
21

14

16
15

18

16

14

CRISPY SHRIMP  GF |  pakora  batter, 
sweet  ginger  v inaigrette,  spic y  k imchi  s law 

FRESH CHICKPEA FALAFEL  GF | chili relish, 
preserved lemon aioli

SPINACH ARTICHOKE DIP GFR | grilled bread

*TUNA TAR TARE  GF |  spic y  mayo, 
bonito  f lakes,  sweet  tamar i ,  tobiko

*WAGYU TAR TARE GF |  bacon di jonnaise, 
potato gaufrette

BACON WRAPPED DATES GFR | 
goat cheese, ipa honey, pistachio

SWEET POTATO DUMPLINGS GF | curried 
squash potpourri, yam crisps, spicy coconut pepitas

add shr imp 10,  chicken 10,  tuna 12,  sa lmon 18,  steak 18

Firsts

14

16

12

15

10

13

10

BRUSSELS SPROUTS  GF |  maple,  bacon, 
romesco,  b lue cheese,  cr ispy shal lot 

POTATO PAV É  GF |  truff le, 
crème fraîche,  roe

ROASTED CARROTS  GFR  |  herb butter, 
ipa honey

SPAE TZLE GFR |  mushroom nage, 
grana padano,  bone marrow

GRITS GF |  bacon,  cheddar

CHARRED ASPARAGUS GF |  lemon 
miso,  parmesan cr isps,  gar l ic  chips

POTATO PURÉE GF |  roasted garlic,  chives

Salad & Soup

WATERBURY SALAD   GF 13
romaine, confit peppers,  corn, 
sunflower seed, aged cheddar, 
bacon, avocado, smoky ranch

CAESAR GFR 12
romaine, bread crumb, 

grana padano, herbs

SMOKEHOUSE CHILI  GF 14/20
smoked br isket ,  red beans, 

tomato broth
add gr i l led cheese 6

Sides
share. . . .  or  not enough to  share

A  3% F E E  W I L L  B E  A D D E D  TO  A L L  C R E D I T  C A R D  T R A N S AC T I O N S  I N  CO M P L I A N C E  W I T H  M I N N .  S TAT.  325 G .051
* CO N S U M I N G  R AW  O R  U N D E R CO O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D,  S H E L L F I S H  O R  E G G S  M AY  I N C R E A S E  YO U R  R I S K  O F  F O O D B O R N E  I L L N E S S

AA modern Gatsby-era steakhouse on Minneapolis’s Lake Bde Maka Ska, our dining room 
pairs seasonal cuisine with a curated wine list, live jazz, and flowing champagne. Immerse 

yourself in an atmosphere of lavish luxury, exceptional hospitality, and soigne style.

Pasta

CACIO E  PEPE GFR 20
brown butter,  cracked pepper, 

grana padano,  bucat ini

PANNA ROSA GFR 23
laura  chanel  chevre,  tomato basi l  cream, 

sun dr ied tomato,  arugula ,  red chi l i  f lake, 
garganel l i

R ISOT TO GF 29
mushroom,  snap pea, 
t ruf f le,  grana padano

GRILLED CHICKEN SANDWICH GFR  22
seared chicken breast ,  goat  cheese,  cr ispy 

proscuito,  pear  mostarda,  arugula ,  f r ies

THE WATERBURY BURGER  GFR 25
Feller’s Ranch wagyu burger, aged cheddar, 

bacon, arugula, roasted garlic aioli, fries

BAVE T TE  GF  
8  oz  wagyu

FILE T MIGNON  GF  
6  oz  wagyu
10 oz  wagyu

PORK CHOP  GF
14 oz  sakura  pork , 
maple  di jon demi

38

48
69

35

1/2 of f  3p -  6p ( tue -fr i ) 1/2  of f  3p -  6p ( tue -fr i )

Sandwiches

From The Ranch

cup /  bowl

BISON SHOR T RIB   GF  
caramelized carrots, cheese grits, 
braising jus, potato crisps

NOR WEGIAN SALMON   GF
mango brown butter,  asparagus, 
potato pave

45

35

25 

36

BLACKENED SHRIMP  GF  
cheese gr i ts ,  creamed greens, 
chi l i -honey glaze,  popped sorghum 

CIOPPINO   GFR
white  wine -tomato sauce,  sa lmon, 
c lams,  shr imp,  gr i l led bread

Signature Entrees

The Cuts
MADEIRA MUSHROOM SAUCE 
BLUECHEESE CRUST GFR

MUSHROOMS

CARAMELIZED ONION

ROSSINI  ST YLE 
seared foie gras, truffle, madeira sauce

4
6

6

6

25

Adds... GF

RIBEYE GF 
18 oz winterfrost 

american wagyu beef

85

add shr imp 10,  chicken 8 ,  sa lmon 18,  steak 18



GEWURTZTRAMINER Trimbach, Alsace, France

SAUVIGNON BLANC Nautilus Estate, 
Marlborough, NZ 

SAUVIGNON BLANC Domaine Daulny Sancerre, 
Loire Valley, France 

PINOT GRIS Ponzi, Willamette Valley, OR

MALAGOUZIA Alpha Estate ‘Turtles Vineyard’, 
Macedonia, Greece

by the bottle white corkage fee 25/btl

PINOT NOIR Paul Hobbs ‘Crossbarn’, Sonoma, CA 

PINOT NOIR Soter ‘Planet Oregon’, 
Willamette Valley, OR 

PINOT NOIR Brick House ‘Select’, 
Willamette Valley, OR

PINOT NOIR Alexana ‘by Revana’ Estate, 
Dundee Hills, WIllamette Valley, OR 

PINOT NOIR Evening Land ‘Seven Springs’, 
Willamette Valley, OR  

PINOT NOIR Domaine De La Cote ‘La Cote’, 
Sta Rita Hills, CA 

NERO D’AVOLA Tenuta ‘Sallier de la Tour’, 
Sicilia, Italy 
BARBERA Paolo Scavino, Barbera d’Alba, 
Piedmont, Italy 

NEBBIOLO Vietti ‘Perbaco’, Langhe, Italy

SANGIOVESE San Felice ‘Il Grigio’, Tuscany, Italy

MALBEC La Posta ‘Pizzella’, Mendoza, Argentina 

MALBEC Chateau de Haute-Serre, Cahors, France

MERLOT Toad Hollow ‘Richard McDowell  
Vineyard, Mendocino, CA

ZINFANDEL Baca ‘Home Base’, Dry Creek Valley, CA 

ZINFANDEL Ridge Vineyards ‘Three Valleys’, 
Sonoma, CA

RED BLEND Ocnautic, Paso Robles, CA

80
85

140

150

155

350

65

90

99
89
60 
95
55

75
125

55 

BLEND Domaine Jean-Louis Chave  
‘CDR - Mon Coeur’, Rhone, France 

BLEND Lopez De Heredia ‘Vina Tondonia’, 
Rioja, Spain (2011) 

BLEND White Rock Vineyards ‘Claret’, 
Napa Valley, CA 

CABERNET FRANC Corazon Del Sol  
‘by Revana’, Uco Valley, Argentina 

SHIRAZ d’Arenberg ‘The Footbolt’, McLaren Vale, 
Australia

BRUNELLO DI MONTALCINO San Felice 
‘Campogiovanni’, Tuscany, Italy 

CABERNET SAUVIGNON Kind Stranger, 
Columbia Valley, WA

CABERNET SAUVIGNON Textbook, 
Paso Robles, CA 

CABERNET SAUVIGNON Smith-Madrone, 
Spring Mountain District, Napa Valley, CA 

CABERNET SAUVIGNON Frog’s Leap, 
Napa Valley, CA

CABERNET SAUVIGNON Chateau Montelena, 
Napa Valley, CA 

CABERNET SAUVIGNON Cliff Lede, 
Staggs Leap District, Napa Valley, CA

CABERNET SAUVIGNON Revana, 
Napa Valley, CA

TEMPRANILLO Dominio De Pingus 
‘Flor De Pingus’, Ribera Del Duero, Spain 

80 

155

175

80

140

189

65

69

200

210

225

250

275

300
 

CHARDONNAY  Domaine Céline & Frédéric 
Gueguen, Burgundy, FR  

CHARDONNAY Salem Wine Co, 
Willamette Valley, OR

CHARDONNAY Domaine Romanin, 
Pouilly Fuisse, Burgundy, France

CHARDONNAY Jordan, Russian River Valley, CA 

CHARDONNAY Frog’s Leap, Napa Valley, CA

CHARDONNAY Smith-Madrone,  
Spring Mountain District, Napa Valley, CA

65

75

90 

99
130 
175

95

65

85

75

65

by the bottle red corkage fee 25/btl

PINOT GRIGIO Santa Di Terrossa, Veneto IT 

VERMENTINO San Felice, Tuscany, Italy

SAUVIGNON BLANC Kuranui, 
Marlborough, NZ 

CHARDONNAY Trefethen Family Vineyard, 
‘Eshcol’, Napa Valley, CA

by the glass white

10 / 18 / 45

12 / 21 / 55

10 / 18 / 45

15 / 27 / 70

5oz / 9oz / btl

vino corkage fee 25/btl

GAVI Bricco Dei Guazzi, 
Piedmont, Italy

SHIRAZ d’Arenburg ‘The Footbolt’, 
McLaren Vale, Austrailia

feature wines
12 / 21 / 55

15 / 27 / 70

PINOT NOIR Cloudline 
Willamette Valley, OR 

RED BLEND Frescobaldi Remole, 
Tuscany, Itay  

MALBEC Altos Las Hormigas, Mendoza, 
Argentina 

CABERNET SAUVIGNON Vigilance, 
Lake County, CA 

by the glass red

15 / 27 / 70 

9 / 16 / 40

9 / 16 / 40

12 / 21 / 55

5oz / 9oz / btl

ROSÉ Les Hauts Plateaux, Provence, FR

CAVA Bodegas Torre Oria, Catalonia, SP

PROSECCO Brut Rosé (NV), 
Poggio Costa, Veneto, IT

pink & bubbles by the glass
10 / 18 / 45
10 / 18 / 45
11 / 20 / 50

5oz / 9oz / btl


