
DINNER
STARTERS

TEMPURA ZUCCHINI CHIPS (GF/V/DF) 
Spicy Remoulade, Curry Aioli

MINNESOTA EGG ROLL  (2)
Pickle Spear, Havarti Cream Cheese, Duroc
Ham, Herb Buttermilk Dressing, Calabrian
Aioli

14

SPINACH & ARTICHOKE DIP 
Garlic Pita Chips, Jalapenos, Mozzarella

16

PANKO CRUSTED SHRIMP (7)
Sweet Chili, Calabrian Aioli

18

CHICKEN SKEWERS (2) (GF/DF) 
Achiote, Cilantro Slaw, Pickled Jalapeno,
Avocado Mousse

14

SOUPS & SALADS

CHICKEN WILD RICE 
Wild Mushrooms, Tarragon,
Focaccia Chips

12 FRENCH ONION SOUP
Red Wine Beef Broth, Gruyere,
Sourdough

12

SIDE SIMPLE SALAD
(GF/V+) 
Farmer’s Greens, Carrots,
Pickled Onions, Tomato,
Radish, White Cheddar, Choice
of Dressing

8

(GF) gluten free (DF) dairy free (V+) vegan (V) vegetarian
(R*) these items are served raw or undercooked, or contain
(or may contain) raw or undercooked ingredients. consuming
raw or undercooked meat, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness. please alert your
server to any dietary needs you have. 

CAESAR (R) 
Gem Lettuce, Egg, Parmesan,
Calabrian Croutons
ADD: Chicken or Shrimp 7 I
Blackened Salmon 10 

8/17

BLUE DEVILED EGGS
Amablu, Garlic Asparagus,
Bacon Dust

11

COUNTRY FRIED ONION
RINGS

12

NIMAN RANCH (3) SLIDERS (R*)
Gouda, Bacon, Dijonnaise, Arugula, Carmelized
Onion

16

GOURMET WINGS (GF) 
Served with Carrots, Celery & Herb
Buttermilk or Amablu Dressing

16

Pineapple Habanero, Buffalo, Garlic
Parmesan, Country Essence Dry Rub, Lemon
Pepper Dry Rub

LOCAL VENDORS
FERNDALE MARKET, COMPART FAMILY FARM, NIMAN
RANCH, WEISS WOODS, CRY BABY CRAIGS, SVIHEL
FARMS, ED FIELDS & SONS, JACK & GREEN SPROUTS,
SPARBOE FARMS, BUSHEL BOY, INHARVEST, RIVER
VALLEY SPROUTS, REVOL GREENS, AUTHENTIC GOURMET
BAKESHOP, CAVES OF FARIBAULT, GOLD’N PLUMP

ENTREES

COBB  (R/GF) 
Bacon Lardon, Soft Boiled Egg, Chicken,
Tomato, Radish, Blue Cheese, Pickled
Onions, Avocado, Amablu Dressing

22

GREEN GODDESS PASTA
Campanelle, Asparagus, Peas, Spinach Cream
Sauce, Parmesan, Bacon
ADD - Chicken or Shrimp 7 I Blackened
Salmon 10 

24

 CONFIT CHICKEN LEGS
Honey Glazed Carrots, Arugula, Peashoots,
Everything Spice, Balsamic Reduction

26

EARTH BOWL(V/GF)
Avocado, Dukkha, Butternut Squash, Wild Rice
& Lentils, Soft Boiled Egg, Arugula, Greek
Yogurt, Sesame Vinaigrette

18

BLACKENED SHRIMP SCAMPI (R*) 
Spinach, Tomato, Spaghetti, Garlic Toast

24

Add – Chicken or Shrimp 7 I
Blackened Salmon 10
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DELMONICO RIBEYE (GF/R*)

30

16oz Ribeye, Confit Potatoes, Asparagus, Garlic
Herb Butter

BLACKENED SALMON 

55

Sticky Rice, Asparagus, Avocado Salsa, Feta,
Pumpkin Seeds, Cilantro

12
Curry Aioli

PEACH & TOMATO
SALAD (GF/V+) 
Avocado, Whipped Feta, Herbs,
Shallots, Lemon Vinaigrette

12

CHAR SIU PORK RIBS
Sticky Rice, Everything Spice

14

SMASH BURGER 18
Niman Brisket Patty, Onion, Burger Sauce,
Lettuce, Monterey Jack, Brioche Bun, Herb
FriesDRESSING CHOICES:

Herb Buttermilk, Lemon Vinaigrette, Blue
Cheese, Sesame Vinaigrette


