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AVOCADO TOAST GrR

grilled bread, avocado, roasted tomatoes,
fresh mozzarella, sunflower seeds, aged balsamic,
hard egg

BIRRIA EMPANADAS

birria, corn, chihuahua, fire roasted salsa, chimichurri

FRENCH ONION

toasted baguette, provolone

NACHOS cr

house-chips, queso blanco, black bean corn salsa,
chipotle aioli, cilantro
add cilantro lime chicken or chorizo CP* 4.99

SMOKED WINGS cr
house-buffalo, gochujang, jerk dry rub or bbq dry
rub, smokey ranch dressing

CORN DIP GF

house-chips

CHEESE CURDS

hot honey, scallion, pickled fresnos,
smokey ranch dressing

STEAKHOUSE SLIDERS

wagyu beef, aged cheddar, horseradish aioli, ginger
pickles

POTSTICKERS

shiitake mushroom, umami soy, scallion, house-slaw

COCONUT SHRIMP

house-slaw, sweet chili mustard, sesame seed

BRUSSELS SPROUTS cr

balsamic, gochujang, cashew

14.99

17.99

11.99

14.99

16.99

13.99

15.99

13.99

14.99

17.99

9.99

MAPLE SALMON cr 27.99

grilled salmon, mashed potatoes, asparagus,
bourbon maple glaze

WILD BOAR RAGU cr 20.99
house-ragu, paccheri, herbed ricotta, basil

MUSHROOM GNOCCHI 21.99
shallots, mushrooms, spinach, garlic cream sauce,

parmesan

STEAK FRITES cr 29.99

flank steak, asparagus, french fries, garlic butter

OLIVER’S ALL DAY POT ROAST cf

mashed potatoes, stewed carrots, jus

16.99

Good Marnirg ﬂ/%/bt/

Neon ot

Salads & Bowls

; M three tacos

BIRRIA cGr
corn tortillas, chihuahua, onions, cilantro,
consomé

MAHI MAHI Gr
blackened mahi, house-slaw, mango salsa,
chipotle aioli, pickled onion, cilantro

PORK BELLY Grr/cP
gochujang pork belly, ginger pickles, slaw,
sriracha, sesame seeds

15.99

17.99

16.99

OLIVER’ S cr 16.99
lettuce blend, pepper confit, sunflower seeds,

roasted corn, cheddar, bacon, avocado,

smoked ranch

add chicken 7 or salmon 9

STEAK TIP COBB cr 21.99
lettuce blend, grilled asparagus, roasted corn,

roasted tomato, cipollini onions, hard boiled egg,

bacon, blue cheese dressing

PORK BELLY BOWL cr 17.99
gochujang pork belly, house-slaw, fried egg,
chili crisp, pickled onion, coconut rice

CHICKEN BOWL 16.99

cilantro lime chicken, black bean corn salsa,
avocado, queso, cilantro, coconut rice

TUNA POKE BOWL 18.99

marinated tuna, house-slaw, mango salsa, avocado,
sriracha aioli, coconut rice

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
*consuming raw or uncooked meats and seafood may increase your risk of foodborne iliness
CP = contains pork, GF = gluten friendly, GFR = gluten friendly upon request



3%/04@!5 & Sandwiches

all items come with smoked-salt rosemary fries and house-made ketchup
substitute smoked-salt cilantro sweet potato fries and chipotle aioli or simply greens and vinaigrette 1
sub black bean patty for any burger patty 1

*THE OLIVER BURGER GrR 16.99 RANCH HOUSE CHICKEN 16.99
american cheese, pickles, grilled onion, uttermilk fried chicken thigh, lettuce, pickles,

i h ickl illed oni b ilk fried chicken thigh, | ickl
special sauce, pub bun tomato, hickory smoked ranch, pub bun
*GOUDA BURGER crr/icp 18.99 KOREAN FRIED CHICKEN 17.99
marieke farms gouda, pancetta onion jam, buttermilk fried chicken thigh, house-slaw, gochujang,
arugula, lemongrass aioli, pub bun lemongrass aioli, pub bun

*CAROLINA BBQ BURGER crricr 18.99 EVERYDAY GRILLED CHICKEN crr  18.99

american cheese, bacon, pickles, bacon, provolone, arugula, tomato, grilled onion,

carolina bbq sauce, crispy onions, pub bun chipotle aioli, pub bun

*DRUNK HUNTER 20.99 SEARED MAHI SANDWICH G 18.99
bison burger, blue cheese, . everything crusted mahi, house-slaw,

bourbon cherry spread, crispy onions, pub bun sweet chili mustard, pub bun

Mé//’ . *SANDWICH OF THE WEEK M//’ )
& W%' chef’s creation, ask server for details & /@U%; '
Go ﬂ/%/tﬂ G A/%/Lll/

Noon ot MP Nosn ot

Weodslone pf’?;“ -

substitute any pizza crust for a GF crust 4

MARGHERITA 18.99 BREAKFAST PIZZA cp 20.99
tomato sauce, roasted tomatoes, sausage gravy, scrambled eggs, bacon, provolone blend,
fresh mozzarella, basil, olive oil scallion, bourbon maple syrup
CLASSIC PEPPERONI cr 18.99 GARLIC MUSHROOM 19.99
tomato sauce, double pepperoni, provolone blend garlic butter, mushrooms, herbs, provolone,
balsamic drizzle

LA BELLA 18.99
pesto cream, roasted tomatoes, artichoke, fresh POLLO VERDE 18.99
mozzarella, balsamic drizzle garlic cream sauce, chicken, grilled onion, herbed ricotta,

19.99 provolone blend, chimichurri, sesame seed

BETTER HAVE MY HONEY cp
tomato sauce, pepperoni, sausage,
herbed ricotta, green olives, hot honey
&'U el )S
Desserls

(4
HoMme s &
CARAMEL PECAN DACQUOISE crrcp 9.99
chocolate almond cake, caramel mousse, toasted pecans M A D E p é‘éeg

CARAMEL APPLE CHEESECAKE 8.99
vanilla bean cheesecake, apple butter, caramel sauce our seasonal selection of pies & pastries are
ever-changing with our pastry chef’s inspiration!
ask about today’s tasty flavors
TIRAMISVU 9.99

espresso soaked lady fingers, mascarpone, cocoa powder,

MP
chocolate sauce . Mé‘/
mix and

GELATO 7.99 20% OFF any 6 pastries

seasonal flavor, ask server for detail 25% OFF any 12 pastries

‘

A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
*consuming raw or uncooked meats and seafood may increase your risk of foodborne illness
CP = contains pork, GF = gluten friendly, GFR = gluten friendly upon request



