
WINGS GF
Jumbo chicken wings, tossed in your choice 
of House Buffalo, BBQ, or a Cajun Dry Rub. 
Served with celery, carrots, and blue cheese
or ranch  $19.95

CHEESE CURDS
The pride of Wisconsin; served with 
sweet chili dipping sauce  $12.95

BACON WRAPPED PHEASANT  GF
Stuffed with jalapeño cream cheese; 
served with raspberry BBQ sauce  $17.95

CHIPS & DIP
French onion dip with fresh fried chips  $8.95

CRISPY BRUSSELS
Tossed with herbs, garlic, Cajun spice, and 
Parmesan; served with BBQ mayo  $12.95

*CHISL IC
Pan fried Top Sirloin, Garlic & Lawry’s 
seasoned, served with creamy horseradish 
sauce $17.95

WALLEYE FINGERS
Cajun battered; served with remoulade  
$16.95

BRISKET EGG ROLLS
Smoked & shredded brisket, roasted poblano 
peppers, BBQ, shredded cheese, egg roll 
veggies, 1000 Island for dipping  $17.95

DUCK TENDERLOINS
Almond breaded duck tenderloin; 
fried and served with honey mustard  $15.95

QUESADILLA
Pulled pheasant and chicken, simmered 
with chipotle peppers and onion; served 
with sour cream and salsa  $15.95

APPETIZERS

SOUP OR CHIL I
From scratch, ask server for details
$8.95 cup / $11.95 bowl 

CAESAR SALAD  2.0
Creamy lemon Caesar dressing, 
homemade croutons, Parmesan cheese 
$13.95 one size fits all 
Add chicken $7 / Add shrimp $9

HOUSE SALAD
Romaine, cucumber, red onion, cherry tomato, 
cheddar jack, bacon bits, croutons 
$8.95 small / $11.95 large 
Add chicken $7 / Add shrimp $9

COBB SALAD  GF
Grilled chicken, hard boiled egg, blue cheese, 
tomato, onion, cucumber, cheddar jack cheese 
& bacon  $19.95

*BLACKENED STEAK SALAD  GF
Blue cheese crumbles, cucumber, tomato, 
onion  $19.95

BUFFALO CHICKEN SALAD  GF
Cucumber, onion, tomato, blue & cheddar jack, 
tortilla strips & choice of dressing  $17.95

DRESSINGS: Ranch, Blue Cheese, Caesar, 
French, Herb Vinaigrette

SOUP & SALAD    All soups, salads, and dressings are made in-house.

TRIGGER BURGER
Cheddar cheese, BBQ sauce, bacon  $17.95

RALPHIE’S 
MUSHROOM & SWISS BURGER
Teriyaki and ginger braised wild mushrooms 
and swiss cheese  $18.95

BISON BUTTER BURGER
American cheese, bison/beef patty 
mixed with butter  $19.95

THE BARTENDER
Twin 4 oz patties, American and Provolone, 
bourbon bacon onion jam, pickles, side of 
BBQ mayo  $20.95

ANDY’S BURGER
Twin 4 oz patties, blue cheese crumbles, 
cheddar, bacon, bourbon bacon onion jam, 
pickles, spicy garlic mayo  $20.95

THE BURGER
Lettuce, tomato, onion, choice of cheese  
$18.95

BURGERS* All burgers are served with a choice of Crinkle Cut Fries, Cole Slaw or Tater Tots. Onion Rings, Soup of the Day, or House Salad: add $3.95
Custom mixed beef patties with MNHH seasoning. Single/double available. Bison patties: add $3.95

CRISPY CHICKEN SANDWICH
Flour and egg battered, honey buffalo mayo, 
pickles, sweet and spicy slaw  $19.95

REUBEN
Shaved corned beef, 1000 Island, sauerkraut, 
Swiss cheese, on toasted marble rye  $18.95

CHICKEN SANDWICH
Choose a style: Trigger (bacon/BBQ/cheddar), 
Mushroom/Swiss, or Buffalo/Blue  $19.95

WALLEYE SANDWICH
Blackened, remoulade, tomato, sweet and 
spicy slaw  $21.95

PRIME RIB DIP
Smoked and thinly sliced prime rib and melted 
Provolone on a toasted hoagie; served with 
herb au jus and creamy horseradish  $20.95

BLT
Pesto mayo, lettuce, and tomato on toasted 
brioche with lots of bacon  $17.95

HANDHELDS  All handhelds are served with a choice of Crinkle Cut Fries, Cole Slaw or Tater Tots. Onion Rings, Soup of the Day, or House Salad: add $3.95

WALLEYE DINNER  GF 
Blackened, maple Dijon 
buttercream  $29.95

FARMER’S 
SURF & TURF  GF
Blackened walleye and 
bone-in pork chop  $35.95 

ENTRÉES SIDES: Roasted Garlic Buttermilk Mashed Potatoes, Roasted Vegetables, or Braised Wild Mushrooms with Veal Demi-Glace

FETTUCINE ALFREDO 
Parmigiano Reggiano, choice of protein  
$16.95  Add chicken $7 / Add shrimp $9

CRISPY CHICKEN 
Gemelli pasta, honey buffalo alfredo, 
blue cheese crumbles  $25.95

BRISKET MAC & CHEESE 
Smoked beef brisket, white cheddar 
cheese sauce, BBQ, crispy onions  $26.95

PASTA
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CHEESECAKE   $10.95 CHOCOLATE CAKE   $11.95 ICE CREAM SUNDAE   $6.00 SEASONAL DESSERT   $9.95

DESSERTS

MONDAY
Burger Basket 
Starting at $13.95

TUESDAY  $16.95
Hot Roast Beef Sandwich 

WEDNESDAY  $21.95 / $28.95
BBQ Rib Night 
(1/2 Rack/Full Rack) 

THURSDAY  $16.95
Rotating Taco Feature

FRIDAY  $26.95
Hand Cut Ribeye*
10oz, Starting at $26.95 
Upgrade $2 per ounce

SATURDAY  $28.95 / $33.95
Prime Rib* (Queen 12oz / King 16oz)

SUNDAY  $28.95
Famous Brunch Buffet

DAILY SPECIALS

*These items may be served raw or undercooked, or may contain raw or undercooked ingredients.  Consuming raw or under cooked eggs, shellfish, or animal proteins may increase your risk of foodborne illness.
“Total does not include Tax, Gratuity, or Non Cash Fee (4%)

BONE-IN PORK CHOP GF
Charbroiled, rosemary Dijon 
caramel  $27.95

*TOP SIRLOIN
Black pepper crusted, wild 
mushroom and onion cream  $29.95



THE GREAT OUTDOORS, RIGHT NEXT DOOR
The Minnesota Horse & Hunt Club was established in 1985. Known for years to be one of 

the finest hunting and shooting clubs in the United States, located on 600 acres of managed 
hunting and shooting grounds. The club offers a variety of clay shooting, 2 skeet fields, 

4 trap fields, 30 sporting clay stations, 8 trap 5-stand, and 8 trap FITASC. 
Along with a brand new 3D archery course, standard archery range and pistol/rifle ranges.

The Minnesota Horse & Hunt Club features a state-of-the-art clubhouse, 
rebuilt after a fire in 2013, with a bar, restaurant, conference room space for 
large or small groups, a semi-outdoor pavilion, and a banquet/event center. 

Ask your server about our upcoming events or scan the QR code below.


