
Salads

Appetizer

Soups

Fish Tacos*

Onion Rings

House Salad

Caesar Salad

Hummus Trio

Chicken Wings*

Pork Belly Bites*

Cheese Quesadilla

Strawberry Spinach Salad

Soup of the Day

Minnesota Wild Rice Soup

$19

$ 18

$16

$14

$ 15

$12

$16

$8/$12

$8/$12

Cheese Curds

Loaded Nachos*

Margherita Flat Bread

Cup $6 | Bowl $8

Cup $6 | Bowl $8

Spinach Artichoke Dip

Buffalo Chicken Salad*

Assorted Cheese Board

Sweet & Spicy Thai Salad*

$18

$14

$18

$18

$15

$19

$19

served with a side of ranch

served with homemade pita chips

fresh romaine lettuce, garlic herb croutons,
and parmesan cheese

fresh cod tacos served with asian slaw, pico
de gallo, queso fresco, sriracha aioli and
cilantro

house breaded and deep fried, choice of
sauce: bbq, buffalo, sweet chili, or parmesan
garlic. choice of ranch or bleu cheese

cheddar jack cheese, pico de gallo served
with salsa and sour cream. 
add chicken $5 add steak $6 add shrimp $7

mixed greens, cucumber, tomato. choice of
dressing

fresh spinach, sliced strawberries, candied
walnuts, shaved red onion, fresh mozzarella,
with balsamic vinaigrette

slow cooked pork belly, fried and tossed in a
sticky sesame bbq, topped with green onions

served with toast points

asian slaw, bibb lettuce, edamame beans,
fried wontons, cilantro and seared chicken
served with thai peanut vinaigrette dressing

white cheddar cheese deep fried and served
with cajun ranch

mixed greens, crispy chicken, pico de gallo,
celery, shredded cheese served with choice
of ranch or bleu cheese dressing

homemade tomato sauce, mozzarella,
sliced tomato, balsamic glaze and fresh basil

house fried tortilla chips, ground beef, house
queso cheese sauce, shredded lettuce, house
pico de gallo, jalepenos, served with salsa and
sour cream

cream cheese dip with spinach, artichokes,
garlic, white cheddar cheese and red
peppers served with toasted garlic bread

Add Chicken $7 Add Salmon $9 Add Steak $10
*Enhance Any Salad*

Lunch: 11am-4pm
Dinner: 4pm-10pm

a 20% gratuity will be automatically added on parties and/or groups of six or more people

507-285-4042

**CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS**



Entrees

Sandwiches

Meatloaf*

Turkey Dinner

Fish Sandwich*

Tuscan Chicken*

Fettuccini Alfredo

Triple Decker Club

French Dip Sandwich*

Spicy Chicken Sandwich*

$20

$19

$19

$26

$16

$18

$18

$17

Grilled Ribeye*

Slow Short Ribs*

Rueben Sandwich

Short Rib Sandwich*

All American Burger*

Plank Roasted Salmon*

Parmesan Crusted Walleye*

$28

$25

$28

$27

$18

$16

$17

roasted turkey, mashed potatoes, chef's
choice vegetable, stuffing, turkey gravy and
side of cranberry sauce

shaved prime rib, caramelized onion and
provolone cheese, served with au jus

ground beef meatloaf served with mashed
potatoes and chef''s choice vegetable

breaded chicken breast and cheddar cheese,
served with chipotle ranch dressing.
*grilled by request

fresh cod, grilled, broiled or fried, topped
with lettuce, tomato, onion and tartar sauce

hand-sliced roasted turkey, tomato, lettuce,
peppered bacon, mayo on sour dough bread

creamy alfredo sauce with broccoli topped
with parmesan cheese and herbs
Add Chicken $7 Add Salmon $9 Add Steak $10

airline chicken breast wrapped in fontina and
proscuitto topped with red pepper cream sauce,
roasted potatoes, and chef's choice vegetable

choice of house made chips, french fries, or coleslaw.
Substitute: onion rings or sweet potato fries $3

stone ground grits served with cheddar
cream sauce, gravy and scallions

lemon caper aioli, roasted red potatoes,
broccolini, and fresh dill

10 oz. topped with demi glaze, mashed
potatoes and chef's choice vegetable

fresh salmon rubbed in extra virgin olive oil,
sea salt and fresh cracked pepper, roasted
yukon gold potatoes, skillet onions, and dill
butter

angus chuck, short rib and brisket patty on a
toasted brioche bun, served with arugula,
tomato, american cheese. add bacon $3

corned beef, sauerkraut, and swiss cheese on
marble rye bread, served with thousand
island dressing

open face short rib on a toasted brioche bun,
bread gravy and skillet onions

**CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS**

Lunch: 11am-4pm
 Dinner: 4pm-10pm

a 20% gratuity will be automatically added on parties and/or groups of six or more people

507-285-4042


