PRIOR LAKE SINCE
MN, 55372 2006
S BAR GRILLE 4
BAR BITES
Chicken Wings | 14 Sheet Pan Nachos | 13
Buffalo, gochujang, BBQ or ranch rub, Chicken or pulled pork
bleu cheese d{essing' ce‘ery Tortilla Ch‘\pS, Cheddar and Jack cheese,
pico de gallo, jalapenos, black beans,
Shoestring French Fries | 8 sour cream, guacamole, salsa roja
Garlic and sea salt or truffle oil
and Parmesan Shrimp Ceviche | 14
Tequila lime poached shrimp, tomatoes,
House-made Pretzel | 13 orange, peppers, red onion, avocado,
Beer and white Cheddar cheese sauce, cilantro, tortilla chips
mustard ale sauce N
Grilled Jalapefio Poppers | 10
Buffalo Cauliflower | 12 Bacon-wrapped, cream cheese,
Tempura battered, green apple and celery balsamic reduction
root slaw, AmaBlu bleu cheese crumbles Lainibssnid Fats Mestbslla] 18
Pickled red onions, mint aioli
GARDEN GREENS
House | 7 Seared Salmon Salad | 18
Green _mlx, tomatoes, cucumber, Grapefruit, orange, tomato, radish,
red onions, carrots, house croutons, fingerling potatoes, herbs, greens,
choice of dressing . el
citrus vinaigrette
Apple and Pecan Bleu | 15 .
Green mix, grilled chicken, Craisins, Mediterranean Chopped | 15
spiced pecans, Granny Smith apples, Grilled romaine, salami, mortadella,
AmaBlu bleu cheese, house croutons, provolone, kalamata olives, cherry tomatoes,
maple balsamic dressing red onions, garbanzo beans, radish,

Caesar |9 pepperoncini, lemon herb vinaigrette, fresh

Romaine, Parmesan, house croutons, dressing Parmesan cheese, crostini
Add grilled chicken breast 7

FLATBREADS

Buffalo Chicken | 13 MeatZa | 14

Bleu cheese, celery, green onions Pepperoni, Black Forest ham, salami,
[talian sausage, marinara

Forager | 15

Béchamel sauce, mixed mushrooms, Smokin’ BBQ | 14

red onion marmalade, wilted kale, Chicken or pork

herb chévre cheese Corn, red onion marmalade, jalaperios,

smoked Gouda cheese, cilantro

An 18% gratuity will be added to tables of 8 or more guests. Split charge 2.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



SANDWICHES

Choice of coleslaw, french fries or house potato chips.

Classic Club | 13
Ham, oven-roasted turkey, bacon,
lettuce, tomato, white bread

Reuben |15

Braised red cabbage, corned beef,
Swiss cheese, house island dressing,
pumpernickel rye

Beyond Beef Burger| 14
Crushed avocado, tomato,
red onion, greens

Classic Burger |15

Half-pound burger, lettuce, tomato,
red onions

Add cheese 1

MAINS

Truffle Mac and Cheese | 11

Truffle oil, cavatappi pasta, white
Cheddar cheese sauce

Add pulled chicken 5
Add pulled pork 5

Nola Shrimp | 16
Cajun beer sauce, grilled
French bread

Blackened Salmon | 18
Corn and green bean succotash,
Nola butter sauce

Street Tacos| 15

pulled pork, chicken or broiled walleye

Salsa roja, pickled carrots and red onions,
jalapenos, avocado, cilantro, Mexican rice,
refried beans, lime

An 18% gratuity will be added to tables of 8 or more guests. Split charge 2.

Add 2 for sweet potato fries.

Smokehouse Burger| 16
Half-pound burger, BBQ sauce,
bacon, lettuce, tomato, red onions,
smoked Gouda cheese

Triple Pork BBQ | 15

Pulled pork, ham, bacon, house BBQ,
smoked Cheddar cheese, Texas toast
Addanegg 1

Cuban |15
Pulled pork, shaved ham, Swiss cheese,
pickles, toasted cumin, citrus dijon mustard

Herb and Potato Crusted Walleye | 17

French roll, lettuce, tomato,
lemon dill pickle tartar sauce

JUST FOR KIDS |7

Ages 8 and under.
Includes a small vanilla ice cream sundae with choice
of raspberry, chocolate or caramel sauce.

Burger and Fries
Add cheese or additional topping for .50 each

Chicken Fingers and Fries

Mac and Cheese

SOuUP

Cup |6 Bowl |8
Wild Rice or Soup of the Day

SWEETS

Coconut Macaroon
Key Lime Cheesecake |7

Warm Brownie Sundae |7
Vanilla or chocolate ice cream

Consuming raw or undercacked meats, poultry, seafood, shellfish or eggs may increase yeur risk of foodbome iliness





