
 
 
 
 
 
 
 
 
 

Daily Specials 
Monday–Friday 
Happy Hour 2–7pm 

Thursday 
Nurse appreciation night (half-price drinks for nurses) 

Friday 
Teacher appreciation night (half-price drinks for teachers) 

Saturday 
Hair stylist appreciation night (half-price drinks for hair stylists) 

Sunday 
Special brunch menu 11am–3pm 

 
 

$8.50 Fast Lunch Special 
Monday–Friday 11am–3pm 
Ask about our daily lunch special 

 
 
 
 
 
 
 
 
 

Appetizers 
Beer-Battered Mushrooms — $9 
Garden-fresh mushrooms hand-battered and fried to a delight. 
Beer-Battered Chicken Strips — $9.50 
Chicken breast strips, hand-battered and fried, served with a homemade 
honey mustard made with raw local honey from the Woller family farm 
in Mt. Horeb. 
Nacho Supreme — $11 
Tomatoes, black olives, nacho cheese, jalapeños, and onions on freshly 
prepared tortilla chips. Choice of beef or chicken. Served with salsa and 
sour cream. (Add half an avocado, sliced or guacamole, $2) 
Quesadilla — $10 
Chicken, pico de gallo, and cheese, with a southern kick, served with 
salsa and sour cream. (Add half an avocado, sliced or guacamole, $2) 
Spinach Artichoke Dip — $9.50 
Cheesy spinach and artichoke dip with a little extra spice, served with 
chips and bread for dipping. (Add fresh veggies $2) 
Cheese Curds — $9 
Local farm cheddar cheese curds from Cesar’s Cheese, house-breaded. 
Wings — $11 
Unbreaded classic wings served either plain or tossed in your choice of 
a variety of sauces (buffalo, BBQ, garlic parmesan, jerk, spicy Asian) 
or with our own dry-rub seasoning. 

 

1086 Emerald Terrace, Sun Prairie, WI 
608–837–8811 

www.DalysBarAndGrill.com 
 

Kitchen open 11am – 10pm          Bar open 11am – 2am 
Late night menu available after 10pm 

Delivery available 5–8pm (Sun Prairie only) 

Welcome to Daly’s! Over the course of 25 years in the restaurant business, my desire was always to open a place 
with a concept like Daly’s. I buy local when I can, grow local when I can, because I believe that great food begins with 
great farming. Almost all items are made from scratch in house. We smoke our own meats, grind our own sausage, 
make our own fresh pastas, bread our fried appetizers, and the list really does go on. It’s what I’ve learned great food 
should be. Don’t let the fun, casual atmosphere here fool you, this is not your typical bar and grill. I have a very 
personal desire to bring you something far more than that. It’s not the money that drives me, but the reactions of my 
customers. The smiles on your faces are what will fill me with joy, and that’s the difference in Daly’s! 



Entrees 
Add choice of soup or salad for $3. 

Slow-Roasted Baby Back Ribs — $23 (full rack), $17 (half rack) 
Our legendary ribs are given a Memphis dry rub, slow-cooked, and 
then grilled with our sweet and spicy house BBQ sauce for an  
amazing finish. Served with your choice of side. 
Pasta Alfredo 
Homemade Alfredo sauce, served over homemade fettuccini, with 
garlic toast. 

Chicken — $16 
Shrimp — $19 

Daly’s Featured Pasta — Ask your server 
Homemade pastas with homemade sauces. 
Ribs & Mac Combo — $16 
Our legendary ribs and creamy homemade mac & cheese, served with 
choice of side. 
Filet Mignon* — $21.50 
8 ounces of tenderloin steak, served with choice of side. (Add blue 
cheese crumbles $1, sautéed mushrooms $1) 
Fajitas 
Served with onions, peppers, lettuce, pico de gallo, cheese, sour cream, 
and salsa. (Add half an avocado, sliced or guacamole, $2) 

Chicken — $15 
Shrimp — $19 
Filet mignon — $21.50  
An 8-ounce filet, cooked to your liking—a house favorite!  

Substitute corn tortillas or lettuce wraps for a gluten-free option. 

 

Burgers & Sandwiches 
Served with pickles and choice of side. 

Daly’s Burgers — Made with 100% ground ribeye steak, on a house-
baked bun (substitute a wheat bun upon request). 

Featured Burger* — Ask your server 
Bacon Cheddar Burger* — $10.50 
Wisconsin cheddar, bacon, lettuce, and tomato. 
Southwest Burger* — $11 
Pico de gallo, pepper jack cheese, avocado, chipotle mayonnaise, 
and lettuce—this will be your new favorite! 
Mushroom Swiss Burger* — $10.50 
Sautéed mushrooms, Swiss cheese, lettuce, and tomato. 

Veggie Burger — $10.50 
Choice of wheat or house-baked bun, lettuce, and tomato.  
(Add cheese $1) 
Deluxe Shaved Prime Rib Sandwich — $11.50 
Slow-cooked prime rib, shaved and covered with our signature 
horseradish sauce, Swiss cheese, mushrooms, and caramelized onions. 
Served on a house-baked bun. 
Tenderloin Steak Sandwich — $12.50 
Tender 4-ounce steak* cooked to perfection, topped with Swiss cheese, 
mushrooms, and onions, on your choice of wheat or house-baked bun. 
Chipotle Citrus BBQ Pulled Pork Sandwich — $10.50 
Our sweet and spicy BBQ pulled pork, topped with cheddar cheese, on 
a house-baked bun, served with coleslaw and your choice of fries. 
Jerk Chicken Sandwich — $10.50 
Jerk marinated chicken breast, seasoned and topped with pepper jack 
cheese, lettuce, tomato, and mayonnaise, on your choice of wheat or 
house-baked bun.  
Buffalo Chicken Sandwich — $10.50 
Chicken breast tossed in buffalo sauce, with pepper jack cheese, 
lettuce, and tomato, on your choice of wheat or house-baked bun. 
Reuben — $10.50 
Tender corned beef, sauerkraut, Swiss cheese, and a homemade spicy 
thousand island, served on toasted house-baked pumpernickel. 
BLT&A — $9.50 
Bacon, lettuce, tomato, avocado, and mayonnaise, served on grilled 
Texas toast. 
Italian Sausage Sandwich — $10.50 
We grind pork shoulder and season it to make our own Italian sausage, 
grill it, and top it with mozzarella cheese, sautéed onions, and peppers, 
and finish with a balsamic glaze. Served on a house-baked bun. 
Tacos Locos Combo — $10.50 
Three delicious tacos, your choice of pastor, steak, chicken, or pulled 
pork. Served with rice and beans on the side. 
 

Pizza & Calzones 
Cheese pizzas (thin crust) 
Small (10”) — $8 (add $0.90 each additional topping) 
Medium (12”) — $10 (add $1.20 each additional topping) 
Large (14”) — $12 (add $1.50 each additional topping) 
Extra large (16”) — $15 (add $1.90 each additional topping) 
Double extra large (18”) — $18 (add $2.20 each additional topping) 
 
Fresh toppings — Sausage – Pepperoni – Canadian bacon – Ham 
Bacon – Hamburger – Chicken – Mushrooms – Black olives 
Cheddar cheese – Jalapeños – Banana peppers – Onions 
Green olives – Tomatoes – Green peppers – Garlic 
Blue cheese crumbles – Pineapple 
 
Cheese calzone — $11 (add $0.90 each additional topping) 
 
San Marino — $15 small, $18 medium, $20 large, $26 extra large 
Deep dish stuffed pizza with house-ground Italian sausage, tomatoes, 
tons of cheese (allow for extra cooking time) 
 
Specialty Pizzas — $12 small, $15 medium, $19 large, $22 extra 
large, $29 double extra large 
 

Daly’s Deluxe — pepperoni, house-ground Italian sausage, green 
peppers, onion, mushroom, black olives, green olives 
Veggie Deluxe — tomatoes, onions, green peppers, mushrooms, 
black olives, green olives 
Hawaiian — Canadian bacon, pineapple, onion, cheddar cheese 
Meat Supreme — sausage, pepperoni, Canadian bacon, hamburger, 
bacon 
Taco — taco meat, chips, tomatoes, onions, black olives, cheddar 
cheese, salsa, sour cream 
Chicken Bacon Ranch — ranch sauce, chicken, bacon 
Bacon Cheeseburger — hamburger, bacon, onions, cheddar cheese 
Chipotle Citrus BBQ Pork — pulled pork, bacon, red onions, 
pineapple, cheddar cheese, mozzarella cheese 

 

Salads 
Cobb Salad — $11 
Fresh tomatoes, bacon, egg, bleu cheese, chicken, avodaco, and ham on 
a bed of romaine lettuce, served with ranch dressing. 
Mandarin Orange and Walnut — $11 
Romaine lettuce, chicken, walnuts, mandarin oranges, red onions, and 
blue cheese, served with raspberry vinaigrette. 
Caesar salad 
Romaine lettuce, tomatoes, red onions, parmesan cheese, and croutons, 
served with creamy house-made Caesar dressing. 

Chicken — $11 
Steak — $13 
Shrimp — $17 

 
House-made salad dressings — French, ranch, creamy Caesar, blue 
cheese, honey mustard, thousand island, Italian, balsamic vinaigrette 
 

Soup  
Please ask your server about the soup du jour. $3.50 cup, $4.50 bowl 
 

Dessert  
Please ask your server about the featured dessert du jour. 
 

Beverages 
Pepsi, Diet Pepsi, Mountain Dew, Diet Mountain Dew, Sierra Mist, 
Diet Sierra Mist, Mug Root Beer, Orange Crush, lemonade, iced tea 
(unsweetened, raspberry), coffee (regular, decaf), juice (cranberry, 
pineapple, orange), 2% milk, chocolate milk 
 

Sides — French fries, waffle fries, sweet potato fries, garlic mashed 
potatoes, fresh veggies, baked apples, soup or salad, cheesy ranch 
potatoes, refried beans, Spanish rice 
 

*Hamburgers and steaks that are served rare or medium-rare may be undercooked and will only be served upon the consumer’s request. Whether dining out 
or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illnesses. 


