APPETIZERS & BITES

CHICKEN SHOTS
Bite-sized chicken breast, lightly breaded,
tossed in our honey whiskey glaze 12.25

ARTICHOKE DIP
Artichoke hearts, sundried tomatoes, bell pepper,
garlic, smoked gouda, naan & crostini 13.25

BACON ToTs
Bacon, cheddar cheese, green onions,
zesty tomato relish 12

CORNED BEEF POUTINE
Fries, pulled corned beef, cheese curds,
pickles, whiskey peppercorn sauce 12

WEE BURGERS

Bistro sauce, smoked tomato jam, sharp cheddar,

pickled crispy banana peppers 12.50 | ADD ONE BURGER 4.00

PuB PRETZELS
TillamooK cheddar cheese sauce

& spicy mustard 1225 | ADD ONE PRETZEL 3.50

CALAMARI & VEG
Golden brown calamari, peppers, pickles,
garlic aioli & cocktail sauce 13.50

MUSHROOM FLATBREAD

Wild mushrooms, roasted garlic cream sauce,

white cheddar, pickled onion 12.50
ADD FRESH CHICKEN 5.00

CHEESE CURDS

Beer battered cheddar cheese, spicy tomato sauce 11

SOUP & SALADS

TOMATO SOUP
Creamy tomato basil soup, croutons, cheddar cheese
Cup 4.00 | Bowl 6.50

CHOPPED?*

Mix of romaine & savoy salad, chicken, bacon, grilled
onions, grape tomatoes, Fini cheddar, crispy soft boiled egg,
Dijon vinaigrette & drizzle of creamy shallot dressing 16.25

AHI TUNA®*

Rare seared tuna, bib lettuce, tomatoes, hard boiled egg,

black olives, green beans, red bliss potatoes,
anchovies, Dijon vinaigrette 16.25

STEAK?*

Beef tenderloin, mixed greens, chopped romaine, roasted

tomatoes, grilled corn, shredded Fini cheddar cheese,
potato crunchies, herb buttermilk dressing 17.25

SouP O’ THE DAY

Chef’s daily creation
Cup 4.00 | Bowl 650

BERRIES & BRIE

Mixed greens, fresh & pickled berries, brie cheese, spiced

almonds, croutons, poppy seed dressing 12.25
ADD FRESH CHICKEN 5.00, TUNA* OR BEEF TENDERLOIN* 6.00

FRESH SALMON* 7.00
QUINOA
Sweet potatoes, capers, spinach, avocado,

bell peppers, broccoli, basil & lime vinaigrette 13.50

ADD FRESH CHICKEN 5.00, TUNA* OR BEEF TENDERLOIN * 6.00
FRESH SALMON* 7.00

CAESAR

Romaine, croutons, grape tomatoes & parmesan 10.50

ADD FRESH CHICKEN 5.00, TUNA* OR BEEF TENDERLOIN* 6.00
FRESH SALMON * 7.00

BURGERS & SANDWICHES

CHOICE OF MIXED GREENS, FRIES OR MASHED POTATOES & GRAVY
SUBSTITUTE CUP OF SOUP OR SWEET POTATO FRIES 2.00, ADD BACON 2.00

REUBEN SANDWICH
Slow roasted corned beef, sauerkraut, Tillamook
Swiss cheese, thousand island, caraway rye 15.25

CHICKEN SANDWICH
Honey whiskey glazed chicken breast,

pepper jack cheese, bacon, tomato, lettuce, onion 15

CARA CLUB
Candied bacon, pulled turkey, spinach,
tomato & mayonnaise, toasted ciabatta 14.75

VEGGIE LucYy BURGER
Quinoa, wild rice & vegetable patty stuffed
with (or without) Havarti cheese, lemon-garlic aioli,
Brussels sprout slaw, multi-grain bun 14.50

WALLEYE SANDWICH
Lightly breaded, lettuce, tomato,
tartar sauce, toasted hoagie 16.50

TURKEY BURGER
Ground turkey mixed with mango, pepper & onion,
pickled blueberry slaw, multi-grain bun 15.50

MINNESOTA BURGER*
Angus beef from Revier Cattle Company
in Olivia, MN, Caves of Faribault Fini cheddar,

lettuce, tomato, onion & pickles 15.50

VINCENT BURGER
Stuffed with braised short rib & smoked gouda, gherkin
sauce, tomato, lettuce, onion, egg bun 16.75

BISON BURGER
From Silver Bison Ranch in Baldwin, Wisconsin,
sharp cheddar, red onion, roasted tomato, pickles,
shredded lettuce, garlic aioli 16.50

MEATLOAF SANDWICH
Grilled meatloaf, Havarti cheese, crispy onions,
fresno pepper aioli, tomato, toasted ciabatta 15.50

PUB SPECIALTIES

FIsH & CHIPS
Beer battered cod, chips & tartar sauce 16.75
Sub Walleye Apbp 5.00

CORNED BEEF & CABBAGE
Slow roasted corned beef, braised cabbage,
carrots, potatoes, parsley sauce 17.25

SHEPHERD'’S PIE
Ground angus beef, carrots, onions,
mashed potato crust, wee greens 17

PuB CURRY
Chickpeas, spinach, onions, carrots, cauliflower

& basmati rice
VEGETARIAN 15 | WITH CHICKEN 17.00

MEATLOAF
A blend of angus beef, spices & vegetables, mashed
potatoes, grilled asparagus, roasted carrots,
crispy onions, gravy 17.25

MAC & CHEESE
Gobetti pasta, bell peppers, peas, sharp cheddar,
parmesan, breadcrumb 13.25 | Abb FRESH CHICKEN 5.00

CHICKEN PuUB PIE

Roasted chicken, tarragon cream sauce, seasonal vegetables,

topped with puff pastry, wee greens 16.50

FRESH SALMON OF THE WEEK
Inspired by our Chefs (MP)

We are committed to offering our employees a living wage. A 3% surcharge will be applied to all guest checks to cover costs associated with employee health care and other benefits.
The surcharge is not a gratuity for employee service. If you have any questions, please ask to speak to a manager.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially
if you have a certain medical conditions. All items marked with an asterisk (*) contains raw or undercooked ingredients.
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~ JOIN PUB CLUB!! ~

® 10% back on all food & beverage purchases
e Free appetizer for registering account

e Free birthday gift

e Free pint for all referrals

MAIN MENU

www thE'IOC’dl.COm

m 612-904-1000
(C'} carairishpubs.com

ﬁ Facebook.com/thelocalmpls

@thelocalmpls
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