snacks & starters
BLACK & BLUE STEAK TIPS

blackened steak tips, haystack onions, tomato relish, gorgonzola cream
sauce 12

WHISKEY ONION RINGS

SPINACH DIP

fresh spinach, artichoke hearts, roasted garlic, cream cheese, fresh herbs,
toasted bread 10

NACHOS

whiskey battered onion rings, jalapeño cheese sauce 9

crispy corn tortilla chips, spicy ground beef, black olives, green onions,
queso sauce, lettuce, sour cream, tomatoes, jalapeños 10

ASIAN LETTUCE WRAPS

sautéed chicken, water chestnuts, carrots, mushrooms, green onions,
crispy rice noodles, sweet soy chili sauce, lettuce wraps 11

CRISPY SHRIMP TACOS

COCONUT SHRIMP

WINGS

malibu batter, coconut breading, wasabi laced teriyaki sauce 11

cilantro lime slaw, shredded lettuce, thai aioli, jalapeños 11
buffalo / dixie / honey bbq 10

craft flatbreads
LABELLA

italian sausage, pepperoni, portabella mushrooms, tomato sauce, mozzarella, provolone, parmesan 11.5

LOADED POTATO

ranch, baked potato, green onions, applewood bacon, aged cheddar, mozzarella, sour cream 11

CHICKEN & BACON

ranch, peppered chicken, applewood bacon, tomato, scallion, mozzarella, aged cheddar 11

CAPRESE

mozzarella, tomatoes, roasted garlic aioli, fresh basil, cracked pepper, arugula, balsamic reduction 10

fresh tossed salads
QUINOA CHOPPED SALAD

chopped romaine, quinoa, charred corn, roasted red peppers, black beans, chickpeas, green onions, cucumbers, avocado, tomatoes, basil,
white balsamic vinaigrette 10.5
WITH grilled chicken 12
WITH grilled salmon 13.5

BLACKENED SALMON SALAD

mixed salad greens, bronzed atlantic salmon, spinach, spicy pecans, sautéed peppers & onions, egg, applewood bacon, roma tomatoes,
honey mustard dressing 13.5

CRANBERRY PECAN SPINACH SALAD

fresh spinach, grilled chicken, craisins, applewood bacon, red onion, gorgonzola, mandarin oranges, spicy pecans, cranberry vinaigrette 12
SUB grilled salmon 13.5
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steaks

served with choice of side.
ADD minervas italian house salad, cranberry spinach salad or bowl of soup (+3).

BLACKENED STEAK TIPS

minervas steak toppers

cajun seared premium steak tips, béarnaise sauce, asparagus spears 18

OSCAR

HUNTER’S RIBEYE

TENDERLOIN MICHAEL

sautéed jumbo shrimp,
asparagus,
béarnaise sauce +4

WHISKEY SIRLOIN

whiskey cream sauce,
mushrooms +3

12oz ribeye, hunter spiced, burgundy au jus, caramelized onion slab 28
peppered filet, horseradish & gorgonzola crust, seared mushroom caps, cognac demi glace 29
8oz top sirloin, crimini mushrooms, whiskey cream sauce 19

SMOTHERED
MICHAEL

horseradish & gorgonzola
crusted, mushroom caps +5

HAND CUT STEAKS : CHOOSE YOUR CUT
served with choice of two sides
12oz ribeye - 27 / 8oz sirloin - 18 / 6oz bacon wrapped filet mignon - 28

SAUTÉED

sautéed onions, crimini
mushrooms or both +2.5

sides
baked potato / house vegetables / steamed broccoli / french fries /
garlic mashed potatoes / asparagus / wild rice blend / mac & cheese (+1) /
loaded baked potato (+1) / sweet potato fries (+1) /
loaded garlic mashed potatoes (+1)

pastas

ADD minervas italian house salad, cranberry spinach salad or bowl of soup (+3).

CAPRESE SHRIMP CAPELLINI

grilled shrimp, garlic, basil, marinara, tomatoes, balsamic glaze, capellini pasta, mozzarella 17
SUB chicken 15

STEAK GORGONZOLA CAMPANELLE

seared premium steak, wild mushrooms, asparagus, garlic, balsamic onions, fresh herbs, cracked pepper,
gorgonzola cream sauce 17

THREE CHEESE MAC

white cheddar, swiss, gorgonzola, herbs, bacon, cavatappi, toasted bread crumbs 15
WITH chicken 16.5
WITH salmon 17.5

CHICKEN BROCCOLI ALFREDO

pan seared chicken, broccoli, white wine, garlic, alfredo sauce, parmesan, penne 16

CAJUN CHICKEN LINGUINE

pan seared, cajun seasoned chicken, fresh vegetables, minervas family secrets 16
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entrees

ADD minervas italian house salad, cranberry spinach salad or bowl of soup (+3).

BBQ MEATLOAF

ground beef, peppers, onions, garlic mashed potatoes, vegetable blend, side of house bbq 15

CEDAR PLANK SALMON

fresh atlantic salmon, pecan brown sugar crust, maple mustard glaze, garlic mashed potatoes, house vegetables 20

FIRECRACKER SHRIMP

hand breaded shrimp, thai aioli, basmati rice, green onions, carrot ribbons, cilantro-lime slaw 17

STEAK STIR FRY

seared steak, broccoli, carrots, pea pods, peppers, onions, cashews, sesame seeds, classic sauce, basmati rice 17
SUB chicken 16

CANADIAN WALLEYE

lightly breaded walleye, dill hollandaise sauce, toasted almonds, garlic mashed potatoes 21

MONTREAL PORK CHOP

center cut, applewood bacon wrapped pork loin, montreal seasoning, mushroom demi sauce, garlic mashed potatoes, house vegetables 17

CHAMPAGNE CHICKEN

chicken breast, crimini mushrooms, champagne cream sauce, garlic mashed potatoes 17

MINERVAS POT ROAST

roast beef, garlic mashed potatoes, house vegetables, beef gravy 15

SWEET CHILI CHICKEN

grilled chicken breast, asian slaw, basmati rice, house vegetable, thai aioli 16

sandwiches

served with choice of fresh fruit, house seasoned chips or french fries..
SUB onion rings, sweet potato fries, bowl of soup or minervas italian house salad (+1).

HOUSE BURGER

certified angus beef® burger, lettuce, tomato, onion, pickles, grilled bun 10
WITH cheese 10.5
american / bleu / monterey jack / pepper jack / provolone / swiss / cheddar
WITH applewood bacon & cheese 11.5

RANCH BURGER

certified angus beef® burger, double american cheese, applewood bacon, haystack onions, ranch dressing, grilled bun 12

REUBEN

pastrami, swiss, sauerkraut, remoulade, grilled marble rye 12

PRIME RIB DIP

slow roasted prime rib, artisan roll, au jus, swiss 13
WITH mushrooms, peppers & onions 14
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beer

TAP BEER

bud light / blue moon belgian white / guinness / crow peak 11th
hour IPA / goose island 312 urban wheat / rogue dead guy ale
“Ask About Our 4 Feature Taps!”

BOTTLED BEER

budweiser / bud light / bud select 55 / coors light
miller lite / michelob golden draft light / michelob ultra
redd’s apple ale / busch light / pbr (16oz can) / o’doul’s
mike’s hard lemonade / mike’s hard black cherry
corona / stella artois / samuel adams boston lager

wines by the glass
looking for more? ask to see our full wine list.

HOUSE WHITES

HOUSE REDS

moscato / chardonnay / riesling / white zinfandel
(gls 5 / carafe 15)

cabernet / merlot (gls 5 / carafe 15)

CHARDONNAY

j. lohr seven oaks - paso robles (gls 8.5 / btl 33)

CABERNET

carmenet - california (gls 7 / btl 27)

MERLOT

RIESLING

red diamond - washington (gls 6.5 / btl 25)

MOSCATO

avanti - italy (gls 7.5 / btl 29)

PINOT GRIGIO

19 crimes - australia (gls 8 / btl 31)

frisk prickly - australia (gls 7.25/ btl 28)
canti - italy (gls 6.5 / btl 25)

PINOT NOIR
RED BLEND

placido - italy (gls 6.5 / btl 25)

SAUVIGNON BLANC

haymaker - new zealand (gls 6.5 / btl 25)

libations & cocktails
CLASSIC MULES

ultimate vodka, ginger beer, lime 6

SEASONAL MULES

ask your server about our seasonal mules 7.5

CLASSIC MOJITO
bacardi, mint, lime 6

SEASONAL MOJITO

ask your server about our seasonal mojito 7.5

COLORADO SUMMER-THYME

a brilliant, fresh cocktail made with Stranahan’s
Colorado Whiskey, lemon juice & fresh thyme, lime 8

PERFECT KETAL

a classic ketal one martini made perfectly and
finished with blue cheese stuffed olives 8

PEPPER CORN MANHATTAN

bulleit rye infused with cracked peppercorns
and sweet vermouth to create a smooth
peppery cocktail 8

OLD FASHIONED 4 ROSE

4 roses small batch is treated with respect in this
classic cocktail with flavor of orange and cherry 8

BUFFALO SOUR

buffalo trace and fresh lemon combine to create
a luxuriously fresh cocktail 8

SAPPHIRE NEGRONI

the traditional negroni takes a warm smoky turn
with a salty twist. A complete surprise! 8

ORIGINAL TEQUILA SUNRISE

1800 tequila and créme de cassis join forces
with lime juice to show us the origins of this cocktail 8

DARK & STORMY

Gosling’s dark rum, ginger beer 6

THE BELL MARTINI

peach, champagne, berries 6.5

FLIRTINI

pineapple, champagne 6.5

COSMO

the classic citrus & cranberry cocktail 6.5

LADY MARTINI

pomegranate, grapefruit 6.5

DROP-TINI

fresh lemon, sweet sugar 6.5

THE VELVETINI

smooth, delicious chocolate 6.5

FRENCH 75 MARTINI

gin, champagne, lemon, triple sec 6.5

LEMON-RAZZ MARTINI
limoncello, ciroc berry 6.5

