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BITES & BEYOND

Offered Mondays & Tuesdays | 5 - 9 PM

These handcrafted, steakhouse-inspired small plates are
perfect for pairing with your favorite wine or cocktail.

FRIED BRUSSELS SPROUTS ......coiiiiiiiiiiiiiiann 8
Red Dust, Black Garlic Sauce, Crema, Pepitas

CRISPY SMASHED FINGERLING POTATOES...... 9
Garlic and Herbs, Lemon Smoked Paprika Aioli

CRISPY PORK BELLY .....ccciiiiiiiiiiiiiiiiiiniinnns L)

Sriracha Bourbon Honey, Corn Salsa, Corn Crunch

BEER BATTERED SHRIMP & FRIES.................. ()

Lemon, Ahi Amarillo Aioli, Salsa Verde

CRAB SLIDER PLATTER....cciiiiiiiiiiiiiiiiiiiiiiannn. 17
Crispy Crab Cakes, Grilled Onion Bun, Green Goddess
Dressing, Heirloom Tomato, Asparagus, Herbs

PRIME BEEF SLIDER PLATTER.........ccccevveen..... 17
Grilled Cheese Buns, Heirloom Tomato,
Whiskey Maple Onions, Smoked Bleu Cheese, Frisée

COCKTAILS

Crooked Water Vodka, Pineapple or Strawberry Syrup,
Ginger Beer

ESPRESSO HAZELNUT MARTINI .................... 12
Mr. Black Coffee Liqueur, Frangelico, Cream
Curated for you by bartender Nicole F.

TIPSY BANANA ... 12
Skrewball Peanut Butter Whiskey, Kahlua Chocolate Sips,
Banana Liqueur

PLEASE DRINK RESPONSIBLY.
OWNED & OPERATED BY THE SHAKOPEE MDEWAKANTON SIOUX COMMUNITY





