SMALL PLATES

SANDWICHES

served with french fries, house slaw, fresh fruit or sweet potato fries (+1)

POTATO NACHO

fried baked potato slices, cheddar, monterey, bacon, scallion,
chipotle sour cream 8

COCONUT SHRIMP

malibu batter, coconut breading, wasabi laced teriyaki sauce 11

HUMMUS

roasted red pepper hummus, quinoa tabbouleh,
house flatbread 11

SPINACH DIP

fresh spinach, artichoke, cream cheese, fontina, parmesan,
artisan bread 9

SOUTHWEST CHICKEN BLT

grilled chicken breast, monterey jack, applewood bacon,
avocado, lettuce, tomato,chipotle aioli, artisan roll 11

NORTHSIDE REUBEN

peppered pastrami, kraut, caramelized onion, swiss, pepper jack,
remoulade, grilled marble rye 11

PRIME RIB DIP

slow roasted, baguette, au jus, swiss 13
WITH mushroom & onion 14

CAESAR CHICKEN WRAP

ginger crusted, thai slaw, thai peanut sauce, hibachi sauce 11

spinach tortilla, chicken caesar salad, cucumber, grape,
tomato, walnut, romaine, shaved parmesan 10

LETTUCE WRAPS

MARKET CLUB

QUESADILLA

SALADS & SOUPS

SEARED TUNA

chicken, mushroom, water chestnut, carrot, sweet sesame soy,
crispy rice noodle 11
baja chicken, bell pepper, onion, monterey jack & cotija cheese,
tortilla, chipotle sour cream, house salsa 9

SLIDERS

grilled, ground beef, roast garlic & cheddar mix, american 9

turkey, ham, applewood bacon, lettuce, tomato, dijon - mayo,
toasted wheat 11

ADD chicken 3 / shrimp 5 / grilled salmon 5 / grilled sirloin 6

ROASTED BEET SALAD

mixed greens, pickled red onion, candied almond, feta, orange,
loess hills honey, citrus dijon vinaigrette 8

QUINOA SALAD

HALF LUNCH
COMBO
At Minervas, we recognize that choices and eating
right are important to an everyday lunch.
Create your lunch by selecting two luncheon-sized
items from the sections below 9.5

CHOOSE TWO
Chop Salad

Tomato Bisque

Caesar Salad

Soup of the Day

Roasted Apple Salad

Half Reuben

Quinoa Salad

Half Market Club

Fresh Fruit

Half Caesar Chicken Wrap

French Fries

Grilled Cheese

Half Cajun Linguine (+1)

chopped greens, roasted corn, roasted red pepper, chickpea,
scallion, cucumber, avocado, tomato, basil, white balsamic
vinaigrette 9

CAESAR SALAD

romaine hearts, marinated tomato, balsamic onion, boiled egg,
parmesan crisp, toasted almond, crouton, creamy caesar 8

CHOP SALAD

chopped greens, tomato, red onion, banana pepper, olive,
salami, parmesan, provolone, crouton, house italian vinaigrette 8

SOUTHWEST STEAK SALAD

steak tips, tomato, cucumber, corn & black bean salsa, cheddar
& monterey, sautéed pepper & onion, tortilla, fajita ranch 13

ROASTED APPLE SALAD

spinach, grilled chicken breast, roasted fuji apple, dried cherry,
applewood bacon, gorgonzola, candied walnut, honey balsamic
vinaigrette 11

BLACKENED SALMON SALAD

mixed greens, spicy pecan, sautéed pepper & onion, boiled egg,
applewood bacon, scallion, tomato, honey balsamic vinaigrette 13

TOMATO BISQUE

minervas special recipe 4

SOUP OF THE DAY

*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.*

4

HAND - PRESSED
BURGERS

PAN FIRED

served with french fries, house slaw, fresh fruit or sweet potato fries (+1)

pan seared chicken & shrimp, penne, spicy romano cream,
sun dried tomato, mushroom, scallion 16.5

ANGUS BURGER

TRIPLE CHEESE MAC

SPICY CHICKEN & SHRIMP ROMANO

lettuce, tomato, onion, pickle 9
WITH cheese 10
WITH applewood bacon & cheese 11

white cheddar, fontina, parmesan, fresh herb, garlic, toasted bread
crumb, cavatappi 9
Chicken Mac n Cheese 12
Seafood Mac n Cheese 15

HOUSE BURGER

swiss, caramelized shallot, mushroom, garlic mayo, baby arugula,
sam adams steak sauce 11

BLACK N BLUE BURGER

HONEY ALMOND CHICKEN

grilled chicken, mushroom, sage, almond, honey cream,
cavatappi 11

gorgonzola, roast apple, caramelized shallot, applewood bacon,
cajun seasoning 12

CAJUN CHICKEN LINGUINE

RANCH BURGER

CAPRESE CAPELLINI

double american, applewood bacon, haystack onion, ranch 12
House Burger

cajun seasoned chicken, fresh vegetable, cajun cream 12
fresh basil, heirloom cherry tomato, garlic oil, fresh mozzarella,
capellini, balsamic glaze 9
with grilled chicken 12 • with grilled shrimp 14

STEAK STIR FRY

steak tips, broccoli, carrot, water chestnut, bell pepper, onion,
garlic, cashew, basmati rice 13

CHICKEN BROCCOLI ALFREDO
Seafood Mac n Cheese

pan seared chicken, broccoli, white wine, garlic, alfredo sauce,
parmesan, penne 11

FIRE STONE PIZZA

SIGNATURE PLATES

BBQ CHICKEN

FRENCH QUARTER SHRIMP

roast chicken, red onion, black bean, cilantro, mozzarella, cotija,
bbq sauce 11

NAPOLI

pepperoni, banana pepper, spinach, mozzarella, parmesan,
red sauce 11
.

LABELLA

house pepper-seasoned, honey glaze, garlic mashed potato,
asparagus, sauce béarnaise 13
butter crust, egg custard, greek yogurt parfait, muffin,
fresh fruit 10

CHICKEN BACON RANCH

FISH TACOS

roast chicken, applewood bacon, tomato, onion, white
cheddar, mozzarella, ranch 12

French Quarter Shrimp

HONEY PEPPER SALMON

FEATURED QUICHE

pepperoni, italian sausage, roast portabella, mozzarella,
provolone, parmesan, red sauce 12

PEPPERONI • ITALIAN SAUSAGE • MARGHERITA

marinated, jumbo shrimp, bacon & blue crab cajun cream
corn 13

tempura salmon, asian slaw, scallion, cilantro, cotija, tortilla,
multigrain chips 12
10

WHISKEY SIRLOIN

8oz premium aged beef, whiskey cream sauce, mushroom,
asparagus, garlic mashed potato 18

CHICKEN RISOTTO

grilled chicken, asparagus, mushroom, marinated tomato, pesto,
wild rice, arborio rice, feta 12.5

PORK TENDERLOIN MARSALA

seared medallions, garlic mashed potato, asparagus, mushroom,
cipollini onion, marsala cream 12
CHICKEN MARSALA 12

*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.*

