
LUNCH
ST. CLOUD SMASH BURGER
8oz double decker smash patties, American cheese, 
sautéed onions, lettuce, beef steak tomato, and pickles on 
a toasted brioche bun 
Add bacon for $2

$18

CRISPY CHICKEN SANDWICH
Hand breaded crispy chicken, layered with bacon, green 
chili slaw and sriracha mayo on a toasted brioche bun $16

DUCK TACOS
Flour tortillas, duck carnitas, butternut squash, pico de 
gallo, and thinly chopped romaine $18

CAST IRON GREEN CHILI PORK
House made green chili pork topped with pico de gallo 
and served with crackling  $14

ST. CLOUD MINI GYROS
3 pita slices with shaved prime rib, shredded charred 
romaine, Mediterranean pico de gallo, feta, and 
horseradish sauce

$18

STEAK SANDWICH
Shaved prime rib, caramelized onions, Chef’s greens, wild 
mushroom medley and sriracha mayo served on a toasted 
brioche bun

$20

DEEP FRIED TROUT PO’BOY
Fried trout served on a baguette with herb walnut slaw 
tossed with green chili remoulade 

$16

WILD WEST GRILLED CHEESE
A triple stack grilled cheese with seared country ham, 
green chiles, white cheddar, and American cheese 

$15

CAESAR SALAD
Lightly charred & chopped romaine lettuce with heirloom 
tomatoes, parmesan cheese and tossed with our Caesar 
dressing. Served with crostini

$14

BUTTERNUT SQUASH BRUSSELS SALAD
Roasted squash and brussels sprouts, bacon, candied 
walnuts and cranberries tossed in our maple brown sugar 
bourbon sauce 

$16

ALL SANDWICHES SERVED WITH HOUSE FRIES

These items may be served raw or undercooked based on your specification or contain raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.
V = Vegetarian, VG = Vegan, GF = Gluten Free
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