
Breakfast Served 6a to 10:30a                                                       Room Service Dial 587

Fresh Fruit Plate 8.95
A seasonal variety of fresh fruit and berries served with a cup of plain or  
flavored yogurt.

Lighten Up 6.95
Two poached eggs on whole wheat toast with cantaloupe slices and a cup of plain 
or fruit yogurt.

Vegetable Omelet 8.95
Choice of bell peppers, onions, mushrooms, broccoli, asparagus, or tomato,  
folded into a three egg omelet, with hash browns and your choice of white or  
whole wheat toast.

Power Breakfast 6.95
Hot oatmeal topped with warm fruit compote with white or whole wheat toast.  

Hearty Start 9.95
Three farm fresh eggs prepared to your liking served with two strips of bacon, two 
sausage links, hash browns and your choice of white or whole wheat toast.

Northwoods Omelet 9.95
Sautéed mushrooms, onions, asparagus and smoked bacon folded inside a three egg 
omelet topped with Swiss cheese sauce and chives. Served with your choice of white 
or whole wheat toast.

Eggs Benedict 9.95
Two poached eggs on smoked ham and English muffin, topped with Hollandaise.  
Served with hash browns.

Italian Scramble 8.95
A generous portion of eggs, spicy sausage, mushrooms and onions scrambled 
together and topped with Mozzarella cheese, with white or whole wheat toast.
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French Toast 8.95
Three thick slices of French loaf style bread dipped in sweet cinnamon batter and 
grilled golden brown.  Topped with your choice of sweet apple topping with fresh 
whipped cream or plain “Minnesotan” with butter and warm maple syrup.

Buttermilk Pancakes 8.95
Three made-from-scratch buttermilk pancakes with your choice: fresh blueberries, 
banana-walnut or plain “Minnesotan” with butter and warm maple syrup.

Fruit Smoothie 5.95
Vanilla yogurt, Minnesota honey and ice blended with your choice of seasonal  
fresh fruits.

Chef’s Omelet 9.95
Wild forest mushrooms, fresh tomatoes, garlic, green onions and Minnesota goat 
cheese folded inside a three egg omelet. With hash browns and your choice of 
whole wheat or white toast.

Fried Egg Sandwich 5.95
Two farm fresh eggs cooked over hard on grilled white or whole wheat bread with 
fresh tomatoes, cheddar cheese and mayonnaise.

Grab and Go 
(prices subject to seasonal fluctuations)
Fresh baked Sweet Rolls, Pastries, and
Muffins Bagels
Yogurt Parfait Fresh Fruit Parfait
Whole Fruit Breakfast Bars

Beverages
“Morning Star” Coffee (Pot) _____________________________________________ 4.00
Specialty Coffee ___________________________________________________ 3.50-5.00
Fruit Juice _________________________________________________ Lg. 2.00 Sm. 1.50  
Milk _______________________________________________________ Lg. 2.00 Sm. 1.50 
Chocolate Milk _____________________________________________ Lg. 2.50 Sm. 2.00

Having a Meeting or need Private Dining?

Check out the refurbished Lindbergh Room featuring Ergonomic Chairs, offering a 
full menu and first class service.  Please contact the Front Desk and ask for our Sales 
Department. 

Please call 587 when your dining is complete or place tray outside your door.



Available Daily 5-10p                                                                Room Service Dial 587

Wild Rice Soup Cup 3.95   Bowl 5.95
Chef’s own Minnesota favorite.

Classic Dinner or Caesar Salad 4.95

Caprese Bruschetta 8.95
Vine ripe tomato, fresh Mozzarella Cheese, Basil and garlic salsa served on grilled 
French bread. 

Poutine 6.95
Crispy fries topped with Wisconsin Cheese Curds, house made chicken gravy and 
fresh parsley.

Pheasant Ravioli 9.95                                                                                       
Minnesota pheasant stuffed in garlic pasta. Topped with sautéed 
wild mushrooms, herbs and parmesan.

Seafood Cake 8.95
Snow crab, whitefish and baby shrimp blended with aromatics and served with a 
whole grain mustard sauce.

Fried Calamari 9.95
Lightly dusted in corn flour and fried crisp.   Served with lemon garlic aoli.

Onion Rings 6.95                                                                                                    
Dipped in beer batter and fried crisp. Served with spicy honey mustard.

Boneless Wings 8.95                                                                                               
Hand cut and marinated chicken pieces in our own breading, fried and served with 
celery and carrot sticks.

Please call 587 when your dining is complete or place tray outside your door.

appetizers
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8 oz Flat Iron Steak 21.95
A tender and flavorful cut of Choice Angus Beef seasoned with Chef’s steak blend 
and pan seared to order. Topped with caramelized onions. Served with roasted red 
potatoes and vegetable du jour. 

14 oz Kansas City Strip 25.95
A tender and flavorful cut of Choice Angus Beef seasoned with Chef’s steak blend 
and pan seared to order. Topped with demi-glaze. Served with roasted red potato 
and vegetable du jour. 

Bacon Wrapped Scallops 16.95
Four jumbo sea scallops wrapped in smoky bacon. Served on a bed of angel hair 
pasta tossed in a garlic cream sauce with sautéed spinach. Topped with smoky red 
sauce and parmesan cheese. 

Wild Chicken Marsala 18.95
8 oz Chicken Breast sautéed with fresh wild mushrooms and finished with Marsala 
wine. Topped with fresh herbs and served with roasted red potatoes and vegetable 
du jour. 

Shrimp Scampi 17.95
Six jumbo Gulf shrimp sautéed in olive oil, garlic and lemon and tossed with linguine 
noodles. Topped with fresh diced tomatoes, fresh basil and parsley.

Minnesota Walleye 20.95
10 oz. portion of sweet freshwater Pike, broiled or hand breaded and fried. Served 
with Chef’s tartar sauce and fresh lemon. Roasted red potatoes and vegetable du 
jour on the side.

PIZZA 15.00
Your choice of toppings. Ask the Attendant for suggestions.  

Please call 587 when your dining is complete or place tray outside your door.
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All sandwiches served with a pickle and your choice of French fries, potato chips, 
fresh fruit or cottage cheese.

Minnesota Walleye 10.95
Your choice of hand breaded and fried or broiled to perfection. Served on a toasted 
hoagie roll and garnished with lettuce, tomato, onion and fresh lemon.
Chef’s own tartar sauce on the side.

Classic Burger 9.95 
½ Pound of Black Angus ground chuck grilled to your liking and topped with your 
choice of Cheddar, Swiss, Provolone or Bleu Cheese. Served on a toasted Kaiser roll 
and garnished with lettuce, tomato and onion. Add any or all of the following for 
$1.00: Sautéed mushrooms, onions or smoked bacon. 

Breast of Chicken 9.95
8 oz. breast of chicken either blackened or sautéed with lemon pepper. Topped with 
your choice of Cheddar, Swiss, Provolone or Bleu Cheese. Served on a toasted Kaiser 
roll and garnished with lettuce, tomato and onion.

Clubhouse Sandwich 9.95
Double stacked on toasted white or wheat bread. Layered with ham, turkey and 
smoked bacon. Swiss and cheddar cheeses, lettuce, tomato and mayo.

Salmon BLT 10.95
Open faced BLT topped with seared Norwegian Salmon, Avocado-mayo and served 
with choice of side.

entrée salaDs

Smoked Turkey Waldorf 10.95
Red apples, grapes, walnuts, celery, bacon and Bleu Cheese crumbles tossed in 
a lemon mayonnaise dressing and served on torn romaine leaves. Topped with 
chopped smoked turkey.

 Chicken or Shrimp Caesar 9.95
Crisp romaine leaves, aged parmesan cheese and house-made croutons tossed in 
creamy Caesar dressing and topped with 8 ounces of freshly sautéed chicken breast 
or salmon filet. Anchovies available upon request.

Spinach Salad 9.95
Fresh Spinach Leaves, candied red onions, Brie Cheese, slivered almonds, mandarin 
oranges and fresh strawberries tossed in raspberry vinaigrette.

Please call 587 when your dining is complete or place tray outside your door.

sanDwiches
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Red

Grayson Cellars Merlot ________________________________Glass: 6.75 Bottle: 26.00
Complex, smooth and delicious with dark fruit, toasty oak and hints of chocolate.

Cellar no.8 Zinfandel _________________________________Glass: 6.75 Bottle: 26.00
Classic Zinfandel with jammy fruit flavors and white pepper notes.

Red Truck Pinot Noir __________________________________Glass: 6.75 Bottle: 26.00
Lots of bright cherry fruit and a velvety smooth texture.

Woop Woop Shiraz ___________________________________Glass: 7.00 Bottle: 28.00
A smooth, full bodied Shiraz with lots of dark berry fruit, great with burgers  
and steak.

White

Louis Latour Ardeche Chardonnay _____________________Glass: 6.25 Bottle: 26.00
Balances fresh apple and melon fruit with a mild buttery note.

Gabbiano Pinot Grigio ________________________________Glass: 6.25 Bottle: 26.00
Light and refreshing with pear, melon and floral aromas.

Veramonte Sauvignon Blanc ___________________________Glass: 7.00 Bottle: 28.00
Classic Sauvignon Blanc with racy citrus fruit, and notes of melon and herb.

House

Douglas Hill Merlot or Chardonnay ____________________Glass: 5.50 Bottle: 22.00

Sparkling

Monmousseau Brut Etoile _____________________________Glass: 7.50 Bottle: 30.00


