DINNER

CEDAR+ STONE

URBAN TABLE

APPETIZER

ROASTED CAULIFLOWER v GF SPICY CHEESE CURDS v
vadouvan curry, crispy quinoa, sunflower seeds 14 ama blue cheese yogurt sauce 9
MARGHERITA PIZZA v CRISPY BRUSSELS SPROUTS + PANCETTA cF
house-made tomato sauce, basil minnesota honey, lemon 12

fresh mozzarella, parmesan 14

CRISPY PROSCIUTTO + ARUGULA PIZZA

ricotta cheese, parmesan, chilies 16

ARTISANAL CHEESE + CHARCUTERIE n~
curated selection, hazelnuts

grilled mainstreet bakery sourdough 12
CEDAR + STONE FRIES v cr

fresh herbs, truffle oil 6

MACARONI + CHEESE v

minnesota white cheddar and smoked gouda 7

SOUP + SALAD

HONEYCRISP APPLE + FENNEL SALAD v GF N BABY KALE + AVOCADO SALAD vcr
watercress, local artisan cheddar, hazelnuts arugula, quinoa, mint, toasted sunflower seeds
dill mustard vinaigrette 12 miso tahini vinaigrette 12

MINNESOTA WILD RICE SOUP g

SALAD ADDITIONS

grilled chicken 6 hanger steak 10 wild salmon 10

LARGE PLATES

GRILLED REVIER CATTLE COMPANY FILET cr WILD SALMON cF
shallot potato cake, roasted garlic spinach spiced carrot puree, wild rice granola
brandied mushroom jus 46 french beans, citrus arugula salad 29
BRAISED REVIER SHORT RIBS cF ROSEMARY BRINED AMISH CHICKEN cF
stickney hill farm goat cheese grits roasted mushrooms, fingerling potatoes
red wine demi-glace 29 french beans, truffle jus 27

PAN ROASTED WALLEYE cr
little neck clams, leeks, noble star bacon

yukon gold potato, chive oil 28

V® vegetarian - may contain eggs/dairy GF® gluten free N® contains nuts

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



CRAFT COCKTAILS

GREEN MOUNTAIN DYNAMITE 12
absolut citron, fresh squeezed lemon juice, Ander-
son farms maple syrup, urban moonshine maple
bitters, cayenne powder

CEDAR AVE. 13
vikre boreal cedar gin, rosemary syrup, fresh
squeezed lemon juice, bittercube cherry bark
vanilla bitters

JUNGLE BIRD 12

cruzan black strap rum, campari, pineapple juice,
fresh squeezed lime juice, simple syrup

SPICE MARKET OLD FASHIONED 15
knob creek bourbon, garam masala spiced syrup,
bittercube blackstrap bitters

DON LOCKWOOD 15

makers’s mark 46, laphroig select, anderson farms
maple syrup, dashfire chocolate mole bitters

BOTTLES + CANS
Fulton Lonely Blonde

Sociable Cider Werks Freewheeler
Utepils Ewald the Golden Hefeweizen
Budweiser

Blue Moon

Coors Light

Michelob Ultra

Heineken

Stella Artois

Corona Extra

Corona Light

Guinness Draught

WINES BY THE GLASS

[SPARKLING + CHAMPAGNE]

Brut, Caposaldo Prosecco, Italy NV 12

Brut, Champagne Taittinger ‘Brut La Francaise’ Champagne,

France NV 20

Brut Rosé, Domaine J. Laurens ‘La Rosé N°7'

Crémant de Limoux, France NV 15
[WHITE]

Moscato, Elio Perrone ‘Sourgal’ Moscato d’Asti,

Italy 2018 11

Riesling, Georg Albrecht Schneider ‘Niersteiner Hipping

Spéatlese’ Rheinhessen, Germany 2016 13

Pinot Grigio, Fernando Pighin Friuli, Italy 2018 12

Griner Veltliner, Birgit Eichinger

‘Hasel’ Kamptal, Austria 2018 14

Sauvignon Blanc, Villa Maria

Marlborough, New Zealand 2018 14

Chardonnay, Domaine Louis Moreau Petit Chablis,

Burgundy, France 2017 14

Chardonnay, Miner Family Wines

Napa Valley, CA 2018 1

[ROSE]

Rosé of Grenache + Syrah, Chateau Gassier ‘Esprit’
Provence, France 2018

[RED]

Pinot Noir, Bacchus Vineyards ‘Ginger’s
Cuvée’ Monterey, CA 2017

Pinot Noir, lllahe ‘Estate’ Willamette Valley, OR 2018

Nebbiolo, Comm. G.B. Burlotto Langhe
Piedmont, Italy 2017

Zinfandel, Turley Wine Cellars ‘Juvenile’ CA 2017

Syrah, Stolpman Vineyards ‘Estate’ Ballard Canyon,
Santa Barbara, CA 2017

Malbec, Bodega Catena Zapata 'Vista Flores’
Mendoza, Argentina 2017

Super Tuscan, Arcanum ‘Il Fauno di Arcanum’
Toscana, Italy 2015

Cabernet Sauvignon, Undaunted Cellars
Horse Heaven Hills, WA 2018

Cabernet Sauvignon, Daou Vineyards

? Paso Robles, CA 2018
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