soup and salad

dinner entrees

Minnesota wild rice soup or Daily soup cup 5 bowl 7 : Golden Sunset Margarita °

Stacy’s Grille signature salad mixed greens, bleu cheese, pears,
dried cherries, raspberry vinaigrette 10

Jose Cuervo Gold, Cointreau, fresh squeezed lime juice 8

Tonka Tonic

Sesame Asian salad red pepper, cucumber, carrots, walnuts, Local, Prairie organic vodka and fonic 8

avocado, mandarin oranges on a crisp flat bread 10
Add grilled chicken 14 Add grilled salmon 15

Caesar salad romaine lettuce tossed in Caesar dressing with
parmesan cheese & crunchy croutons 10
Add grilled chicken 14  Add grilled shrimp 16

B LTsalad bacon, romaine leftuce, fomato & cheddar cheese
served with choice of dressing 12

cockitails

Citron Bloody Mary

Absolut Citron, bloody mary mix 7

Mojito

Bacardi Superior Rum, fresh squeezed lime, mint 7
Bourbon Sour

Maker's Mark, fresh squeezed lemon 6
Cobb salad romaine with egg, bacon, tomato, avocado, grilled

chicken, bleu cheese crumbles 14 Twin Cities Twist

A twist on the classic cosmopolitan, with Prairie organic

Arugula Salad sfrawberries, asparagus, pine nuts, goat . ) :
cheese, balsamic dressing 12 g vodka, Pama liqueur, cranberry & pineapple 8 N

Mozzarella & Tomato Salad fresh mozzarella, heirloom tomatoes .
and field greens tossed with balsamic vinaigrette 12

S 425 4.75

Simply grilled fish walleye, salmon or fish of the day topped with : CTJ Budweiser Amstel Iigh’r New Castle :
Walles & ohip b botired wollre, ovse moce farer £ 8 oo SN Corona Somuel Adams ;

‘ : i i . Sam Adams
& hand cut fries 22 o M!”er Lite Coronalight < ral
Pan seared salmon medley of green beans, olives, and roasted ..i_, M!Chebb Ultra Heineken Stella Artois
potatoes with mustard vinaigrette 24 "6 Michelob Golden Guiness Sierra Nevada
Rigatoni spinach, tomato and shaved parmesan Q O’Doul’s N/A Leinenkugels
Mushroom 14  Sausage 16 :
Caprese Pasta whole wheat penne, heirloom tomato, fresh
mozzarella and basil fossed in a balsamic wine sauce 14 : 4.00
Lemon Breaded Chicken arugula, tomato & parmesan 18 g' i . 4.50 4.50
Grilled Chicken Breast fire roasted tomato sauce, quinoa & "E Coors Light Blue Moon Summit EPA
seasonal vegetable 18 e ) :
Rack of Ribs  coleslaw, baked potato, watermelon wedge & o
cornbread. Choice of Asian or BBQ sauce 26 s

Filet mignon sautéed mushrooms, steak butter,
hand cut fries 32



Haagen Dazs ice cream
chocolate or vanilla 5

Dessert Pizza sweet crust with fresh fruit &
drizzled with icing 6

Apple Cobbler 6
Lemon Mist Cake 6
Chocolate Cake 6

Seasonal Pie Crumble served with ice cream 6 :
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Listed from milder to stronger

Sparkling and blush wines

Segura Viudas, Brut, Cava, "Aria” Catalonia, Spain, NV
Mumm Napa, Brut “Prestige” Napa Valley, CA, NV

Moét & Chandon, Brut, “Impérial” Champagnr, France, NV
Beringer, White Zinfandel, California, 2009

Light to medium intensity white wines
Pighin, Pinot Grigio, Frivli-Venezia Giulia, Italy, 2009

Chateau Ste. Michelle, Riesling, Columbia Valley,
Washington, 2009

Meridian Vineyards, Pinot Grigio, California, 2008
Sokol Blosser “Evolution” Dundee, Oregon, 2009

Kenwood Vineyards, Sauvignon Blanc, Sonoma,
California, 2009

Brancott, Sauvignon Blanc, Marlborough,
New Zealand, 2009
Medium to full intensity white wines

Beavulieu Vineyards, Chardonnay, “Century Cellars”
California, 2009

DeFalco, Greco di Tufo, DOCG, Italy, 2009

Sterling, Chardonnay "Vintner's Collection”,
Central Coast, California, 2009

Clos du Bois, Chardonnay, North Coast, California, 2009
Saintsbury, Chardonnay, Carneros, California, 2008
Chateau $t. Jean, Chardonnay. Sonoma, California, 2008

Ferrari-Carano, Chardonnay, “Tré Terre"
Russian River Valley, California, 2007

Robert Mondavi Winery, Chardonnay, Napa Valley,
California, 2007

Cakebread Cellars, Chardonnay, Napa Valley,
California, 2008
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Listed from milder to stronger

Light to medium intensity red wines

Kim Crawford, Pinot Noir, Marlborough, New Zealand, 2008
Mark West, Pinot Noir , California, 2008

La Crema, Pinot Noir, Sonoma Coast, California, 2009

Bodega Catena Zapata, Malbec, "Alamos”
Mendoza, Argentina, 2009

Beaulieu Vineyards, Merlot, “Century Cellars”
Napa Valley, California , 2008

Clos du Bois, Merlot, North Coast, California, 2007
Meridian Vineyards, Merlot, California, 2008
Ferrari-Carano, Merlot, Sonoma, California, 2006
Ravenswood, Zinfandel, “Vintner’'s Blend"” California, 2008

Rosemount Estate, Shiraz, "Diamond Label”
South Eastern Australia, 2008

Chateau Ste. Michelle Syrah, Washington, 2006

Beaulieu Vineyards, Cabernet Sauvignon,
“"Century Cellars” California, 2008

Columbia Crest, Cabernet Sauvignon, “Grand Estates”
Columbia Valley, Washington, 2008

Medium to full intensity red wines

10
15

Aquinas, Cabernet Sauvignon, Napa Valley, California, 2005

Merryvale, Cabernet Sauvignon, “Starmont”
Napa Valley, California, 2007

St. Francis Vineyards, Merlot, Sonoma, California, 2007

Estancia, Cabernet Sauvignon, “Keyes Canyon Ranches”
Paso Robles, California, 2008

Franciscan, Cabernet Sauvignon, Napa Valley,
California, 2007
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Build your own burger!

Choose your bread, meat, cheese, sauce

and up to four toppings 14

Breads
Choose one:

sesame seed bun
whole wheat bun
ciabatta bun

onion roll

sun-dried fomato fortilla
marble rye bread

Meats
Choose one:

angus burger
black bean burger
turkey burger
bison burger

bar shares

Red pepper hummus grilled pita & crisp celery for dipping 8
Grilled buffalo shrimp bleu cheese and celery 14

Quesadillas pico de gallo, guacamole and cilantro sour cream
Grilled chicken or vegetable 14  Shrimp 16

Buffalo or Thai chicken wings 12

Fried green beans soy dipping sauce 4

Seafood cakes spring greens & caperremoulade 12

Rib short stack Asian or BBQ sauce 12

Hand cut fries with horseradish aioli 4

Sliders seafood cake, turkey or mini burger 10

Tempura Chicken Tenderloin buffalo sauce & bleu cheese 10

Crab Dip lump crab, spinach, tomato and arfichoke, served
with pita chips 14

Bruschetta
and bleu cheese 12

Potato Skins loaded with bacon, cheddar and sour cream 8

toasted French bread topped with tomato basil relish

sauteed onion fried egg lemon mayonnaise on a ciabatta bun 12

sliced fomato

Cheeses Sauces
Choose one: Choose one: .............................................................
?v?i?sper jack ?g(% lsland .-"Q_ Marriott burger the classic on a butter toasted sesame bun, ™,
< O angus beef, aged cheddar cheese & crisp bacon 14 “
cheddar cheese sauce i C ' . . .
provologne horseradish sauce + @ Pastrami Reuben pastrami, 1000 island, sauerkraut & swiss
bleu cheese cilantro sour cream : -5 cheese on marble rye bread 12 :
boursin cheese spICy mayo "$ Blackened chicken sandwich letfuce, tomato,
: o cilantro ranch, sesame seed bun 12 .
g Walleye sandwich beer battered walleye, lettuce, tomato,
Toppings . n pOTOfO bun 14 :
Choose up to four: : Steak Sandwich sautéed onion, spicy mayo, ciabattabun 14 :
pickles onion Roasted Turkey BLT turkey, bacon, lettuce, tomato and lemon
hmcursnhroom ggfélgrvr\:ole mayo on toasted sourdough 12
pico de gallo  bibb lettuce : Lemon Grilled Chicken Sandwich leftuce, tomato, provolone & :

Caesar Wrap romaine lettuce, parmesan and chicken with ¢
Caesar dressing wrapped in a spinach torfilla 12 .

sauerkraut
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