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All dinners include dinner rolls with honey cinnamon butter and custom printed
menus. We kindly ask that all guests enjoy the same menu selection.
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| Parte Stantens American Wagyu Beef Crostini's $130
| A La S _ Malloy Farms American wagyu ribeye, caramelized
- (Each starter serves approximately 8-10 guests) onions, and horseradish cream cheese served on a
Charcuterie Board $85 Gty BN T

,ﬂ assorted meats, Malloy Farms wagyu beef sticks,
| cheeses, honey, and fruit served with crackers.

Classic Bruschetta $75
served on a crostini with a balsamic reduction and
parmesan.

American Wagyu Meat Balls $95
tomato sauce, parmesan cheese, fresh basil, and
toasted garlic crostinis.

Minnesota Walleye Cakes $95
with Creole-style remoulade, arugula salad and
lemon vinaigrette.

Spinach and Artichoke Dip $65
served with warmed naan bread, tortilla chips and
salsa.

Caprese Skewers $70
cherry tomatoes, fresh basil, fresh mozzarella,
Italian seasoning, and balsamic glaze.

Grilled Pesto Shrimp Skewers $75
drizzled with roasted red pepper vinaigrette.

Classic Shrimp Cocktail $75
served with cocktail sauce and lemon wedges.

- Siguatune Farm-to- Talle menican
| Wagyn Steaks
uN (Includes choice of salad, two sides and dessert)

Local Malloy Farms American Wagyu:

11oz. Ribeye Steak* $125
11oz. New York Strip Steak* $120
50z. Filet Mignon* $115
9oz. Sirloin Steak* $105

| Farm to table! Malloy Farms is a family operated
farm in Brainerd, MN that includes four
generations working together to raise livestock
and crops. American Wagyu has unbelievable
marbling (graded above USDA Prime) and an
unmatched and unforgettable flavor.

| Clief Reserve (arved Steaks
J large format, chef carved and shareable

Special-order item; prepared in full packs to ensure optimal
quality and zero waste.

400z. Porterhouse* MP
340z. Tomahawk Ribeye* MP

‘ Sl‘edé %MWWW (per person)
Grilled Lobster on the Half Shell $25
Garlic-Herb Baked Shrimp $20
Oscar Style $20
Blue Cheese-Crusted $5
Sautéed Onions and Mushrooms $3
Garlic Herb Compound Butter $3
Black Garlic Compound Butter $3
Southwest Cowboy Butter $3

Field and Stream
|
. (Includes choice of salad, two sides and dessert)

| Grilled 11oz. Ribeye* $100
. classic ribeye with rich marbling

B6oz. Tenderloin Filet*$95
hand-trimmed, tender center cut

Bourbon BBQ Babyback Ribs $80
Bourbon-glazed, slow-cooked ribs

Pesto Crusted Salmon $75
with bruschetta tomatoes and balsamic glaze.

Seared Atlantic Salmon $75
with creamy lemon dill sauce.

Walleye with Lobster Cream Sauce $75
pan-seared walleye with rich lobster sauce.

MN Stuffed Walleye $75
walleye stuffed with MN wild rice, chévre, and dried
cranberries topped with a lemon beurre blanc.

Stuffed Chicken Breast $70
spinach and mozzarella, delicately stuffed and
finished with a rich tuscan cream sauce.

Pork Tenderloin $70
seared and served with a maple dijon pan sauce.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
**All parties are subject to a $750 minimum, MN State Sales Tax and 18% or $200 service fee (not a gratuity), whichever is greater.
Minimum spend applies to entrees and main menu selections. Starters do not count towards the minimum.




Floar and Waier

L (Includes choice of salad and dessert)

‘h Aglio E Olio with Shrimp $68

| spaghetti, garlic, hot red pepper, blistered tomatoes,

| parsley, parmesan cheese, and olive oil topped with
shrimp.

Chicken Parmigiana $68

lightly breaded chicken breast, house-made roasted
tomato sauce, melted mozzarella cheese, and fresh
basil. Served with penne pasta.

Southern Cajun Pasta $70

Andoulille sausage, shrimp, chicken, peppers,
onions, parsley and farfalle pasta tossed in a cajun
cream sauce.

Tuscan Shrimp Pasta $68
shrimp, spinach, parmesan, and rigatoni pasta
tossed in a sun-dried tomato cream sauce.

Lobster Mac $75

Lobster and cavatappi tossed in white cheddar and
Gruyeére cheese sauce topped with toasted bread
crumbs.

‘ 5 d«fddé (pick one)

h Tequilaberry Steakhouse Salad
| iceberg lettuce, cauliflower, parmesan and bacon
with house- made dressing.

Blackberry Chévre Salad

arugula, fresh chévre, blackberries and pistachios
drizzled with a house-made honey mustard
dressing.

Blue Iceberg Wedge
with bacon, red onion, cherry tomatoes, blue cheese
crumbles and blue cheese dressing.

House Salad
romaine, cucumber, shredded carrots, red onion,
cherry tomatoes and choice of two dressings.

Classic Caesar Salad
romaine hearts, shaved parmesan cheese, and
croutons tossed with caesar dressing.

Caprese Salad
tomatoes, mozzarella, fresh basil, olive o0il, and a
drizzle of balsamic reduction.

‘ SWWZ Swled (pick two, excluding pasta entrees)

| Starches:

r Rosemary Roasted Potatoes

| Roasted Potatoes with Crispy Shallots and Parmesan
Smoked Paprika Roasted Potatoes

Truffle and Parmesan Roasted Yukon Gold Potatoes
Baked Potatoes with Butter and Sour Cream

Baked Sweet Potatoes with Marshmallows

Maple Roasted Sweet Potatoes

Steakhouse Au Gratin Potatoes

White Wine and Lemon Risotto with Asparagus
Truffle Oil Risotto with Parmesan

Roasted Garlic Mashed Potatoes

Baked Cheddar and Pepper Jack Mac & Cheese

Vegetables:

Buffalo Brussels Sprouts with Roasted Red Pepper &
Blue Cheese

Charred Brussels Sprouts with Bacon & Balsamic
Glaze

Haricot Verts with Shallots (French green beans)
Roasted Asparagus with Lemon Zest

Honey Glazed Roasted Carrots

Roasted Broccoli with Parmesan

Grilled Summer Squash and Zucchini

?MM (pick one)

f Up North Eats Chocolate Chip Cookie Skillet

| warm chocolate chip cookie skillet served with

| vanilla bean ice cream, drizzled with chocolate and
caramel sauce.

Chocolate Flourless Torte
gluten free flourless torte served with raspberry
reduction.

Vanilla Créme Brulée
rich vanilla custard topped with caramelized sugar.

Cast Iron Carrot Cake
with cream cheese frosting.

N.Y. Style Cheesecake with Macerated Berries
(add $4/pp)

White Chocolate Raspberry Cheesecake
(add $4/pp)

The Finiothing Touck:
Wine Pairing $20/p.p.

Transform dinner into a curated experience. Our
wine pairing features four chef-selected pours,
tasting note cards, and a chef’s amuse bouche — a
delicate, bite-sized introduction to the meal.

Bartending Services starting at $200

For a touch of sophistication, add bartending
service: a private bartender for your group, serving
your own spirits and crafting cocktails throughout
the evening.

Text Day Delights!

| Bringing chef-prepared convenience straight to your
table — ready-to-bake breakfasts and fully stocked
burger boxes designed for effortless enjoyment the
following day. Perfectly crafted so you can relax now
and savor later.

Morning Made Easy $17/p.p.

Sausage Egg Bake with Cheesy Hash browns:
Prepared fresh and oven-ready — a hearty, homestyle
breakfast you simply bake and enjoy the next
morning.

| Wagyu Burger Box $19/p.p.

Regular or jalapeno premium American wagyu
patties with buns, cheese, condiments, Up North Eats
burger sauce, and crisp coleslaw or creamy potato
salad — everything you need for the ultimate burger
night at home or the cabin.

Consuming raw or undercooked meats, poul’kry, seafood, shellfish, or eggs may increase your risk of food borne illness.
**All parties are subject to a $750 minimum, MN State Sales Tax and 18% or $200 service fee (not a gratuity), whichever is greater.
Minimum spend applies to entrees and main menu selections. Starters do not count towards the minimum.



