
A LA CARTE (sides)

cINNAMON ROLL
4.00

caramel pecan roll
4.00

bran muffin

choice of three buttermilk or sturdiwheat pancakes & blueberry compote 

frosted flake crusted cinnamon swirl bread, blueberry lemon cream cheese & local maple syrup

bacon, sausage, ham, cheddar cheese, hashbrowns & toast

poached egg, canadian bacon, hollandaise sauce & hashbrowns

two eggs, hashbrowns, toast & choice of gourmet jelly

4.00

One Egg 2.00

4.00Smoked Bacon (4)

4.00Sausage (2)

* Eating raw or undercooked eggs or proteins increases the risk of  foodborne illnesses.

oatmeal or sturdiwheat hot cereal, milk, blueberries, bananas & brown sugar 

selection of fresh fruits, vanilla yogurt, granola & honey

PASTRIES

FRUIT & yOGURT 11.00

Breakfast Bowl 9.00

Crunchy french toast 10.00

cinnamon swirl pancakes 10.00

MN POT ROAST hash 14.00

st. james omelet 13.00

The Classic 10.00

slow roasted beef, diced potatoes, carrots, green onions, horseradish sour cream & two eggs  

Eggs benedict 12.00

poached egg, tomato, avocado, hollandaise sauce & hashbrowns
Avocado benedict 15.00

Regular Pancake 3.00

Swirl Pancake 3.50

6.00

3.00Hashbrowns

2.00Hollandaise

Avocado

Kielbasa

3.00

Toast (2) 3.00

English Muffin 4.00

BREAKFAST PLATES

big boot breakfast 16.00

two eggs, smoked bacon, kielbasa sausage, hasbrowns & toast

sunrise blend grains, mushrooms, roasted red peppers, arugula, scrambled eggs & avocado 
MORNING GRAIN BOWL 12.00

brunch buffet  (Sundays Only) 18.95
includes a beverage of choice: coffee, soda, lemonade, apple, 

cranberry or orange juice



GRILLED CHICKEN sandwich   -   marinated chicken, artichoke mayo, tomato-roasted garlic spread, 
               mozzarella, arugula & focaccia 

CALIFORNIA chicken SALAD
mixed greens, seasonal fruit, almonds & banana dressing

15.00

14.00

MOCKTAILS
Mickey Mule

ginger beer & fresh muddled lime

Cucumber quench
agave nectar, cucumber juice,

club soda & mint

Bee’s tea
iced tea, orange juice,

lavender nectar & honey

Raspberry NO-JITO
muddled mint, lime, sweet & sour,

raspberry syrup & club soda

$5.00

STARTERS

BETWEEN BREAD
BLTA   -   smoked bacon, tomato, lettuce, avocado & mayo on texas toast

pot roast sandwich -    slow roasted beef, caramelized onions, swiss cheese &
     horseradish sour cream on caraway rye

15.00

Walleye SANDWICH  -   sturdiwheat battered, seasonal greens, tomato & tartar sauce

BACON CHEESEBURGER    -   wisconsin cheddar cheese & smoked bacon on a brioche bun

LIGHTER FARE
14.00

10.00CHEESE CURDS
sturdiwheat batter, plain or buffalo

FRESH SALAD
mixed greens, tomato, cucumber, onion 
& celery seed vinaigrette

8.00 

ST. JAMES WILD RICE SOUP

SOUP OF THE DAY

5.00 / 7.00

4.00 / 6.00

Mushroom & Swiss burger    -   caramelized onion aioli & marinated portobello on a brioche bun

* Eating raw or undercooked eggs or proteins increases the risk of foodborne illnesses.

14.00

17.00

14.00

Portobello sandwich   -   marinated portobello, tomato, mozzarella, romesco, arugula 
         & herbed focaccia

14.00

15.00

Choice of chips or fries. Sweet potato fries add an additional $2.00. Gluten-free upon request.

fried green tomatoes
roasted red pepper aioli & fennel-carrot slaw

12.00

shrimp flatbread
romesco, artichoke, red onion, garlic shrimp, feta 
& pico de gallo 

garden FLATBREAD
pesto, sun-dried tomato, yellow squash, mozzarella 
& arugula

chorizo FLATBREAD
chorizo, roasted red peppers, sweet corn, green onions 
& queso fresco

14.00

caprese
tomato, mozzarella, basil pesto, balsamic vinegar
& pea shoots

16.00

13.00

Salmon Salad
grilled salmon, roasted corn, tomato, pepper, green onion,
seasoned tortilla crisp & lime vinaigrette

18.00

mediterranean Platter
traditional hummus, extra virgin olive oil, 
roasted red peppers, kalamata olives, romesco, carrots, 
cucumbers & naan

16.00

steamed mussels
sweet onion, roasted garlic, white wine, grape tomatoes, 
parsely, lemon & grilled baguette 

16.00

CRèME BRÛLéE

flourless chocolate torte

DESSERTS 6.50



* Eating raw or undercooked eggs or proteins increases the risk of  foodborne illnesses.

ENTREES
SALMON  -  grilled asparagus, white wine butter sauce, paprika oil & pea shoots 26.00

pork tenderloin  -  roasted potatoes, carrots, garlic & preserved cranberry demi-glace 22.00

PENNE PASTA  -  basil pesto, charred grape tomatoes & parmesan cheese 18.00

grilled chicken   -  marinated chicken breast, sunrise grain blend, arugula & sun-dried tomato cream 20.00

MOCKTAILS
Mickey Mule

ginger beer & fresh muddled lime

Cucumber quench
agave nectar, cucumber juice,

club soda & mint

Bee’s tea
iced tea, orange juice,

lavender nectar & honey

Raspberry NO-JITO
muddled mint, lime, sweet & sour,

raspberry syrup & club soda

$5.00

STARTERS

10.00CHEESE CURDS
sturdiwheat batter, plain or buffalo

FRESH SALAD
mixed greens, tomato, cucumber, onion 
& celery seed vinaigrette

8.00 

ST. JAMES WILD RICE SOUP

SOUP OF THE DAY

5.00 / 7.00

4.00 / 6.00

fried green tomatoes
roasted red pepper aioli & fennel-carrot slaw

12.00

CALIFORNIA chicken SALAD
mixed greens, seasonal fruit, almonds & banana dressing

15.00

LIGHTER FARE
14.00

shrimp flatbread
romesco, artichoke, red onion, garlic shrimp, feta 
& pico de gallo 

garden FLATBREAD
pesto, sun-dried tomato, yellow squash, mozzarella 
& arugula

chorizo FLATBREAD
chorizo, roasted red peppers, sweet corn, green onions 
& queso fresco

14.00

caprese
tomato, mozzarella, basil pesto, balsamic vinegar
& pea shoots

16.00

13.00

Salmon Salad
grilled salmon, roasted corn, tomato, pepper, green onion,
seasoned tortilla crisp & lime vinaigrette

18.00

mediterranean Platter
traditional hummus, extra virgin olive oil, 
roasted red peppers, kalamata olives, romesco, carrots, 
cucumbers & naan

16.00

steamed mussels
sweet onion, roasted garlic, white wine, grape tomatoes, 
parsely, lemon & grilled baguette 

16.00

GRILLED CHICKEN sandwich   -   marinated chicken, artichoke mayo, tomato-roasted garlic spread, 
                mozzarella, arugula & focaccia 

14.00

BETWEEN BREAD
BLTA   -   smoked bacon, tomato, lettuce, avocado & mayo on texas toast

pot roast sandwich -    slow roasted beef, caramelized onions, swiss cheese &
     horseradish sour cream on caraway rye

15.00

Walleye SANDWICH  -   sturdiwheat battered, seasonal greens, tomato & tartar sauce

BACON CHEESEBURGER    -   wisconsin cheddar cheese & smoked bacon on a brioche bun

Mushroom & Swiss burger    -   caramelized onion aioli & marinated portobello on a brioche bun

14.00

17.00

14.00

Portobello sandwich   -   marinated portobello, tomato, mozzarella, romesco, arugula 
         & herbed focaccia

14.00

15.00

Choice of chips or fries. Sweet potato fries add an additional $2.00. Gluten-free upon request.

DESSERTS 6.50

flourless chocolate torte CRèME BRÛLéE



Glass 7    cARAFE 25    flight 16

worx
rhubarb

irish setter
cranberry & 
orange juice

rover
watermelon

iron ranger
orange juice 
& ginger beer

breeze
orange, pomegranate 
& lime juice

trail bender
lavender
wingshooter
pineapple & 
amaretto

cucumber basil lime margarita  $9.00 
tequila, cucumber slices and basil leaves on the rocks

rhubarb paloma  $10.00 
organic blanco tequila, grapefruit bitters, giffard rhubarb 

liqueur with a hibiscus salt rum 

citrus lavender martini  $9.00 
citrus absolut, lavender and bitters shaken over ice 

cold brew cocktail  $9.00 
rum and coconut accented iced cold brew coffee 

SPECIALTY COCKTAILS MIMOSAS

BEER

WINES
WHITE

RED

delicate with notes of citrus and fruity aromas 

dry white with crisp herb and floral notes. hints of apple and pear 

intense citrus aromas and dried flowers spices. hints of sweet vanilla

fruity, toasty aromas and flavors of grilled pineapple, roasted spiced nuts and flan

sparkling

bubbly light bodied with on the nose hints of pear, apple red fruits and wild flowers 

aromas of plums and black cherries and subtle smoky scent

vanilla aromatics balanced with red and dark berry fruits. subtle flavors or chocolate and cedary spice

reminiscent of blackberries and spices. hint of smokey oak made with frontenac noir and syrah 

BUDWEISER

BUD LIGHT

MICHELOB GOLDEN LIGHT

MICHELOB ULTRA

O’DOULS AMBER (N/A)

COORS LIGHT

SAM ADAMS

CORONA

STELLA ARTOIS

WHITE CLAW

4.00

4.00

4.00

4.50

4.00

4.00

5.50

5.00

5.50

6.00

BLUE MOON

SURLY FURIOUS (DRAFT)

SUMMIT CABIN CRUSHER (DRAFT)

MN GOLD LAGER (DRAFT)

LOON JUICE HARD CIDER (DRAFT) 

5.50

7.00

6.00

6.00

6.00

elsa bianchi malbec, argentina glass 9 | bottle 35

19 crimes, australia glass 8 | bottle 31

CASAL gARCIA vinhO VERDE, PORTUGAL glass 6 | bottle 23

Cannon river st. pepin, minnesota glass 8 | bottle 31

raimat albarino, spain glass 8 | bottle 31

peirano chardonnay, california glass 9 | bottle 35

il follo rosé, italy glass 9 | bottle 35

gunflint red, minnesota glass 9 | bottle 35

tart cherry, red currant and light oak; balanced acidity and easy tannins
Girasole pinot noir, california glass 9 | bottle 35

Can’t decide? Choose a flight!
Select any four mimosas.

apricot, peach and honeysuckle with light mousse and a juicy finish
Batasiolo Moscato d’asti, italy glass 10| bottle 39

vibrant fruit driven nose with citrus fruits and passionfruit 
kono sauvignon blanc, new zealand glass 8 | bottle 30


