
WILD WINGS  11.99 
wild style or dry spice,  
celery, blue cheese

WILD NACHOS  11.89 
corn chips, tomato salsa, shaved 
romaine, guacamole, sour cream, 
jalapeño, cheddar cheese sauce 
add chicken or pulled pork 2

SLIDERS (3ea.)  11.49 
ground beef patty, red onion,  
1,000 island dressing,  
cheddar cheese sauce, 
kettle chips, kaiser rolls

DIRTY TOTS  10.99 
tater tots, bbq pulled pork,  
cheese sauce, green onion,  
pico de gallo

 MAC & CHEESE BITES  12.49 
spicy ranch dipping sauce

LOADED POTATO SKINS  12.49 
cheddar cheese, crumbled bacon, 
scallions, shaved romaine,  
tomatoes, sour cream

QUESADILLA  11.99 
pepper jack cheese,  
pico de gallo, &  sour cream,  
flour tortilla, scallion 
add chicken 2

Pre-Game

THE WEDGE  9.99 
iceberg lettuce, red onion, tomato, 
hard cooked egg, crumbled bacon, 
blue cheese dressing

HOUSE SALAD  4.99 
mixed field greens, tomato,  
red onion, cucumber, crispy 
wontons, choice of dressing

GRILLED CHICKEN  
CAESAR SALAD  12.99 
romaine hearts, parmesan,  
garlic croutons

BUFFALO CHICKEN SALAD  12.99 
crispy chicken tossed in buffalo 
sauce, lettuce, tomato, cucumber, 
ranch, tortilla chips

MINNESOTA WILD RICE  3.99

WILD FRIES  3.99

CAESAR SALAD 4.99

Farmed 
& Picked 

Assists

BOWL   6.39 

CHILI CON CARNE 
cheddar, scallions

 CHICKEN & WILD RICE 
cream, wild rice, fresh herbs

SOUP OF THE DAY 
ask about today’s fresh selection! 

Warm Ups

CLASSIC  9.99 
tomato sauce,  
mozzarella, basil

BAMBINO  10.99 
tomato sauce, pepperoni,  
mozzarella, parmesan

VEGGIE  11.49 
roasted local vegetables,  
ricotta, basil pesto

 BUFFALO CHICKEN  11.49 
grilled chicken, mozzarella,  
blue cheese, celery slaw

MUSHROOM  11.49 
spinach, garlic, provolone

MARGHERITA  9.99 
whole milk mozzarella, sliced  
roma tomatoes, fresh basil, evoo

THE GREEK  11.49 
shaved gyro meat, tomato, olive,  
feta, red onion, cucumber sauce

Flatbreads

add to any salad,  
chicken 4.00 • salmon  6.00

COLE SLAW  2.49

FORK MASHED POTATOES  3.99

SWEET POTATO FRIES  3.99

TEAM FAVORITE



Sandwiches n’ such
burgers & sandwiches served with french fries & pickle chips, substitute  

a garden or caesar salad, fruit, or mixed veggies for french fries, 1.99

THE HAT TRICK  14.19 
ground beef patty, corned beef,  

pastrami, sauerkraut, swiss,  
pickles, 1,000 island dressing

WILD BURGER  12.89 
ground beef patty, cheddar,  

lettuce, tomato, grilled onions

SMOKEHOUSE BBQ  13.49 
ground beef patty, smoked  

bacon, cheddar, onion rings,  
bbq-ranch sauce

MUSHROOM VEGGIE  
BURGER  10.29 

black bean patty, sautéed  
mushrooms, lettuce, tomato, mayo

GYRO BURGER  13.19 
shaved gyro meat, lettuce, tomato,  

red onion, feta, cucumber sauce

POT ROAST SANDWICH  13.69 
homestyle pot roast, cheddar, 

lettuce, tomato, kaiser bun

FISH SANDWICH  14.69 
beer battered walleye, lettuce, 

tomato, tartar, cole slaw, kaiser roll

GRILLED REUBEN  11.19 
choice of corned beef, pastrami or 

turkey, swiss, kraut, 
russian dressing, marble rye

TURKEY CLUB  10.99 
turkey, lettuce, tomato, bacon,  
mayonnaise, multigrain bread

 PULLED PORK  
SANDWICH  13.49 

bbq pulled pork, coleslaw,  
pickle chips, toasted bun

CBLT  11.19 
grilled marinated chicken,  

smoked bacon, arugula, tomato, 
spicy ranch, kaiser roll

CUBAN  13.99 
roasted pork, ham, pickles, swiss, 

yellow mustard, toasted rollFace off
OLD WORLD MEATLOAF  13.99 

bacon, ketchup, onion, mushrooms, 
pan jus, mashed potatoes

 CREATE YOUR OWN  
MAC & CHEESE  14.99

CHOOSE  1  PROTEIN: 
ham • bacon • crispy chicken

CHOOSE  2  VEGGIES: 
mushrooms • tomatoes • spinach 

green onion • green peppers

MARINATED GRILLED  
CHICKEN BREAST 12.99 
roasted potato, arugula,  

orange segments, parmesan, 
lemon vinaigrette

PAN ROASTED SALMON  18.99 
tzatziki cucumber sauce,  

minnesota wild rice,  
garlicky spinach

FISH N’ CHIPS  16.99 
beer battered walleye, tartar sauce, 

cole slaw, french fries

POT ROAST DINNER  15.99 
homestyle pot roast, fork mashed 

potatoes, buttered sweet peas

Overtime
 NY CHEESECAKE  6.99 

cherry sauce

WARM FUDGE BROWNIE  6.99 
vanilla ice cream

APPLE PIE Á LA MODE  6.99 
vanilla ice cream, caramel sauce

NOTICE: Consuming raw or undercooked meats, poultry,  seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. This facility may use wheat, egg, soybean, milk, peanuts, tree 

nuts, fish  and shellfish. Please speak to the manager  on duty regarding any allergen-related issues 

all burgers come served  
on a fresh challah bun



EGGS YOUR WAY   11.4 
served with crispy home fries and white, wheat or sourdough toast  
with assorted jams

CHOICE OF: 
BACON         PORK SAUSAGE          TURKEY SAUSAGE          HAM

BREAKFAST  
SANDWICHES 

PHILLY STEAK  11.49 
shaved ribeye, fried egg, 
provolone, baguette

HAM & SWISS  11.99 
fried egg, toasted kaiser roll

BACON OR SAUSAGE  10.49 
american cheese, fried egg, 
toasted sourdough

EGG & CHEESE  9.99 
fried egg, cheddar,  
toasted sourdough

MInnesota Breakfast

BREAKFAST  
SPECIALS
CORNED BEEF HASH  11.49 
two eggs your way,  
choice of bread

BUTTERMILK PANCAKES  10.99 
add bananas, blueberries 
or strawberries 1.49

FRENCH TOAST  10.99 
add bananas or  
strawberries 1.49

OMELETS

BREAKFAST SIDES
SEASONAL FRUIT BOWL  4.59

BACON  2.29

SAUSAGE  1.99

HOME FRIES  3.99

HAM  1.99

TOAST  1.99

TAX & GRATUIT Y NOT INCLUDED

BREAKFAST  SERVED  UNTIL  10:30 A.M.

WILD OMELET  11.99 
ham, peppers, onion,  
tomato, pepper jack

SPINACH, FETA,  
TOMATO, OLIVE  11.99

all omelets can be crafted with egg whites.  
Served with crispy home fries, choice of toast,  
assorted jams

 CREATE YOUR OWN  12.49

CHOOSE  1  PROTEIN: 
• ham	 • bacon 
• sausage
CHOOSE  1  CHEESE: 
• swiss	 • provolone 
• pepper jack	 • monterey jack 
• cheddar	 • feta

CHOOSE  2  VEGGIES: 
• mushrooms	 • tomatoes 
• green onion	 • red onion 
• green peppers	 • spinach

TEAM FAVORITE



Sp
ir

it
s VODKA  

Grey Goose, Absolut, 
 Absolut Citron,  

Ketel One, Ketel One Oranje,  
Tito’s Handmade Vodka, 

Hangar 1, Helix

BOURBON & WHISKEY 
Woodford Reserve, Jack Daniel’s, 

Templeton Rye, Basil Hayden, 
Knob Creek, Knob Creek Rye, 

Bulleit, Fireball, Maker’s Mark,  
Crown Royal, Jim Beam,  
Jameson Irish Whiskey

TEQUILA 
Patrón Silver, Maestro Dobel, 

Avión, 1800 Añejo, 1800 Silver,  
1800 Reposado, Jose Cuervo Gold

SCOTCH 
Balvenie Doublewood 17 Yr., 

Glenfiddich 14 Yr, Macallan 12 Yr., 
Dewar’s, Johnnie Walker Black

GIN 
Hendrick’s, Tanqueray, Beefeater

RUM 
Flor de Caña Gran Reserva 7 Yr., 

Malibu, Captain Morgan,  
Bacardi Superior, Bacardi Limón 

COGNAC & LIQUEURS 
Hennessy VS, Grand Marnier,  
Remy Martin VSOP, Kahlúa, 

Southern Comfort, Chambord, 
Disaronno Originale, Campari, 

Agavero Orange, Baileys,  
St. Germain, Martini & Rossi

Beer
POURS

14oz.  •  20oz.
SAMUEL ADAMS BOSTON LAGER  

BLUE MOON  •  STELLA ARTOIS • BUD LIGHT 
DAY TRIPPER IPA  •  GOOSE ISLAND IPA 

SUMMIT OATMEAL STOUT  •  MICHELOB GOLDEN LIGHT

CAPS & CANS
LOCAL SEASONAL IPA • GRAINBELT NORDEAST AMBER 

MODELO ESPECIAL • SAM ADAMS SEASONAL  •  SAM ADAMS ‘76  
SAM ADAMS NEW ENGLAND IPA • FAT TIRE BELGIAN STYLE ALE 

CORONA EXTRA  • HEINEKEN • BUDWEISER  •  MICHELOB ULTRA 
OMISSION PALE ALE (GLUTEN FREE)  •  COORS LIGHT 

ANGRY ORCHARD CIDER • O’DOUL’S NA

Wines
6oz. / 9oz. / Btl.

DEL VENTO PINOT GRIGIO 	 10	 15	 40

ALTITUDE PROJECT CHARDONNAY 	 9	 13.5	 36

VILLA MARIA SAUVIGNON BLANC 	 12	 18	 48

CHÂTEAU STE MICHELLE RIESLING 	 10	 15	 40

LOUIS JADOT MÂCON-VILLAGES CHARDONNAY 	 12	 18	 48

SONOMA-CUTRER  
  RUSSIAN RIVER RANCHES CHARDONNAY 	 15	 22.5	 60

CHARLES & CHARLES ROSÉ 	 12	 18	 48

ALTITUDE PROJECT CABERNET SAUVIGNON 	 9	 13.5	 36

NIELSON PINOT NOIR 	 14	 21	 52

BENZIGER MERLOT 	 14	 21	 52

ALAMOS MALBEC 	 11	 16.5	 44

HESS SHIRTAIL RANCHES  
  CABERNET SAUVIGNON 	 15	 22.5	 56

CHANDON BRUT CLASSIC (187ml Split)	 13

KORBEL BRUT (187ml Split)	 12


