
SHAREABLE STARTERS
Onion Rings

Housemade with Summit EPA Batter, Jalapeño Lime Aïoli  12.95
 

Three Oysters on the Half Shell* 
Pomegranate Vinaigrette, Cocktail Sauce, Raw Horseradish or Traditional  14.95

Idaho Potato Fries  
Charon Sauce  Half 6.95    Full 12.95

Burrata Toast
Toasted Ciabatta, Heirloom Tomato, Radish, Cucumber, Red Onion, Micro Basil, Balsamic & Roasted Garlic Dressing  15.95

Cheese Sampler 
Marin Brie from California, Beehive Bourbon-Infused Cheddar from Utah, 

Honey Goat Cheese from Canada, Fresh Berries, Black Garlic, Honeycomb, Toasted Ciabatta  19.95

Hot Peppered Shrimp 
Cajun, Sweet & Tangy Hot Sauce  20.95

Shrimp Cocktail 
Jumbo Shrimp, Cocktail Sauce, Grated Horseradish, Lemon  22.95

Crab Cake
Sweet & Tender Colossal Blue Crab, Tarragon Citrus Aïoli   26.95

Calamari 
Seasoned Flour, Fried Golden, Lemon Aïoli  22.95

Blackend Beef*  
6oz Skirt Steak, Horseradish Cream, Chimichurri  28.95

20% gratuity will be added for parties of 8 or more. Consumer Advisory: * This item is served raw or undercooked or contains raw or undercooked 20% gratuity will be added for parties of 8 or more. Consumer Advisory: * This item is served raw or undercooked or contains raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 Select items can be prepared gluten-friendly with minor modifications. Select items can be prepared gluten-friendly with minor modifications. 
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SOUPS & SALADS
Cream of Minnesota Wild Rice Soup

Minnesota Wild Rice  Cup 6.95    Bowl 11.95

Chef’s Featured Soup
Ask Your Server for Today’s Chef Creation  Cup 8.95    Bowl 14.95

House Salad 
Mixed Greens, Tomato, Cucumber, Red Onion, Baked Croutons, Choice of Dressing  Starter 6.95    Full 12.95

Caesar Salad 
Hearts of Romaine, Our Signature Caesar Dressing, Baked Croutons  Starter 7.95    Full 14.95

With Grilled Chicken 20.95  With Grilled Shrimp 23.95  With Grilled Salmon* 30.95  With 6oz Steak* 33.95

Burrata Salad 
Radicchio, Baby Iceberg, Romaine Hearts, Heirloom Tomato, Cucumber, Radish, Basil Pesto, Balsamic Reduction, Red Onion Vinaigrette  17.95

Wedge Salad 
Baby Iceberg, Bacon, Tomato, Egg, Penta Blue Cheese, Choice of Dressing  Starter 9.95    Full 18.95

Strawberry Spinach Salad
Baby Spinach, Fresh Strawberries, Creamy Brie, Candied Walnuts, Raspberry-Poppyseed Dressing  Starter 9.95    Full 18.95

CHARLIES
The Market Street

Chicken Breast, Thick-Cut Bacon, Swiss & Cheddar, Sriracha Mayo  20.95

Beer-Battered Walleye
Roasted Red Pepper Remoulade  21.95

 
The Grill Tenderloin*

Twin Grilled Medallions of Beef Tenderloin, Caramelized Onions, Horseradish Cream, Béarnaise  28.95

BURGERS*
100% Local Rancher’s Legacy Minnesota Wagyu

Served on Locally Sourced Country White Bun

Black and Blue
Cajun Seasoning, Blue Cheese, Caramelized Onions  22.95 

Mushrooms and Swiss
Caramelized Onions, Garlic Aïoli   22.95

Bacon and Cheddar
Tomato, Lettuce, Red Onions  23.95

The Grill Burger
Hoffman White Cheddar, Nueske’s Bacon, Pickle and Peppadew Remoulade, Fresh Arugula Salad, Brioche Bun  25.95

 


