DINNER
minervas
salad

shareables

SPINACH ARTICHOKE TOAST POINTS
spinach artichoke dip, focaccia toast points,
bruschetta tomato, parmesan 10

GYRO PLATTER

seasoned beef & lamb, pepper, onion, tomato, romaine
bibs, grilled pita, tzatziki 13

BLACKENED SALMON

mixed salad greens, atlantic salmon, applewood bacon,
spicy pecan, sautéed bell pepper & onion, egg,
roma tomato, honey mustard dressing 13.5

QUINOA CHOP

SALT & PEPPER CALAMARI

lightly fried, roasted pepper, arugula, roasted red
pepper puree 11

romaine, quinoa, charred corn, roasted red pepper,
black beans, chickpea, scallion, cucumber, tomato,
basil, white balsamic vinaigrette 10.5
WITH grilled chicken 11.5
WITH grilled salmon 13.5

HOUSE SLIDERS

HOUSE CHOP

ground beef, roast garlic & cheddar mix, american 9
sautéed chicken, water chestnut, carrot, mushroom,
scallion, crispy rice noodle, sweet soy chili sauce,
lettuce wrap 11

mixed salad greens, tomato, red onion, banana pepper,
italian olive, genoa salami, parmesan, house italian
dressing 9
WITH grilled chicken 11
WITH grilled salmon 13

COCONUT SHRIMP

CRANBERRY SPINACH

ASIAN LETTUCE WRAPS

malibu batter, coconut breading, wasabi laced
teriyaki 13

WINGS

traditional wings, choice of:
Buffalo / Dixie / Honey BBQ / Sweet Soy Chili 10

BEEF TIPS

seared & seasoned hand cut beef tips, fried scallion
polenta cake, red pepper béchamel 12

LABELLA FLATBREAD

mozzarella, provolone, italian sausage, pepperoni,
portabella mushroom 13

MEDITERRANEAN FLATBREAD

tahini aioli, mozzarella, feta, roma tomato, olive blend,
pepperoncini, gyro meat 13

pastas
served with bread and minervas house italian salad.
SUB cranberry spinach salad or bowl of soup (+1).

fresh spinach, craisin, applewood bacon, red onion,
gorgonzola, mandarin orange, spicy pecan,
cranberry orange vinaigrette 9.5
WITH grilled chicken 11.5
WITH grilled salmon 13.5

SOUTHWEST

mixed salad greens, tomato, cucumber, black bean & corn
salsa, pepper jack cheese, haystack onion,
fajita ranch, bistro sauce 9.5
WITH grilled chicken 11.5
WITH grilled steak 13.5

pan seared, cajun seasoned chicken, fresh vegetables,
minervas family secrets, linguine 18

CHICKEN CARBONARA TORTELLINI

sautéed chicken, applewood bacon, onion, roma tomato,
broccoli, cream, herbs 20.5

MAC & CHEESE

house white cheddar cheese sauce, cavatappi 15
ADD grilled chicken +2
ADD grilled salmon +4

CHICKEN ALFREDO

pan seared salt & pepper chicken, broccoli, alfredo,
cavatappi 18

SPICY CHICKEN & SHRIMP ROMANO
chicken, shrimp, cavatappi, spicy romano cream,
sundried tomato, mushroom, scallion 20

CAJUN SEAFOOD TORTELLINI

pan seared shrimp, salmon, bell pepper, mushroom,
tomato, cajun cream sauce, cheese filled tortellini 21

served with choice of fresh fruit, house seasoned chips,
french fries, coleslaw, or minervas house italian salad (+1)
SUB sweet potato fries (+1.5)

ANGUS BURGER

lettuce, tomato, onion, pickle 10
WITH cheese 11
american / blue / pepper jack / provolone / swiss /
cheddar
WITH applewood bacon & cheese 12

RANCH BURGER

double american cheese, applewood bacon, haystack
onion, ranch 12

FRENCH DIP

thin sliced roast beef, swiss cheese, artisan roll,
beef au jus 11
WITH sautéed bell pepper & onion 12

SOUTHWEST CHICKEN SANDWICH

grilled chicken breast, applewood bacon, pepper jack
cheese, chipotle aioli, lettuce, tomato, grilled bun 11

FISH SANDWICH

lightly seasoned, flaky fish, house tartar sauce, lettuce,
tomato, artisan roll 13

steaks

signature
served with bread and minervas house italian salad.
SUB cranberry spinach salad or bowl of soup (+1).

CEDAR PLANK SALMON

atlantic salmon, pecan brown sugar crust,
maple mustard glaze, garlic mashed potato, house
vegetable 24

FIRECRACKER SHRIMP

CAJUN CHICKEN

between bread

hand breaded shrimp, thai aioli, basmati rice, scallion,
carrot ribbon 20

BROILED WALLEYE

charbroiled, seasoned & buttered walleye, polenta cake
dill cream sauce, seasonal hand cut vegetable 27

CHICKEN MARSALA

lightly floured chicken, cippolini onion, sweet marsala
sauce, mushroom risotto 24

ANGUS MEATLOAF

house recipe, garlic mashed potato, cognac demi-glace,
haystack onion 17

PEPPERED SALMON

signature pepper blend grilled salmon, wild mushroom &
herb risotto, basil oil 24

MONTREAL PORK CHOP

applewood bacon wrapped center cut pork loin,
montreal seasoning, mushroom demi-glace,
garlic mashed potato, house vegetable 18

served with bread and minervas house italian salad.
SUB cranberry spinach salad or bowl of soup (+1).

TOP SIRLOIN

8oz, center cut top sirloin, choice of one side 20

RIBEYE

12oz, hand cut premium house aged ribeye, choice of
one side 30

FILET

7oz bacon wrapped premium beef filet, choice of one
side 31

MINERVAS STEAK ENHANCEMENTS
WHISKEY

whiskey cream sauce, sautéed mushrooms +3

COMPOUND BUTTER
+3

SAUTÉED

mushroom +1.5
onion +1.5
mushroom & onion +1.5

HUNTER’S

mushroom demi-glace, grilled onion slab +3

OSCAR

grilled shrimp, asparagus, béarnaise sauce +3

SIDE CHOICES
baked potato, garlic mashed potatoes, french fries,
house vegetables, wild mushroom risotto, asparagus,
loaded garlic mashed potatoes (+1),
loaded baked potato (+1),
sweet potato fries (+1.5), mac n cheese(+2)

WWW.MINERVAS.NET
*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.*

