BroomineTon Cuopouse

STEAKS | SEAFO0OD STYLE

specials menu

Dinner
5-11pm A .
Cocktails & . W Grilled Mussels

Dancing * *

S*BP*BP

Spicy Tomato Puree, Mussels, Saffron | 12

e
New Years Eve 2010

VISIT OUR Pecan Encrusted Goat Cheese & Beet Salad

Warm Goat Cheese, Beets, Frisée | 8
WEBSITE FOR MENU

AND DEATAILS Minnesota Wild Rice Soup
Chicken, Cheddar Crisp | 7

When Your Meeting Ends,
Come Unwind With Us! Soup of the Day
§5 Scasonal Martinis S5 Appetizers Chef's Daily Creations | 6

Hall Price Wine By The Glass
32 Tap Be

Olive Happy How

16 PM o ’
Monday - Friday N ;i

en*rée

Short Rib & Shrimp Duet
Roasted Herb Fingerling Potatoes, Grilled, Asparagus | 34

Seared Tuna
Pickled Vegetables, Soy Miso, Wasabi | 32

Herb Hashbrowns 16

FRIDAY NIGHT

WINE LOTTERY

ABSSBP}

Spice Apple Cake | 8

LR R TR R CHEIRLEEy  Brandy Caramel Sauce
draw a lucky card from our wine bucket
You can win 25, 50, 75 or even 100%

off your bottle of wine!

We are proud to feature the finest cuts of corn-fed, Midwestern beef from Allen Brothers in Chicago,

where all of our steaks are hand-selected and wet-aged a minimum of 28 days for optimal tenderness

and flavor. Our seafood is the freshest available and flown in daily from around the world. Whenever

possible, we use wild-caught and sustainable choices. \We are also dedicated to using the best locally-

sourced, seasonal and sustainable products from area farmers and local purveyors. \We believe that
supporting local farmers is good for both our community and our guests.

Chef Jacob Brodd & Chef Erik Salo



