
STEAKS   CHICKEN   SEAFOOD
All Entrees Come with Choice of JoJo’s & Parmesan Dipping Sauce, Truffle Fries, Au-Gratins, Coleslaw,  

Grilled Seasonal Vegetables, Fresh Fruit & Marshmallow Dip, Candied Bacon Baked Beans,  
Mac-N-Cheese Bake, Potato Salad, Kettle Chips. Add Side Salad $4

BLACKENED RIBEYE  $46
16oz Hand Cut 48Hr Marinated 

Ribeye, Red Wine Beef Consommé. 
Add Brown Butter Mushrooms and 

Grilled Onions for $2.  GF

PETITE STEAK  $42 
MEDALLIONS

Two 3oz Hand Cut 48Hr Marinated 
Steak Medallions, Red Wine Beef 

Consommé. Add Brown Butter 
Mushrooms and Grilled Onions 

for $2  GF

SPATCHCOCK CHICKEN  $24
Herbs Roasted Half Chicken,  

No Mods.  GF

FILET MIGNON  $48
8oz Hand Cut 48Hr Marinated Fillet, 

Red Wine Beef Consommé.  
Add Brown Butter Mushrooms and 

Grilled Onions for $2.  GF

LOBSTER OSCAR  $52 
TENDERLOIN

6oz Hand Cut 48Hr Marinated 
Tenderloin. Garlic Butter Rock 

Lobster Tails, Hollandaise Sauce.  GF

MAD RABBITS CHICKEN  $28
Two Sous Vide Chicken Breasts, Sun 

Dried Tomato Cream Sauce, 
Spinach, Cherry Tomato, Sun Dried 

Tomatoes.  GF

FLAT IRON STEAK  $34
10oz Hand Cut 48Hr Marinated 

Flat iron, Red Wine Beef Consommé. 
Add Brown Butter Mushrooms and 

Grilled Onions for $2.  GF

STEAK & SHRIMP  $54
6oz Hand Cut 48Hr Marinated 

Tenderloin, Red Wine Beef 
Consommé, 4 Jumbo Garlic Butter 

Shrimp.  GF

BLACKENED COD  $26
8oz Blackened Mediterranean Cod, 

Cherry Tomato Basil Relish, 
Tartar.  GF

APPETIZERS
LOBSTER CEVICHE  $18 

LETTUCE WRAPS  
Sous Vide Rock Lobster, Cherry 

Tomato, Red Onion, Cilantro, Mango, 
Avocado, Lime Juice, Cracked Salt & 
Pepper. Served with Lettuce Leaf’s, 

Spicy Lime Aioli.  GF

MOZZARELLA BOMB  $18
Oval Sourdough Bread Loaf, Melted 

Whole Milk Mozzarella, Garlic Butter. 
Accompanied with Tomato Gravy.

VAMPIRE  $16  
CHEESE BREAD

Toasted Italian Ciabatta Loaf, Whole 
Milk Mozzarella, Vampire Cheddar. 

Accompanied with Tomato Gravy.

THE CANDIED PIG  $16 
Slab Cut Candied Bacon, Beer 

Cheese Sauce, Blackberry Compote, 
Maple Syrup.  GF

LOADED TRUFFLE  $18 
FRIES

Hand Cut Fries, White Truffle Oil, 
Grated Parmesan, Flaky Sea Salt, 

Ground Black Pepper, Parsley. 

FLAT IRON STEAK $20 
BITES

Hand Cut Flat iron Steak Bites, Brown 
Butter Mushroom, Green Scallion, 

Red Wine Beef Consommé, 
Cream Cheese Horseradish.  GF

HONEY & PEACHES  $18 
BAKED BRIE

Baked Tripple Cream Brie, Brown 
Sugar Honey Roasted Peach, 

Candied Pecans, Wildflower Honey, 
Grilled Artisan Ciabatta.

HOUSE MADE CREAM  $12 
CHEESE WONTONS

6 Cream Cheese Filled Wontons.  
Accompanied by Sweet & Sour Sauce. 

BROWN BUTTER  $15 
SHROOMS

Blend of Portabello, Shiitake, 
Chanterelle & King Oyster 

Mushrooms, Brown Butter, Shallot, 
Cracked Salt & Pepper, Artisan Bread.

PARTIES OF 6 OR MORE ARE SUBJECT TO AN ADDITIONAL 20% GRATUITY
PAYMENT BY CREDIT CARD IS SUBJECT TO A 3% PROCESSING FEE

WARNING: Some of Our Menu items May Contain Nuts and/or Milk Products. Consuming Raw or Undercooked Meats, Seafood, 
Poultry, Shellfish, or Eggs May Increase Your Risk of Food Born Illness. Our Breads May Contain Sesame Seeds Exposing 

Possible Cross Contact. Some of Our Items May be Cooked in Areas of Possible Cross-Contact. 

SALADS
All Salads come with Artisan Bread & Hard Egg.

CANDY PIG & GOAT  $18
Romaine, Radicchio, Arugula, 

Candied Bacon, Goat Cheese, Red 
Onion, Avocado, Cherry Tomato, 

Watermelon Radish, Cracked Salt & 
Pepper.  GF

BLUEBERRY PECAN  $18 
ROTISSERIE CHICKEN

Romaine, Radicchio, Arugula, Fresh 
Blueberries, Rotisserie Chicken, 
Whole Milk Mozzarella, Shallot, 

Fresh Grated Parmesan, Cucumber, 
Candied Pecans, Watermelon Radish, 

Cherry Tomato, Cracked Salt & Pepper.  GF

THE FARMER  $18
Romaine, Radicchio, Arugula, Butter 

Roasted Peach, Whole Milk 
Mozzarella, Prosciutto, Cherry 
Tomato, Shallot, Fresh Grated 
Parmesan. Watermelon Radish, 

Cracked Salt & Pepper.  GF

HOUSE SALAD  $11
Romaine, Radicchio, Cherry Tomato, 
Shallot, Cucumber, Fresh Grated 
Parmesan. Watermelon Radish.  GF

NOVELLA  $18
Romaine, Radicchio, Arugula, 

Rotisserie Chicken, Whole Milk 
Mozzarella, Grilled Red Pepper, 

Shallot, Watermelon Radish, Fresh 
Grated Parmesan. Cherry Tomato, 

Cracked Salt & Pepper.  GF

HOUSE DRESSINGS
French, Blue, Cesar, Ranch, 
Parmesan, Italian, Balsamic 

Vinaigrette, Raspberry Vinaigrette, 
Mandarin Orange Vinaigrette.
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WAGYU BURGERS
All Burgers are Hand Pattied Wagyu Beef, Seasoned with our House Burger Seasoning That Contains Dried Onion. 

All Burgers Cooked to Medium Well Unless Specified. Sub Turkey Burger or Chicken Breast for $2. 
Gluten Free Bread $2. Add Side Salad $4.

All Burgers Come with Choice of JoJo’s & Parmesan Dipping Sauce, Truffle Fries, Au Gratins, Coleslaw,  
Grilled Seasonal Vegetables, Fresh Fruit & Marshmallow Dip, Candied Bacon Baked Beans,  

Mac-N-Cheese Bake, Potato Salad, Kettle Chips.

BLUE BURGER  $22
1/2lb Wagyu Beef Patty, Grilled Brioche Bun, Lacy Swiss, 

Whipped Chunky Blue Cheese, Candied Bacon, Brown 
Butter Mushrooms and Grilled Onion.

MAC-N-CHEESE  $22 
BURGER

1/2lb Wagyu Beef Patty, Grilled Brioche Bun,  
House Mac-NCheese,Tomato, Red Onion, Diced Dill Pickle, 

Candied Bacon.

FRENCH ONION  $22 
EMPORIUM BURGER

1/2lb Wagyu Beef Patty, Grilled Oversized Croissant, Lacy 
Swiss, Grilled Onion, Munster Cheese, Candied Bacon.

BUILD A BURGER  $16
1/2lb Wagyu Beef Patty, Grilled Brioche Bun.

$1Add Ons - Lettuce, Jalapeno, Arugula, Pickle, Tomato, 
American Cheese, Cheddar Cheese, Swiss Cheese, Munster 
Cheese, Onion Strings, Grilled Onion, Red Onion, Spinach. 
 
$2 Add Ons – Candied Bacon, Tripple Cream Brie, Cheese 
Sauce, Jalapeno Olive Cream Cheese, Blue Cheese, Goat 
Cheese, Brown Butter Mushrooms, Avocado.

BEER CHEESEBURGER  $20
1/2lb Wagyu Beef Patty, Grilled Brioche Bun, House Beer 

Cheese Sauce, Onion Strings.

MY GOAT RODE A COW $22
1/2lb Wagyu Beef Patty, Grilled Brioche Bun, Whipped 

Goat Cheese, Candied Bacon, Arugula, Avocado.

MINNESOTA BURGER  $18
(California Burger) 

1/2lb Wagyu Beef Patty, Grilled Brioche Bun, American 
Cheese, Avocado, Lettuce, Tomato, Red Onion, Mayo.

SASQUATCH BURGER  $20
1/2lb Wagyu Beef Patty, Grilled Brioche Bun, Jalapeno & 

Green Olive Cream Cheese. Lacy Swiss, Arugula.

BLACKBERRY BRIE  $20 
BURGER

1/2lb Wagyu Beef Patty, Grilled Brioche Bun,  
Tripple Cream Brie, Fresh Blackberries, Blackberry 

Compote, Candied Bacon, Arugula.

SANDWICHES
Sandwiches Come with Choice of JoJo’s & Parmesan Dipping Sauce, Truffle Fries, 

Au Gratins, Coleslaw, Grilled Seasonal Vegetables, Fresh Fruit & Marshmallow Dip, 
Candied Bacon Baked Beans, Mac-N-Cheese Bake, Potato Salad, Kettle Chips. 

Gluten Free Bread $2

SUN DRIED CHICKEN  $18 
PESTO SANDWICH

Grilled Jumbo Croissant, Sous Vide 
Chicken Breast, Sun Dried Tomato, Pesto, 

Roasted Red Pepper, Whole Milk 
Mozzarella, Spinach.

TURKEY BLAT  $18 
SANDWICH

Grilled Brioche, Thin Sliced Rotisserie 
Turkey, Tomato, Candied Bacon, Avocado. 

Lettuce, Mayo. 

BLACKENED FISH  $22 
SANDWICH

Grilled Ciabatta, Mediterranean Cod, Lettuce, Tomato, 
Cracked Salt & Pepper, Lemon Tartar.

LONDON BROIL  $22 
SANDWICH

Grilled Ciabatta, Thin Sliced London Broil, 
Whole Milk Mozzarella, Roasted Red 
Pepper, Grilled Red Onion, Arugula, 

Accompanied with Grain Mustard, Beef 
Consommé, Cream Cheese Horseradish.

MADSTRAMI SANDWICH  $22
Grilled Ciabatta, Thin Sliced Peppercorn Pastrami, Lettuce, 

Pickles, Tomato, Oil & Vinegar, Lacy Swiss, Whole Milk 
Mozzarella, Cracked Salt & Pepper, Grain Mustard.

HAND ROLLED SUSHI
Accompanied by Unagi Soy, Wasabi, Ginger. (Gluten Free Soy Sauce Available) 

Tuesday through Friday 3pm to Close, Saturdays Noon to Close.

CALIFORNIA ROLL  $18
Blue Crab Meat, Cream Cheese, 

Scallion, Mango, Cucumber, 
Avocado, Sushi Sauce, Unagi, Black 

Sesame Seeds, Scallion, Tobiko.

SHRIMP TEMPURA ROLL  $18
Tempura Shrimp, Cream Cheese, 

Mango, Cucumber, Scallion, Sushi 
Sauce, Unagi, Black Sesame Seeds.

AVOCADO ROLL  $16
Avocado, Cream Cheese, 

Scallion, Mango, Cucumber, Sushi 
Sauce, Unagi, Black Sesame Seeds, 

Tobiko.

LOBSTER ROLL  $18
Rock Lobster, Cream Cheese, 
Scallion, Mango, Cucumber, 

Avocado, Sushi Sauce, Unagi, Black 
Sesame Seeds, Scallion, Tobiko.

TREE HUGGER ROLL  $18
Wild Mushroom Blend, Red Pepper, 
Cucumber, Red Onion, Basil, Tobiko.

SPICY CRUNCH  $20 
SHRIMP ROLL

Tempura Shrimp, Cream Cheese, 
Scallion, Cucumber, Avocado, Fried 

Tempura Bits, Jalapeno, Sushi Sauce, 
Unagi, Black Sesame Seeds, 

Scallion, Tobiko.

FILLET ROLL  $20
Fillet Mignon Served Medium Rare 

(no temp mod) Cream Cheese, 
Scallion, Cucumber, Avocado, Sushi 
Sauce, Unagi, Black Sesame Seeds, 

Scallion, Tobiko.

TUNA ROLL  $20
Sesame Soy Yellowfin Tuna, Scallion, 

Cucumber, Avocado, Black Sesame 
Seeds, Sushi Sauce, Unagi, Tobiko.

SPICY TUNA ROLL  $20
Sesame Soy Yellowfin Tuna, Scallion, 
Jalapeno, Avocado, Cucumber, Black 
Sesame Seeds, Sushi Sauce, Unagi, 

Tobiko.
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