
SOUP | SALAD

SOUP DU JOUR 12

CAESAR  HALF 9 | FULL 14 | add CHICKEN BREAST 9 | SHRIMP 12
Art isan Romaine Lettuce | Boquerone | Bonito Al  Forno Breadcrumbs | Caesar Dress ing | Parmesan | Fr ied Egg Aiol i

WEDGE SALAD 14
Pancetta Lardons | Pickled Onion | Tomatoes | Maytag Blue Cheese | Housemade Croutons | Blue Cheese Vinaigrette 

SMALL PLATES

SHRIMP & CRAB CAKES 25
Pacif ic Lump Crab | Shr imp | Caper Remoulade | Gorgonzola Pannacotta | Red Pepper Sauce

PROSCUITTO 16
Cabernet Gelee | Parmesan | Smoked Salt  | Fresh Cracked Pepper | F ig Jam 

ARANCINI 15
Saffron Risotto | Br ie | Heir loom Tomato Marinara

RICOTTA CROSTINIS  17 
Warm Ricotta| Gri l led Ciabatta | Truff led Local Honey | Fr ied Capers  

MAINS

GRILLED PORK CHOP 45 
Cold Smoke Br ine| Bacon Apple Jam| House Mashed Potatoes

SHORT RIB RAVIOLI  45   
Kamut | Sugo | King Trumpets | Di jon Foam

CORNMEAL CRUSTED WALLEYE 39
Local B lue Cornmeal | Sundried Tomato Risotto | Citrus Glaze

MAPLE LEAF FARMS DUCK BREAST 45
Local Squash Puree | Broccol ini  | Raspberry-Maple Glaze| Pistachios

UNION BURGER 18
Choice of Cheddar or Swiss
House Grind F i let  | Brandied Onion Jam | Smoked Bacon | Aiol i

SIDES

CITRUS-HONEY GLAZED CARROTS 8
Pickled Red Onion | Scal l ion 

SIGNATURE MASHED POTATOES 7
Goat Cheese | Chives

TRUFFLE FRIES 7
Parmesan | Truff le | Union Aiol i

SAUTEEED SEASONAL VEGETABLES  8

GRILLED ASPARAGUS 8
Olive Oi l  | Grated Parmesan

BROCCOLINI  7
Lemon | Garl ic

C E R T I F I E D  A N G U S  B E E F
 Served with S ignature Mashed Potatoes & choice of sauce

Upgrade to Parmesan Truff le Fr ies for $3

8 OZ BISON NY STRIP STEAK 55 | 8 OZ TENDERLOIN 55 | 12 OZ SMOKED RIBEYE 60 

SAUCES 

  SEASONAL COMPOUND BUTTER 
CHIMICHURRI | SHALLOT DIJON CREAM SAUCE | HORSEY SAUCE

addit ional sauce $4 each

ACCOUTREMENTS 

 SHRIMP 12 | CRAB CAKE 10| CARAMELIZED RED ONION 4 

 

Executive Chef Keith Chinn
Checks of $400+ or Groups of 6+ are subject to house policy of one check and a 20% gratuity.

We’re a cellphone free space. Thank you.

The Union Grille 
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