
CRISPY SHRIMP GF pakora batter, sweet ginger vinaigrette, spicy kimchi slaw 

FRESH CHICKPEA FALAFEL  GF  chili relish, preserved lemon aioli 

SPINACH ARTICHOKE DIP  grilled bread

*TUNA TARTARE  GF  spicy mayo, bonito flakes, sweet tamari, tobiko

*WAGYU TARTARE  GF  bacon dijonnaise, potato gaufrette

BACON WRAPPED DATES  local chèvre, IPA honey, pistachio

SMOKEHOUSE CHILI  GF  smoked brisket, red beans, tomato broth

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

starters

FEATURED RISOTTO   ask server for details on chef’s daily creation
add chicken 8, shrimp 9, seared tuna 9, salmon 14 or steak 15

PANNA ROSA GARGANELLI  GFR   laura chanel chevre, tomato basil cream, sun-dried tomato, 
arugula, red chili flake
add chicken 8, shrimp 9, seared tuna 9, salmon 14 or steak 15

CIOPPINO  GFR  white wine-tomato sauce, salmon, clams, shrimp, grilled bread

BLACKENED SHRIMP  GF  cheese grits, creamed greens, chili-honey glaze, popped sorghum

NORWEGIAN SALMON  mango brown butter, asparagus, parmesan-chive croquette

DUCK ALA DAUPHINOISE  GF  sweet potato-caramelized onion dauphinoiuse, 
maple-dijon demi glace, leek-carrot purée, bacon roasted brussels sprouts

MADEIRA BAVETTE  GF  7 oz blackened, potato purée, roasted carrots, mushroom-madeira sauce  

BISON SHORT RIBS  GF  cheese grits, caramelized carrots, braising jus

BEEF TENDERLOIN  GF  8 oz, roasted garlic potato purée, herbed asparagus, blistered heirloom 
tomatos, crispy shallots, bordelaise, herb butter

mains

CARROT CAKE vanilla bean bavarian cream, candied carrot, sweet carrot powder, pistacchio

SALTED CARAMEL DACQUOISE  GF  chocolate almond meringue, ganache,  
salted caramel mousse

PISTACHIO BUDINO  GF  pistachio croccante, amarena cherry

ZEPPOLE  cinnamon, sugar, brandy dos leches caramel

APPLE POMEGRANATE CRISP  caramelized brandy sauce, granny smith apple, pomegranate 
seed, oat crisp, vanilla ice cream

desserts
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GF = Gluten Friendly    GFR = Gluten Friendly Upon Request    Gluten free substitution 2 upcharge
A 3% Fee Will Be Added to ALL Credit Card Transactions in Compliance with Minn. Stat. 325G.051
*consuming raw or undercooked meats, poultry, sea food, shell fish or eggs may increase your risk of foodborne illness

*THE WATERBURY BURGER  GFR  Feller’s Ranch wagyu burger, aged cheddar, bacon, arugula,  
roasted garlic aioli, fries 

*THE CLASSIC BURGER  GFR  Feller’s Ranch wagyu burger, smoked-cheddar, sweet heat pickle, 
grilled onion, animal sauce, fries

*BISON BURGER  GFR  bison burger blend, blue cheese, arugula, pomegranate, apple butter, 
crispy shallots, fries

GRILLED CHICKEN SANDWICH  goat cheese, pear mostarda, crispy prosciutto,  
arugula, fries 

SMOKEHOUSE CHILI & GRILLED CHEESE  smoked brisket, red beans, tomato broth, 
grilled cheese sandwich 

CAESAR SALAD  romaine, house caesar dressing, herbed bread crumb
add chicken 8, shrimp 9, seared tuna 9, salmon 14 or steak 15 

WATERBURY SALAD  GF  romaine, confit peppers, corn, sunflower seed,  
aged cheddar, bacon, avocado, smoky ranch
add chicken 8, shrimp 9, seared tuna 9, salmon 14 or steak 15
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the classics gluten free substitution +2 

gluten free substitution +2 



signature cocktails
WATERBURY OLD FASHIONED  
PINHOOK BOURBON | DEMARARA | BITTERS

CUERNAVACA
REVEL 88 BLANCO | AGAVE NECTAR | PEYCHAUD’S 
BITTERS | GINGER BEER | FRESH BASIL

AFTERNOON DELIGHT 
EARL GREY GIN | HONEY SIMPLE | LEMON JUICE | FEE 
FOAM

LAKE FRONT BREEZE 
APEROL | GRAPEFRUIT CORDIAL | HONEY SIMPLE | 
ORANGE & LEMON JUICE

15 

14 

12

13 

SWEET SMOKE 
MEZCAL | TEQUILA BLANCO | BROVO ORANGE 
CURACAO | PINEAPPLE SOUR | COCONUT-LIME 
SHRUB | LAVA SALT 

RYE NOT?  
RYE WHISKEY | TATTERSALL AMARO | 
MAPLE-SAGE SIMPLE 

WATERBURY MARTINI  
NIKKA COFFEE GIN | CARPANO BIANCO | 
CARPANO DRY | ORANGE BITTERS

BLUEBERRY LAVENDER COSMO
VODKA | TATTERSALL BLUEBERRY | BROVO ORANGE 
CURACAO | LAVENDER SYRUP

ESPRESSO MARTINI 
VODKA | ESPRESSO LIQUOR | VANILLA SYRUP | 
FRESH ESPRESSO
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14 

15

13

14

ALBARIÑO Granbazán, Rias Baíxas 

GEWURTZTRAMINER Trimcach, Alsace, France

GRUNER VELTLINER Anton Bauer ‘Gmirk’, Austria

RIESLING Maximine Grünhaus ‘Schloss’, 
Mosel, Germany 

SAUVIGNON BLANC Domaine DaulnySancerre, 
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 Soter ‘Planet Oregon’, 
Willamette Valley, OR 

PINOT NOIR Elk Cove, 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 

BARBERA Paolo Scavino, Barbera d’Alba, 
Piedmont, Italy 

NEBBIOLO Luigi Giordano, Langhe Rosso, 
Piedmont, Italy

MALBEC La Posta ‘Pizzarella’, Mendoza, 
Argentina

MERLOT Toad Hollow ‘Richard McDowell  
Vineyard, Mendocino, CA

ZINFANDEL Ridge Vineyards ‘Three Valleys’, 
Sonoma, CA

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

BLEND Chateau Musar ‘Jeune Rouge’, 
Bekka Valley, Lebanon
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BLEND Bordeaux, Chateau De haute-Serre, 
Cahors, 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

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 
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CHARDONNAY  Domaine Céline & Frédéric 
Gueguen, Burgundy, FR  

CHARDONNAY Salem Wine Co, 
Willamette Valley, OR

CHARDONNAY Domaine Romanin, 
Pouilly Fuisse, Burgundy, France

CHARDONNAY White Rock Vineyards,  
Napa Valley, CA 

CHARDONNAY Frog’s Leap, Napa Valley, CA

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

by the bottle red corkage fee 25/btl


