
OCTOBER FEATURES

LUNCH
Steak & Mushroom Omelet  

Steak Tips, Mushrooms, Gruyere Cheese
22.95

Housemade Sausage Sandwich
Grilled Sausage, Country Roll, Red Cabbage Pickled, Dijonnaise Sauce, Idaho Potato Fries

16.95

DINNER
Housemade Sausage Sharable Starter

Grilled Sausage, House Sweet Pepper, Red Cabbage & Cucumber, Dijonnaise Sauce
14.95

Sole
Blue Crab Stuffed Sole Filet, Lemon Butter Sauce, Rainbow Chard, Red Wine Reduction

42.95

Duck à l’Orange* 
Seared Duck Breast, Orange Sauce, Orange Supremes, Crispy Leeks

56.95

Compart Farm Duroc Pork Tomahawk*

Pork Chop, House Pickled Vegetable, Pork Demi-Glaze
68.95

DESSERT
Pumpkin Cheesecake

Pumpkin Cheesecake, Whipped Cream, Caramel Sauce
7.95

Executive Chef: Gheorghe Vatafu
General Manager Billy Tam

Menu prices reflect a cash discount; credit card purchases incur a 3% surcharge. 

20% gratuity will be added to parties of 8 or more.

*Consumer Advisory: These items are served raw or undercooked or contain raw or undercooked 
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. 



FEATURED COCKTAIL
Endless Summer in Rice Park

Gin, Pomegranate Liqueur, Lemon, Simple Syrup, Blackberry, Basil 
14

In honor of our commitment to the park, a portion of each Endless Summer 
cocktail sold supports park maintenance through the Saint Paul Parks Conservancy. 

Man in Black
Heaven’s Door 10yr Rye, Cynar, Luxardo, Fernet Branca, Orange Bitters

20

FEATURED WINES
Hess Collection Chardonnay

Napa Valley, California
16 Glass | 62 Bottle

Domaine de Grisy, Bourgogne
Burgundy, France
20 Glass | 78 Bottle

BY THE BOTTLE

Rombauer Diamond Selection 
Cabernet Sauvignon, 2017

Napa Valley, California
Was 258 | Featured Price 198

Kistler “Les Noisetiers” Chardonnay, 2022
Sonoma Coast, California

Was 187 | Featured Price 137


