
LUNCH

SOUPS

Tomato Watermelon Gazpacho  ..... 7
Compressed Melon, Tomato Confit, Pickled Watermelon Rind

Daily Soup.......... 5 / 8
Daily Preparation

SALADS

House..... 6
Greens, Pickled Beets, Radishes,

Unfiltered EXVOO, Saba 

Poached Asparagus.......... 7
Puffed Wild Rice, Fig, Truffle Aioli

Bibb Lettuce.......... 9
Green Goddess Dressing,  Avocado, Cornbread Croutons

 
Add Poached Gulf Shrimp.......... 5

to any of the above

Alaska Salmon.......... 11
Quinoa Pilaf, Broccoli, Citrus,  Avocado, Heirloom Tomato

 

SEVERAL MENU ITEMS CAN BE SERVED VEGETARIAN OR VEGAN; 
ASK YOUR SERVER

MAINS

Grilled Flatbread.......... 9
Daily Preparation 

Grilled Chicken Paillard..... 12
Tempura Rice Ball,  Apricot,  Melted Leeks

Grilled Pork Cutlet..... 13
MN Grits, Bacon and Gulf Shrimp Succotash 

Sweet Pea Goat Cheese Ravioli.........13
Meyer Lemon Carrot Froth, Sugar Snap Peas, Roasted Peaches

 

SANDWICHES

BLT... 8
Heirloom Tomato, Bibb Lettuce, Harissa Mayo, 

Salad & Chip - Choice of Bacon, Cottage Bacon, or Veggie Bacon 

Meatloaf Grinder.... 9
Griddled Onions, Smoked Ketchup,

Salad & Chip

Lobster Egg Salad...... 10
Avocado, Greens, Salad & Chip

 
Fried Fish Po’ Boy.... 11

Coleslaw, Spicy Rémoulade, Chip

SIDES

Minnesota Milled Grits..... 5
Goat Milk Butter  

Heirloom Tomatoes......... 8
Aged Balsamic, Flake Salt, EXVOO

Triple Cooked Fries.......... 5
Parsley & Garlic

Tempura Broccoli......... 6
Mushroom Soy Sauce, Toasted Sesame

Peas and Carrots  ....... 5
Sweet Pea, Carrot, Sugar Snap Peas

Mac and Cheese.......... 9
Sweet Pea, Sausage, Mushroom

A special thanks to the farmers and producers
that make this menu possible.

Fisher Farms, Dry Weather Creek Mill, Wild Acres, Footjoy Farm, Dragsmith 
Farm , Thousand Hills Cattle Company , Larry Schultz Organic Farm, Sturdi-

wheat, Dakota Farms Natural Beef,  Au Bon Canard, Clem’s Popcorn

Red Stag does not accept checks. 
An 18% gratuity will be added for parties

of 10 or more.


