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GGFF denotes Gluten Free. Please note: Our kitchen is not gluten-free, 
utensils & equipment may be shared & supplier ingredients may change 

without notice. Therefore, regrettably, we cannot guarantee that a 
menu item is entirely gluten-free.  **Please let us know about any 

food allergies. *Consuming raw or undercooked meats, poultry, fish, 
shellfish or eggs may increase risk of food borne illness.

STARTER SHAREABLES
C A R A MEL ROL L SK IL L E T
Cast iron hearth baked – with nuts.	 8

SE A R ED T ENDER L OIN T IPS
Seasoned seared tenderloin tips served with a jumbo 
onion ring, Kolsch horseradish sauce drizzle	 13

BAVA R I A N PR E T ZEL
Gouda cheese dip	 8

A R M A DIL L O EG GS
Ground sausage and beef, stuffed with cream cheese, 
goat cheese, charred jalapenos, bacon, drizzle of 
raspberry chipotle over a bed of fries.	 11

BACON L OL L IPOPS
Thick center cut bacon, dry rub, sweet chipotle 
raspberry glaze, arugula	 10

B U R G E R S
◆ Served on a butter grilled bun with truffle mayo.
◆ Served with natural-cut fries    2 Denotes two patties
GGFF Sub a gluten free bun on any burger $2
Sub 1/4 lb meatless Impossible patty on any burger

H A Z Y SU NR ISE*
Short ribs, BBQ, fried egg, cheddar cheese, bacon	  13

BACON JA M2
Bacon onion jam, brie cheese, chives,  
charred jalapeno aioli.	 13

CHEESEBURGER 2 	 11

IMPOSSIBL E
¼ lb Meatless patty, Violife cheese,  
roasted red pepper, avocado, basil pesto	  13

FA R IBAULT PR IDE2
Gorgonzola, aged cheddar, caramelized onions,  
bacon	  13.5

S A N D W I C H E S
V EG GIE SA NDW ICH

Portabella cap, Violife cheese, roasted red pepper, 
caramelized onions, basil pesto, micro greens,  
heirloom tomato, vegan bun	  12

B . L . A .T.
Thick cut dry rubbed bacon, lettuce, avocado,  
heirloom tomato, truffle mayo, grilled sourdough	  12

R ASPBERRY BRIE  
CHICKEN MELT*
Cranberry walnut bread, raspberry chipotle sauce,  
Brie cheese, micro greens, lemon basil aioli	  13

B R U N C H  F AV E S 
EG GS TO OR DER
Two eggs any style, choice of meat,  
breakfast potatoes, choice of toast	 11
HUEVOS R A NCHEROS
Corn tortillas, salsa, roasted corn, black bean, 
ranchero sauce, eggs over easy	 11
M AC & CHEESE
Cavatappi pasta, smoked gouda,  
mozzarella, parmesan, garlic and cream	 12
	 add tenderloin tips and gorgonzola   3
	 add dry rub chicken and chives   2
	 add basil pesto   2
CHICK EN & WA FFL ES
Belgian waffle, southern fried chicken breast, spicy 
maple syrup, side of kale crunch cilantro ranch slaw	 14
C AJU N H ASH SK IL L E T
Cajun seasoned breakfast potatoes, pastrami, 
andouille sausage, roasted peppers, gouda cheese 
sauce, two poached eggs	 13

B E N E D I C T S
(2) served with our breakfast potatoes
BACON & G OUDA
Thick cut dry rubbed bacon, Belgian waffle,  
poached egg, Gouda cheese sauce	 12
CR A B & AVOC A DO
Avocado, crab meat stuffing, poached egg, 
hollandaise, fresh lemon, English muffin	 14
SHORT R IB
Short rib, pepperjack cheese, poached egg,  
Cajun dusted hollandaise, roasted corn,  
black bean English Muffin	 13
T ENNESSEE HOT CHICK EN
Waffle, Kale crunch slaw, Tennessee hot chicken, 
poached egg, hollandaise, Belgian waffle	 13

L E T ’ S  T O A S T
AVOC A DO TOAST
Whole grain bread, fresh smashed avocado, 
pico de gallo, poached egg, breakfast potatoes	 12
PIMEN TO & BACON JA M
Whole grain bread, pimento dip, bacon jam, poached 
egg, breakfast potatoes	 12
LEMON RICOTTA FRENCH TOAST
Brioche bread, creamy lemon ricotta, fresh basil, 
maple syrup, choice of meat	 12

Our dairy products, cheeses and ice cream all originate from 
local farmers in MINNESOTA and WISCONSIN

Featured cheese from CAVES OF FARIBAULT. All baked 
goods produced at MAIN STREET BAKERY, EDINA, MN 

When seasonally possible, we use LOCALLY GROWN 
PRODUCE, and FRESH HERBS are grown right here on-site.

B R U N C H  M E N U S AT U R D AY  &  S U N D AY  1 0 A M  –  2 P M
GREENS 
& BOWL S
EL BOL
Cauliflower rice, Kale crunch, black bean & roasted 
corn salsa, Violife cheese, pico de gallo, avocado, 
cilantro lime ailoi.

*Short Rib  13 GF   *Chicken Tinga  12 GF
Vegan Chorizo  12  V  GF

POMEGR A NAT E POW ER 
Greens, baby kale mix, shaved Brussels sprouts, 
quinoa pomegranate blend, dried cherries, candied 
walnuts, goat cheese, avocado and pomegranate 
vinaigrette. Add chicken 3	 11

T ENDER L OIN W EDGE
Seared tenderloin tips, blue cheese dressing, charred 
Romaine hearts, bacon, red onion, gorgonzola, 
heirloom tomato.	 13

MIMOSAS & 
BLOODY M A RY ’S
Sake Bloody Mary	 7
Raspberry Mimosa	 8
Mimosa	 7

Strawberry Mimosa Float	10
White Mocha Coffee	 6

S I D E S
Thielen’s thick  
cut bacon (1)	 1.5
Cherry cognac  
sausage (2)	 3
Andouille sausage	 2
Breakfast potatoes	 4

Avocado half	 2
Belgian Waffle (1)	 2
Fruit (seasonal)	 3
Cranberry juice	 4
Orange juice	 4

K I D S *under 10
Apple juice orange juice or chocolate milk included 

K IDS SCR A MBL E
Scrambled eggs, bacon strip, breakfast potatoes	 6

KIDS BELGIAN CHOCOLATE WAFFLES
Belgian waffles, chocolate sauce, whipped cream, 
bacon strip	 6

CHICK EN FINGER S
with fries	 6

KIDS BURGER OR CHEESEBURGER
with fries	 6


