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CHICKEN WINGS Gr

Fried wings tossed in your choice of dry rub,
buffalo, teriyaki, barbeque, or mango habanero
sauce with celery, carrots, and bleu cheese
dressing 20

GRILLED SHRIMP SKEWERS
Ten pieces of grilled shrimp. Served with
Gremolata Sauce and lemon 25

SPINACH & ARTICHOKE FLATBREAD
Three-cheese spinach & artichoke gratin, cherry
tomato, fresh mozzarella, naan bread 18

Add Prosciutto or Daily Toppings 3

MARGHERITA FLATBREAD

Red sauce, sliced tomato, fresh mozzarella,
basil, naan bread 18

Add Daily Toppings 3

STUFFED MUSHROOMS GF
Italian sausage, three-cheese stuffed mushroom
caps 16

BRUSCHETTA Vegetarian
Basil focaccia, roasted tomatoes, parmesan,
fresh burrata, balsamic glaze, basil pesto 16

MINNESOTA FISH & CHIPS
With remoulade sauce and fries 23

CHARCUTERIE BOARD
Variety of cured meat & cheese with sweet,
savory, & spicy side notes 31

BREAD BASKET
Local artisan breads and butter 5| 8

SOUP OF THE DAY 7|10

Salel

Dressings (GF): 1000 Island, Bleu Cheese, French,
Ranch, Caesar, Balsamic Vinaigrette, Orange
Vinaigrette, Champagne Vinaigrette

HOUSE SALAD Vegetarian

Mixed greens, tomato, cucumber, red onion,
croutons 9

CAESAR SALAD*

Romaine, grated Parmesan, croutons, Caesar
dressing 9| 14

Add Anchovies 3

GREENS & GRAINS Vegetarian

Mixed greens, 5-grain blend, dried cranberries,
almonds, gruyére cheese, apples, champagne
vinaigrette 18

BEET SALAD GF,Vegetarian

Mixed greens, beets, red onion, montchevre
cheese, mandarin oranges, candied walnuts,
orange vinaigrette 19

COBB SALAD cF

Bacon, chicken, hard boiled egg, tomato,
avocado, mozzarella cheese 21

ADD ONS
Grilled Chicken 8, Shrimp 13,
Salmon Filet* 13, Ribeye Filet** 21

* Consuming raw or undercooked meats, poultry,
seafood or eggs may increase your risk of foodborne
iliness.

**We are not a gluten-free kitchen.

WALLEYE
Parmesan-crusted or broiled, pole-
caught walleye, lemon caper cream

sauce served with wild rice &
seasonal vegetables 33

SALMON* cF
Grilled North Atlantic salmon,
Valencia orange glaze served with

garlic mashed potatoes and seasonal

vegetables 35

PORK CHOP cF
12 oz. Compart Family Farms MN

Duroc Pork served with garlic mashed
potatoes and seasonal vegetables 38

SMOKED DUCK GF

Smoked duck breast, Valencia orange

glaze, garlic mashed potatoes, and
seasonal vegetables 37

ADD ONS: Mushroom 3, Onion 3,

SPLIT PLATE CHARGE: $8 FOR ENTREES
Protein split on separate plates with full
portions of sides.

BRAISED SHORT RIB 6F
Braised short rib, vegetables, demi-
glace, garlic mashed potatoes 42

RIBEYE FILET* cF

8 oz. Ribeye Filet, herb garlic butter,
served with garlic mashed potatoes
and seasonal vegetables 45

NEW YORK, NEW YORK* GF

12 oz. New York Strip, herb garlic
butter, served with garlic mashed
potatoes and seasonal vegetables 48

PRIME RIB* (THURS - SAT) aF

14 oz. slow-roasted to perfection
served with au jus, house-made
horseradish, garlic mashed potatoes
and seasonal vegetables 52

ROASTED HALF CHICKEN cF
Roasted half chicken, served with
garlic lemon sauce, garlic mashed
potatoes, and seasonal vegetables 37

iz

BEEF STROGANOFF

Beef tenderloin, marsala mushrooms,
red wine demi-glace, fettuccine,
chive sour cream 31

RISOTTO GF,Vegetarian
Arborio rice, sautéed garden
vegetables, white wine, Parmesan 25

GF Gluten free fettuccine available 3
Split Plate Charge: 4 | separated with no extra portion

SHRIMP SCAMPI

Jumbo shrimp, spinach, lemon, herbs,
artichoke, garlic white wine butter
sauce, spaghetti 31

CHICKEN PARMESAN
Parmesan crusted chicken breast,
pomodoro sauce, spaghetti 28

Served with fries | Gluten free bun available 2.5
57 é . é ' Substitute: Side Salad 4 Grilled Chicken 3 Black Bean Burger 3

ADD ONS: Bacon 3, Mushroom 3, Onion 3,

THE CROONERS BURGER*

Short rib, V3-Ib Certified Angus Beef
burger, American cheese, crispy
onion strings, lettuce, tomato,
pickles, signature sauce, brioche 25

REUBEN
Corned beef, sauerkraut, Thousand
Island, swiss, rye bread 20

SHORT RIB SLIDERS
Three braised short rib sliders, gouda,
balsamic onion jam, pretzel bun 28

— M Served a la mode 3 | Cake Cutting Fee 50

MARGARET’S CAKE
House-made decadent chocolate
cake with chocolate cream
cheese frosting 15

COOKIES & ICE CREAM
Three house-made chocolate chip
cookies, served with ice cream 13

FLOURLESS TORTE GF 13

CHEESEBURGER*

Y3-lb Certified Angus Beef burger,
American cheese, garlic aioli, lettuce,
tomato, onion, pickles, brioche 21

FRENCH DIP*

Shaved prime rib, swiss cheese, garlic
aioli, hoagie bun, served with au jus &
house-made horseradish sauce 23

CARROT CAKE VANILLA CHEESECAKE
House-made carrot cake with With berry, caramel or chocolate sauce 13
cream cheese frosting 15

ICE CREAM SUNDAE

Three scoops of vanilla ice cream with
berry, caramel or chocolate sauce, whipped
cream, cherry 12

BLUEBERRY COBBLER WHITE
CHOCOLATE CHEESECAKE 15

SEASONAL CRISP
House-made with seasonal fruit, whipped
cream and served a la mode 15

GF - GLUTEN FREE FRIENDLY **
See server for Vegan options

Parties of 8 or more will incur a 20% gratuity charge




Z/ THE SINATRA
! i Jack Daniels, dark creme de cacao, maraschino

cherry juice, cherry 15
HOUSERED . ... ... e 13

CASABLANCA MANHATTAN
AUSTIN, CABERNET SAUVIGNON, Paso Robles,CA . . . .. ... 15|53 Bulleit Bourbon, sweet vermouth, maraschino cherry
COEUR DE TERRE, PINOT NOIR, Willamette,OR ., . ... .... 17 | 59 liqueur, bitters, cherry 15
RUBIO,REDBLEND,ttaly . . .. ..., 15|53 CROSBY SIDECAR
PARCEL 41, MERLOT, NapaValley.CA. . . . .. .............. 15|53 Apricot brandy, Cointreau, lemonade, sugared rim,

’ ’ orange 15

CATENA, MALBEC,AGontina . . . . ....vvveeeee e, 15|53 o s

MOTHER’S LITTLE HELPER
AUSTIN HOPE, CABERNET PasoRobles, CA|1L .. .......... 73 Praifi

rairie cucumber vodka, Suro, lemonade, cucumber
ROMBAUER, ZINFANDEL ,NapaValleyCA . . . ... .o ovunn. .. 67 14
ALANERA, RED BLEND, Mtaly .. ...............c.c.... 57 MARGARET’S OLD FASHIONED
QUEVEDO,PORT ... e 15 Named after our owner’s beloved mother. E&J brandy,
’ bitters, orange, cherry 15

ZELENSKYY MULE
% Ginger beer, Prairie vodka, lime juice, lime 15

SANGRIA
HOUSEWHITE ... ..ot 13 House-made daily 14
AUSTIN, CHARDONNAY, PasoRobles,CA . ... ............. 15|53 CROONERS’ COSMOPOLITAN
TAVO, PINOT GRIGIO,ttaly .. ... .................... 13|47 Stoli Citrus, Cointreau, lime juice, cranberry 15
SANTA MARGARITA, PINOT GRIGIO, ttaly. . .......... 15|53 PERRY COMO POMOCELLO
EARTHGARDEN, SAUVIGNON BLANC, Mariborough,NZ , _ . . 15153 Stolichnaya vodka, Limoncello, Pomegranate 15
SAURAS ROSE, Argentina . . . ... ... ooueeeeaeaen.s 15|53 DIRTY DEAN MARTINI

1347 Prairie gin or Prairie vodka, olive juice 15
DR. H. THANISCH, RIESLING, Gemany. . .. ............. s Add Bleu Cheese Stuffed Olives 2
ROMBAUER, CHARDONNAY, NapaValleyCA . ............
© ,© © e THE CASINO

Prairie gin, maraschino cherry liqueur, lemonade 14

Spandliny O 75

LA GIOIOSA, PROSECCO ROSE, ltaly . ... ............ 14
ZARDETTO, BRUT PROSECCO, (Spiit) taly . .. .......... 14 SURLY FURIOUSIPAS  GUINNESS 10
RISATA. MOSCATO, (Soittaly . ... ... .. 13 :’EAERZZ':; I'iogGGY SUMMIT SEASONAL 9
LAURENT-PERRIER, BRUT CHAMPAGNE, (spii) France _ . . 18 SUMMIT SAGA HAZY SUMMIT EPA 9
DEVAUX GRANDE RESERVE BRUT CHAMPAGNE, France. | 72 o0 STELLA ARTOIS 9
_ - 85 BLUE MOON 9
PIPER-HEIDSIECK, CUVEE BRUT CHAMPAGNE, France . PILSNER URQUELL 10
DOWNEAST CIDER 9
Do - (Lakistls Gttt Can
FRE, CABERNET SAUVIGNON, Calfornia . . ... ... ... ... 8 ‘ 30 LEINENKUGEL'S HONEY PRYES BREWING
WEISS 8 SELECTION 8
FRE, CHARDONNAY, Calfornia .. .. .................. 8 130
DESCHUTES FRESH HEINEKEN 8
HEINEKEN 0.0 & SQUEEZED IPA 8 COORS LIGHT 8
) DESCHUTES BLACK MILLER LITE 8
ATHLETIC BREWING HAZY IPA (NA) 8 BUTTE PORTER 8.5
SUMMIT NILAS IRISH DARK (NA) 8 MODELO ESPECIAL 8.5 WLLER HIGH LIFE 8
STRONGBOW APPLE MICHELOB GOLDEN LIGHT 8
VIRGIN COCKTAILS, GINGER BEER, PELLEGRINO, RED i MICHELOB ULTRA &
BULL, SOFT DRINKS (COCA-COLA PRODUCTS),
CORONA 8
COFFEE, HOT TEA

Hond S

HIGH NOON VODKA SODA 7.5
WHITE CLAW 7.5

CORKING FEE PER BOTTLE 30



