsamic vinaigrette and served 

with crostini topped with a cranberry and kalamata 

olive tapenade. $10.50

Ask your server about tonight’s dessert selections. Also check out our 

drink menu for a selection of Urbane Ice Cream Drinks, Hot Drinks or 

Dessert Martinis!



 









N o n -A l c h o li c  B eve r ag e s

Colectivo Coffee . . . . . . . . . . . . . .$2.50  (free refill)

Soda 20 oz . . . . . . . . . . . . . . . . . .$3.00  (free refill)

Baumeister Root Beer . . . . . . . . . . . . . . . . . . $3.00

Energy Drink . . . . . . . . . . . . . . . . . . . . . . . . . $4.00

Fresh Squeezed Lemonade  . . . . . . . . . . . . . $4.50

Urbane Virgin Mary 20 oz . . . . . . . . . . . . . . . $6.00

Fresh Sqeezed Juice 16oz  . . . . . . . . . . . . . . $5.50

Cranberry or Pineapple Juice 20 oz . . . . . . . . $3.50

1 2 3 1  N .  8TH  ST.  |  SHEBOYGAN  |  9 2 0 -7 8 3 - 0 8 1 41 2 3 1  N .  8TH  ST.  |  SHEBOYGAN  |  9 2 0 -7 8 3 - 0 8 1 4



Finally,

Thank you for joining us at Urbane. Your business 

means a lot to us, and remember...

“Quality is Remembered  

Long After Price is Forgotten”.

There is an automatic gratuity of 18% added to parties of 

six or more. 

Warning: The consumption of raw or undercooked food 

items on this menu may pose a health risk.

E n t ré e  S a la d s

BUFFALO CHICKEN SALAD 

Mixed baby greens and romaine tossed with 

scallions in ranch and topped with bleu cheese, 

tomatoes, hardboiled egg and hand battered 

chicken strips coated in our spicy homemade 

buffalo sauce. $14.95

Add char grilled chicken to any salad ...... $4.25

Add salmon to any salad ......................... $6.25

“I’ll have the big salad” 

Elaine Benis

F ri day  fi s h  f ry

Cod loins drenched in MKE Louie’s Demise beer

batter and deep fried, served with homemade

fries seasoned with rosemary salt, cole slaw and 

marble rye. $12.50

“It’s okay to eat fish because fish don’t have feelings” 

Kurt Cobain

D e s s e rt

Ask your server about tonight’s dessert selections. 

Also check out our drink menu for a selection of 

Urbane Ice Cream Drinks, Hot Drinks or Dessert 

Martinis!

U r ba n e  g i f t  c e rt i fi cat e s

Gift Certificates are available in any amount.

Please ask your server.

t riv i a  n i g h t !

Join us every Tuesday night at 7pm for Trivia.

Themed nights as well as general trivia nights for 

teams of 1-4 players.

It’s free and weekly prizes are awarded for first place.



 









N o n -A l c h o li c  B eve r ag e s

Colectivo Coffee . . . . . . . . . . . . . .$2.50  (free refill)

Soda 20 oz . . . . . . . . . . . . . . . . . .$3.00  (free refill)

Baumeister Root Beer . . . . . . . . . . . . . . . . . . $3.00

Energy Drink . . . . . . . . . . . . . . . . . . . . . . . . . $4.00

Fresh Squeezed Lemonade  . . . . . . . . . . . . . $4.50

Urbane Virgin Mary 20 oz . . . . . . . . . . . . . . . $6.00

Fresh Sqeezed Juice 16oz  . . . . . . . . . . . . . . $5.50

Cranberry or Pineapple Juice 20 oz . . . . . . . . $3.50
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Finally,

Thank you for joining us at Urbane. Your business 

means a lot to us, and remember...

“Quality is Remembered  

Long After Price is Forgotten”.

There is an automatic gratuity of 18% added to parties of 

six or more. 

Warning: The consumption of raw or undercooked food 

items on this menu may pose a health risk.

E n t ré e  S a la d s

BUFFALO CHICKEN SALAD 

Mixed baby greens and romaine tossed with 

scallions in ranch and topped with bleu cheese, 

tomatoes, hardboiled egg and hand battered 

chicken strips coated in our spicy homemade 

buffalo sauce. $14.95

Add char grilled chicken to any salad ...... $4.25

Add salmon to any salad ......................... $6.25

“I’ll have the big salad” 

Elaine Benis

F ri day  fi s h  f ry

Cod loins drenched in MKE Louie’s Demise beer

batter and deep fried, served with homemade

fries seasoned with rosemary salt, cole slaw and 

marble rye. $12.50

“It’s okay to eat fish because fish don’t have feelings” 

Kurt Cobain

D e s s e rt

Ask your server about tonight’s dessert selections. 

Also check out our drink menu for a selection of 

Urbane Ice Cream Drinks, Hot Drinks or Dessert 

Martinis!

U r ba n e  g i f t  c e rt i fi cat e s

Gift Certificates are available in any amount.

Please ask your server.

t riv i a  n i g h t !

Join us every Tuesday night at 7pm for Trivia.

Themed nights as well as general trivia nights for 

teams of 1-4 players.

It’s free and weekly prizes are awarded for first place.
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Sta rt e r s

BOURSIN BITES 

Herbed Boursin cheese and cream cheese wrapped 

in a wonton skin and deep fried. Served with our 

homemade marinara. $9.25

CUBAN CIGARS 

Pulled pork, smoked ham, melted swiss and a 

pickle, rolled into a crispy wrapper. Served with a 

spicy brown mustard dipping sauce. $9.25

GRILLED VEGETABLE PLATE 

Marinated and grilled red pepper, zucchini and onion 

topped with goat cheese and served with a garlic 

lemon aioli dipping sauce. $9.25

SWEET POTATO CHIPS 

A pile of sweet potato chips star in this European 

favorite. Topped with sea salt and a balsamic 

vinegar reduction. $7.00

WISCONSIN CHEESE PLATE 

Selected Wisconsin cheeses served with grapes 

and toasted Boursin crostinis. $10.50

ARTICHOKE DIP 

Spicy artichoke dip served with toasted crostinis. 

$9.50

Nac h o s

PULLED PORK NACHOS 

Corn tortilla chips topped with our own spice

rubbed roasted pork in enchilada sauce, red

peppers, seasoned pinto beans, and pepper jack

cheese. Finished with a jalapeno ranch drizzle and

cilantro. $12.95

THAI NACHOS 

Corn tortilla chips topped with sesame pulled pork, 

mozzarella, Sriracha infused goat cheese, our own 

house made peanut sauce and cilantro. $12.95

S ou p

URBANE BEER CHEESE 

Gouda cheese, garlic, onion and New Glarus

Brewing’s Spotted Cow. Topped with homemade

croutons.

Cup….$4.75 Bowl...$6.25

SOUP OF THE DAY 

Ask your server about today’s small batch soup, 

available while it lasts!

Cup….$3.95 Bowl...$4.95

“Only the pure of  heart can make a good soup” 

Beethoven



 









N o n -A l c h o li c  B eve r ag e s

Colectivo Coffee . . . . . . . . . . . . . .$2.50  (free refill)

Soda 20 oz . . . . . . . . . . . . . . . . . .$3.00  (free refill)

Baumeister Root Beer . . . . . . . . . . . . . . . . . . $3.00

Energy Drink . . . . . . . . . . . . . . . . . . . . . . . . . $4.00

Fresh Squeezed Lemonade  . . . . . . . . . . . . . $4.50

Urbane Virgin Mary 20 oz . . . . . . . . . . . . . . . $6.00

Fresh Sqeezed Juice 16oz  . . . . . . . . . . . . . . $5.50

Cranberry or Pineapple Juice 20 oz . . . . . . . . $3.50

1 2 3 1  N .  8TH  ST.  |  SHEBOYGAN  |  9 2 0 -7 8 3 - 0 8 1 41 2 3 1  N .  8TH  ST.  |  SHEBOYGAN  |  9 2 0 -7 8 3 - 0 8 1 4



Finally,

Thank you for joining us at Urbane. Your business 

means a lot to us, and remember...

“Quality is Remembered  

Long After Price is Forgotten”.

There is an automatic gratuity of 18% added to parties of 

six or more. 

Warning: The consumption of raw or undercooked food 

items on this menu may pose a health risk.

E n t ré e  S a la d s

BUFFALO CHICKEN SALAD 

Mixed baby greens and romaine tossed with 

scallions in ranch and topped with bleu cheese, 

tomatoes, hardboiled egg and hand battered 

chicken strips coated in our spicy homemade 

buffalo sauce. $14.95

Add char grilled chicken to any salad ...... $4.25

Add salmon to any salad ......................... $6.25

“I’ll have the big salad” 

Elaine Benis

F ri day  fi s h  f ry

Cod loins drenched in MKE Louie’s Demise beer

batter and deep fried, served with homemade

fries seasoned with rosemary salt, cole slaw and 

marble rye. $12.50

“It’s okay to eat fish because fish don’t have feelings” 

Kurt Cobain

D e s s e rt

Ask your server about tonight’s dessert selections. 

Also check out our drink menu for a selection of 

Urbane Ice Cream Drinks, Hot Drinks or Dessert 

Martinis!

U r ba n e  g i f t  c e rt i fi cat e s

Gift Certificates are available in any amount.

Please ask your server.

t riv i a  n i g h t !

Join us every Tuesday night at 7pm for Trivia.

Themed nights as well as general trivia nights for 

teams of 1-4 players.

It’s free and weekly prizes are awarded for first place.

Cod loins drenched in MKE Louie’s Demise beer batter and deep 

fried, served with homemade fries seasoned with rosemary salt, cole 

slaw and marble rye. $14.00

All of our burgers and steak sandwich patties are ground fresh daily 

by Brockman’s Meat Market right here in Sheboygan!

All burgers are served on a toasted City Bakery hard roll. Includes 

your choice of homemade 

fries with rosemary salt or a vegetable cup with ranch dip.

Substitute sweet potato chips with balsamic reduction  

for an extra charge.

Substitute a pretzel roll for $1.50

Substitute a steak patty instead of the burger patty for an additional $1.50

THE BURGER 

One third pound burger grilled to your liking with lettuce, tomato 

and red onion. $11.50

THE DJ BURGER 

One third pound burger topped with goat cheese, balsamic 

reduction and caramelized onions. $12.50

THE MUSHROOM 

One third pound burger topped with sautéed mushrooms and Swiss 

cheese. $12.50

THE BLEU PIG 

One third pound burger topped with bleu cheese and bacon. $12.50

THE BOURSIN BURGER 

One third pound burger topped with homemade Boursin cheese and 

sautéed mushrooms and caramelized onions. $12.50

BLT STEAK SANDWICH 

One third pound Brockman’s Market steak patty topped with bacon, 

lettuce, tomato, red onion and roasted garlic mayo. $13.50

THE HANGOVER 

One third pound Brockman’s Market patty topped with cheddar and 

swiss cheeses, bacon, fried onions, a fried egg, lettuce and tomato. 

$14.00

THE GREEK 

One third pound Brockman’s Market patty topped with feta cheese, 

red onion, mint, kalamata olives and homemade tzatiki sauce. $12.50


