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LUNCH

EDINA

Shareables

CoV JUMBO LUMP CRAB CAKE ... 29 PRINCE EDWARD ISLAND MUSSELS -- 22 LOBSTER GUACAMOLE coevvieiicceiiinnnn 33

lemon, creole mustard house-made chorizo, tomato fumet, cilantro, lime, fresh tortilla chips

e DI E R sl A VAN FI SR 40,4t Avaf ddaimt a4 19 grilled baguette ERIEDLCIA AN AR M S e retatats itut gty 25)

arborio risottol roasted mushroom, mozzare”a’ @Y SHRERSE O E ERRAIRE SSERE M S sFeEabs each tomato |emon aioli, pleled peppers, gremo|ata

basil pesto, manchego cucumber melon mignonette, horseradish, TRUBEELEVERIEG R iattatiis st tadstisatass sa0p 16

W@©DEEIRED!HE@eVIWINIG St 215180k 555 5.4 24 COthall sauce, |emon ch|m|churr| béamaise

house buffalo, korean bbq, or mango habanero ?UNbGENtESS CRAB D|P”: ---------------------- 29 BRI SIS EIHSHSPRENFAFS F a1 IRt rntak o S 80a4. 389 18
oinneErgliERts; [pelityesany, Feeililion: beets, carrots, pepitas, sausage, citrus vinaigrette

SALT AND VINEGAR CHICKEN WINGS .- 24 CRISPY BUEFALO SHRIMP coveeeeormrrenns 26 SRE I RiE PAE s 2

whole chicken wings, smoked and fried,
salt and vinegar rub, fresno chili smash

ranch, shaved celery salad

grilled or fried mahi, pico de gallo, adobo chili
aioli, avocado

Flatbreads & Soup

PEPPERONI & SAUSAGE
FLATBREAD / 23

MARGHERITA FLATBREAD / 21

ROASTED MUSHROOM
FLATBREAD / 23

@V RG]
soy paper roll, spicy tuna, crab, cucumber, avocado, tempura
crunch, mango salsa

ANCRI@R RO LL
deep fried spicy tuna, asparagus, avocado, cilantro, spicy
salmon, cream cheese, eel sauce

SYASIRIINVI RIS ASRRERE
chef's featured selection
MAINE LOBSTER HAND ROLL*
lobster, cucumber, carrot, butter bib, kaiware sprout, tobiko
THE DRAGON*
avocado, cucumber, tempura shrimp, spicy mayo, tempura
crunch, eel sauce, tobiko

Salads

CIFASSII@IE@AES AR 13617722
baby romaine, focaccia croutons, boquerones anchovies, parmesan, herbs
GIREENNGE@BDIDIESSEVW EBGIE 14/24
house-cured bacon, chopped egg, marinated tomato, red onion,

crispy serrano ham

@) P S A A D A P B hen e b e e L IAs TRT fod shor A hern A ar e wha b 24
local mixed greens, chicken, pepperoni, kalamata olive, heirloom
tomato, egg, herb, crispy prosciutto, blue cheese, banyuls vinaigrette
G N SN L AR5 0 S e ks £ 8162 Sk 5k S Lt b9 dmmce Sz o SERES 24
local butter lettuce, grilled date goat cheese, figs, cape gooseberry,

red onion, candied walnuts, honey white balsamic vinaigrette

ERILLED AV OCNBO) SINEABY ittt itatoistctpbrbeseis e bl tetebtrs 26

romaine and cabbage, corn succotash, adobo chili aioli, cilantro vinaigrette

POACEIEDHREARIAINDEAR G LIS A f2 455155 sieaes arie asas dey fax we o1 215
salad with toasted pecans and dolce gorgonzola
RSN et A B R L S L b By Bt b r b b by 23

red and gold beets, pistachio, blood orange, manchego

enhancements: bell & evans chicken* 13 salmon* 16  jumbo shrimp* 18
scallops (2) 19 fresh cold lobster* 19 butcher’s cut steak* 21

Entrees

POIKIE BV
choice of protein, sesame dressing, pickled pepper, charred cabbage,
spicy mayo, avocado, cucumber, sweet onion, sesame wonton, chili oil

CH AR B SRIIES T T [1G) B GFE ts s5ns degohs S S ABRE 781 4018554 B88 34 1008 L3113 38
house pappardelle, roasted mushroom, and porcini cream with

black garlic molasses

W OO D ROASTED CEIGKE Nt 58 IR o sat i ahesda s Auiss of sads s 28
olives, cranberry shallot couscous, tangerine chili sauce

AN S E AR B S E NI BAS S et iT a1 (i 1 (LS 1541 L0 E0e 20300 F i het 45

potatoes fondant, brown butter roasted carrots and turnips, carrot nage

WO DHEIREBDRSANEM OIIN =t 1 s 4221 28 E 8L 11 0B BTeR4a dh bR 1Mndf 0 4ass s 5%
charred lemon and almond pesto, roasted potato, green beans,

sweet pepper relish

=HSH AN CEHRS fhatst ehatahaks bubrbabatsbalsheteh el ol oF clak il izl DIQu/eA
Icelandic cod, house made chippys, malt vin tartar sauce 8oz/160z
ARG @G AR RO KEE R FERIE A28 512382808 2104202 a8ek o er 1 25 2ak 10 45
roasted orange and fennel farrotto, Pernod infused cream, rye crumb
CTOIEPING) thih et ehd A s e od a1 s e ob wherh o el 7 2 47

north atlantic lobster, scallop, shrimp, mussels, roasted fennel, tomato fumet

roasted garlic, goat cheese, arugula
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rotisserie back bacon, braised pineapple,

HAWAIIAN FLATBREAD / 24 SO RFORSHHIESDIAYI/ 415

NEW ENGLAND

marinara, pickled onion, chili flake NV OB BRI

BIUMMERE SRR @I
salmon, celery, spicy crab, avocado, tempura crunch, bigeye tuna,
spicy mayo, eel sauce

THIGHERRO|L]ES
shrimp tempura, spicy tuna, avocado, bigeye tuna, spicy mayo,
sweet soy
WILD PEARL*
yellowtail, jalapefio, avocado, cilantro, spicy mayo
HARBOR ROLL*
house smoked salmon, avocado, cream cheese, sesame seeds,

fresh salmon, sweet soy, scallions

VEGETARIAN ROLL 20
cucumber, avocado, pickled carrot, leaf lettuce, asparagus, cilantro sauce

Pasta

DUNGENESS CRAB & SHRIMP PASTA
calabrian pepper, tomato, basil, crab essence

BOLOGNESE
bucatini pasta, wagyu beef, burrata, calabrian oil, basil,
grilled sourdough

@ BSITERNI@RIREFE@]NI
freshly made, lobster veloute, fried garlic, buttered crumb,
aleppo pepper

PAPPARDELLE CARBONARA
house-made pappardelle, grilled chicken, peas, bacon

Burgers & Sandwiches

CEVIBURGER
8 oz hand-ground sakura wagyu patty, local butter lettuce, american
cheese, creole mustard aioli, house pickles

CRISPY CHICKEN SANDWICH
CoV slaw, maple creole aioli, pickles -or buffalo style-

LOBSTER ROILL 34
fresh cooked lobster, griddled split top roll, tarragon, mayo - warm or cold

EREINEADIIP* e 84218 150 1808 t8 ndul et 324058 anus whswde shen ol beessBue baalat 5 4o 367
thinly sliced eye of ribeye, horseradish créme, toasted baguette

B A TG R T N S R e A B S At il b sd ol adal i 4l 25
thick cut berkwood farms bacon, fresh tomato, arugula, garlic aioli
WOOD-FIRED ROTISSERIE TURKEY SANDWICH oeereeniees 25
hand-carved turkey, cranberry caramelized onion jam, provolone,
shredded iceberg lettuce, mayo

SMOKED BRISKET S AN DANIE H 418 15 a8 st iieaainss sydnd s 88 25

house pickles, CoV slaw, crispy onion, ancho chili bbg sauce

SANDWICH AND SOUP/SALAD COMBO 23

choose a 1/2 portion of:
turkey sandwich e avocado blt e french dip
choose your side: side salad ¢ cup of soup

ing reserwvalions
THE HARBOR ROOM

RiRINV/ASHE SDI INIINIG S PA@ E
Please call 612.562.7744 for more information.

*Consuming raw or undercooked meat or fish can increase the risk of contracting a foodborne illness.
An 18% gratuity charge will be added for parties of 7 or more.
Please note: a 5% paper/plastic charge will be added to all to go orders.
CdV requests that no outside food or drink be brought into the bar, patio, restaurant, or the Private Dining Room.
In situations where an outside dessert or beverage is required, an extra service charge — such as a plating or corking fee — will be added to the check.



