
S N A C K S
Fish Tacos, $3 ea

quemada, cod, spicy lime aioli

Deviled Eggs, $3
giardiniere, mustard seeds

Olives, $4
Herbs de Provence 

Fries, $5
old bay, cocktail sauce

Tator Tots, $6
house-made, bacon & bleu cheese

Bloody Mary Ribs, $7
celery seed, soy

S P R E A D S
one - $4, three - $9, five - $13

Cheese Ball
pimento cheese, nuts

Caponata
eggplant, squash, golden raisins

Chicken Liver Mousse
balsamic

Brandade
cod, potato, tomato

White Bean
chimichurri

C U T T I N G 
B O A R D S

Three Local Cheeses, $12
crackers & accoutrements

add cured meat $5

House Smoked Salmon, $9
Patissiere 46 bread, capers, egg, red onion

Beef Tartare, $11
traditional, yolk

S H A R E A B L E 
S M A L L  P L A T E S

Tomato Melon Salad, $8
cucumber, basil, ricotta, white balsamic

Arancini, $6
basil pesto, mozzarella

Greek Wedge, $7
veggies, olives, pita, buttermilk feta

Green Tomatoes, $7
crispy, shrimp louie

Market Vegetable Ceviche, $7
marinated vegetables, ask your server

Mussels, $10
okra, roasted corn, smoked paprika

Arcadia Greens, $7
strawberry, peanuts & cheddar

G R A I N S
Cavatelli, $10 / $14
mushrooms, peas, mint

Macaroni, $10 / $14
four cheese, broccoli, braised pork, bread crumb

Spaghetti, $11 / $15
meatballs, pomodoro, basil

L A R G E  P L A T E S
Pork Loin, $15

thrice cooked potato, kale, blueberry mustard

Swordfish, $17
wild rice tabouli, salsa provencal

Roasted Chicken, $15
german potato salad, bacon, mustard seeds

Short Ribs, $16
polenta, summer squash

S A N D W I C H E S 
fries or salad, $2 tots

The Burger, $12
Pat LaFrieda, onions, gruyere, bacon & aioli

Falafel, $10
tzatziki, vegetables, pita

Chicago Red Hots, $9
two hot dogs, ketchup, mustard, spicy slaw

Grilled Cheese, $11
brie, cheddar, mozzarella, tomato jam, multigrain 



D E S S E R T 
W I N E
Dessert Wines

Vietti Moscato d’Asti, $32
99 Vines Moscato, $28

Riondo Prosecco, $35 bottle / $10 glass
Riondo Pink Prosecco, $30

Ports 
(3 oz pours)

Noval Tawny, $30 bottle / $7
Noval Black, $49 bottle / $11

Warres Otima, $55 bottle / $12

Wine Flights
4 - 2 oz pours of any wine by the glass, $15

(Prosecco and ports not available)

Others
Bellini or Mimosa, $7

Coffee & Espresso
Drip coffee, $2.50

Espresso, $3
Latte or cappuccino, $3.50

D E S S E R T
Chocolate Budino, $6

mint, espresso cream

Apple - Berry Crisp, $5
a la mode

Sundae, $6
Sebastian Joe’s ice cream, pineapple caramel, 

pretzels, cherries

Blueberry Bread Pudding, $7
whipped cream

Root Beer Float, $4
Sebastian Joe’s vanilla

Dessert Cheese Plate, $9
chef’s selection of cheeses with house made 

accompaniments

T A P  B E E R

Surly Furious (ABV 6.5%) $6
Brewery: Surly - Brooklyn Center, MN

This IPA is brewed with a dazzling blend of American hops and Scottish malt, 
and delivers waves of citrus, pine, and caramel-toffee. For those who favor flavor.

Dirty Bastard (ABV 8.5%) $6
Brewery: Founder’s - Grand Rapids, MI

Dark ruby in color, complex in finish, with hints of smoke and peat paired with 
malty richness and a right hook of hop power to give it the bad attitude that lives 

up to its name. 10oz pour.

Lonely Blonde (ABV 4.8%) $6
Brewery: Fulton - Minneapolis, MN

Light bodied, bright citric hop flavor, clean and easily drinkable. A session beer, 
refreshing and flavorful.

Sweet Child of Vine (ABV 6.4%) $6
Brewery: Fulton - Minneapolis, MN

This IPA has generous quantities of Simcoe and Glacier hops, along with a 
serious malt backbone creating a delightful balance that will keep you coming 

back for more.

J O I N  U S
Monday

Trivia Night
Tuesday

Date Night Tasting for 2 - ($45)
Wednesday

1/2 price on select bottles of wine
Saturday/Sunday
Brunch (9am/3pm)

Amber Ale
Hamm’s Tallboy, $3
PBR Tallboy, $3.50

Pilsner Urquell, $5.50
Zywiec Pilsner, $5.50

Light
Amstel Light, $5.50

Gluten-Free
2 Bros Prairie Path, $5.50

Strongbow Cider, $6

Other
N/A Paulaner, $5.50

Guinness, $6

IPA/EPA/Strong Ale
Founders All Day IPA, $5.50

Summit EPA, $5.50
Bell’s Two Hearted, $6

21st Amendement Back in Black, $6
Surly Bender, $6.50

Pale Ale/Wheat Ale
Little Sumpin’ Sumpin’  $6

Farmhouse/Saison
Hennepin Saison, $5

Surly Cynic Ale, $6.50

Amber Ale
Fat Tire, $5.50

Belgian Style Ales
La Trappe Quadrupel - Netherlands, $8.50

Duvel Golden Ale - Belgium, $8.50
La Fin Du Monde - Quebec, $8.50

Delirium Tremens - Belgium, $9

Sake
Dewazakura Ginjo “Festival of Stars” - Japan, 300ml / $24

Hakutsuru Draft - Japan, 180ml / $9

B E E R

B O T T L E S 
&  C A N S


