spinach, pulled chicken, oven-dried

ng resesvalions
THE HARBOR ROOM

PRIVATE DINING SPACE
Please call 612.562.7744 for more information.

8 DINNER

Shareables

WIOOD-EIRED ARTICEIOKES | hadehrt b DM B A AR A N AR et S AR SR Ran s R iR R v SR R Nk 24  PRINCE EDWARD ISLAND MUSSELS - 22

steak butter, lemon aioli lightly fried, arugula, jalapefo, fresno peppers, house-made chorizo, tomato fumet,

WO ODPEEIREDLGVAWIING St a e s 24  bright lemon-tomato aioli grilled baguette

house buffalo, bbg, or mango habanero TRUEEFESERIESS fszas snsias snidsdet SI8IR1 54 16 ~ OYSTERS ON THE HALF SHELL* - 5 each

SAKURA WAGYU MEATBALLS «eeerrrren 39 chimichurri béarnaise cucEm$er meloln mignonette, horseradish,

parmesan, burrata, marinara, escarole CRISPY (CAULIELONVER:: toeiir st iotiiats: 151 1 EORKTEN Saticepiemen

PIGS IN A BLANKET «oooroeeeeroommmomeerrione 20 buttermilk—marirjate.d and fried, sweet chili sauce, E)LrJanS Eulitliess acr:rlfmésZnDschII.i.c;r.{s. """"""""" 29

e PR Ay hOLEISE ) Haf foei cabbage slaw with lime, habanero, and lemon CRISP\g( BUIQIF:)ALO SI-,|RI|\/I i 9

HAPTREIR LR NIAEEE (1S LT A @ S it ses datds d8a e d patd s.eva. D et e NUSTR CHBICIEIR A R SIEL N U e e s e ki ¥ ad
grilled or fried mahi, pico de gallo, adobo chili ranch, shaved celery salad

LOBSTER GIEAGA MO LE: fissiniiatisty 3 33 C6V JUMBO LUMP CRAB CAKE -eveon. 29

: . , y aioli, avocado
cilantro, lime, fresh tortilla chips

lemon, creole mustard

Flatbreads & Soup

TUSCAN HARVEST

FLATBREAD / 20 FLATBREAD / 23

MARGHERITA

tomatoes, mozzarella, FLATBREAD / 21

fresh avocado, balsamic glaze

@o\/F RGIF]&
soy paper roll, spicy tuna, crab, cucumber, avocado, tempura
crunch, mango salsa
AN RI@IRE RI@S[5
deep-fried spicy tuna, asparagus, avocado, cilantro, spicy
salmon, cream cheese, eel sauce

MUNASR@IE %
sesame dressing, pickled pepper, avocado, cucumber, sweet onion,
sesame wonton, chili oil

THE DRAGON?*
avocado, cucumber, tempura shrimp, spicy mayo, tempura

crunch, eel sauce, tobiko

CRISPY RICGE® 27
deep-fried sushi rice, hamachi, fresno chili, chives, shallots, soy-ginger
lime vinaigrette, house-made chili crunch

AL O TR G Eek s fiee BIET SRR DA ha dsinbnshix sudunmdn (o ul br 8517 (90 28
pulled chicken, ribeye, shrimp, avocado, cucumber, cream cheese,

cilantro, wrapped in rice, coated in panko, fried until crispy

Salads

G ASSIG ICAESIARN St L st e i L SR ah s 3 L iea ramr svgseens b o ey

baby romaine, focaccia croutons, boquerones anchovies, parmesan, herbs

BSUIERCH EES ESWED.GE 16/24
house-cured bacon, red onion, chopped egg, marinated tomatoes, croutons

F (G N A N fod e 3ol ant SR L ESbaRahah s RAa) dhaRgdotnr alietduasis ot saess 2%
local butter lettuce, grilled date goat cheese, figs, cape gooseberry,

red onion, candied walnuts, honey white balsamic vinaigrette

PO EAD @IS A MADIEI L M reaatias eathiasknton sy aisdrpa st (03050500t 3i 20000 26

grilled avocado, crisp romaine, house-made guacamole, sweet corn relish,
cilantro vinaigrette, spicy mayo drizzle

SOYNGIEER R EA R AND AR e U et et et bt R e e s 25
bacon, toasted pecans, dolce gorgonzola
BEEIIS L R KA E s T et e e R iR s At R TN S L A eR b haBa bates o3 24

roasted beets and carrots, kale, shaved fennel, grilled peaches, tomatoes,
goat cheese, pistachios, cilantro, citrus vinaigrette

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

Burgers & Sandwiches

GO VOB R GIERS R, (2t 2 12 IR ISR F el L FAs LT R ARE) sxarts buiwba on baeh 17 4705 QAL
8 oz hand-ground sakura wagyu patty, local butter lettuce,

american cheese, creole mustard aioli, house pickles

ERENGIFEDPE L RIS e b dkat dbARe i Lile by Trabarss foareabiar sppnaraisdl 36
thinly-sliced eye of ribeye, horseradish creme, toasted baguette

VO BISITHE RURI@) I s srtts s rns e d8akaras ayds b b £XRT 0L 0108 SAR L SIRaP e 11 8100 35

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

Fish
EISENANBACHIRS
Icelandic cod, house-made chippys, malt vin tartar sauce, 8oz/160z

IO PPN @ i i SRS e e on e St Al A RS TR AR AT SARaR L RORARY 2 e in 54
north atlantic lobster, scallops, shrimp, mussels, roasted fennel,

tomato fumet

PANSSEAREDMSENEF @RS 5 #x 4 b rnstat bl b B AR a4 bana tab e 18 aise sy 42
roasted cauliflower purée, sautéed kale, warm beurre noisette
V@IE Do =R G VO i g s e dah e b et A bl p R A I A R LT 43
grilled asparagus, mint-pea purée, lemon pepper beurre blanc

@ ][I AN 2 A B A S St S5 k0 ek A 500 St b s Pk A1 SR B et e b 55
miso-marinated, bok choy, ginger-scallion butter sauce, fresh cilantro oil
SEARED BLACK COD WITH SPRING SUCCOTASH -wereevein. 42

charred corn succotash, tomatoes, bacon, fresh herbs, chili-lime dressing

PAN-SEARED WALLEYE 39
tomato shallot salsa, parmesan crusted, tomato salad

PEPPERONI & SAUSAGE ROASTED MUSHROOM

FLATBREAD / 23

roasted garlic, goat
cheese, arugula

S
U
o
H
I

CREAMY SPINACH &
TOMATO FLATBREAD / 22
creamy spinach dip, mozzarella,

parmesan, sweet oven-dried tomatoes

NEW ENGLAND

BUSRTEIREIEYZERI@ YL SE SRR AR 48 47 SR ARER AN XN &8 881 190 GAAR AROELS AR 4RI 5] 27
salmon, celery, spicy crab, avocado, tempura crunch, bigeye tuna,

spicy mayo, eel sauce

iR GIERNR@ 0 (AL M M e T T 0 IS PRI TETR IS THTR L eIt o 26

shrimp tempura, spicy tuna, avocado, bigeye tuna, spicy mayo, sweet soy

S[SICR AN N L (O Lt e o 2R b oh oR i od el b A Ph b ol o) o o 9/
spicy hamachi, avocado, nori, cilantro, togarashi, yuzu ponzu
ERAMIAG I SSTAN GO % b on in ks (8ah sk bl SaRak o BeRakeh b bibif tiRiiR RITS 26
tuna and hamachi sushi roll with avocado, cilantro, and jalapefio,
topped with spicy mayo, chili oil, ponzu, and fresh lime juice

T DT R AR S 1L S8R 4. 8 08 L8 5% A0S L1 800 000 E ANk Bttt Sk I 1 0t £ B 26
yellowtail, tuna, fresno, avocado, cilantro, spicy mayo

PIVARIBIORI R @) (1|8 £ ka7, £ 30t 508 08 RO I% e 1910 89,8500 5 S0 Al s A b Ik 8 PR AR 0% AR 23 26
house-smoked salmon, avocado, cream cheese, sesame seeds,

fresh salmon, sweet soy, scallions

VEGEIARIANRR @IF BRI H e AR Bl eI MR IR T 14110 0 0y 20

cucumber, avocado, pickled carrot, leaf lettuce, asparagus, cilantro sauce

Pasta

GOV G AN A B e A A e L R IR A R IR 800 40 50800 sRa 0e) 32
bucatini pasta, white wine sauce with garlic, calabrian chili, shrimp,
calamari, lemon, tomato, capers, red onion, basil

B Ol O GNIE S E, st trdrt s srele e b st s L I S han i, fant . dade Llar L i ok 40

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

PASTA PRIMAVERA 30
smoky marinara, marinated grilled cauliflower, oven-dried tomatoes, kale

LOBSTER TORTELLONI 44
house-made, lobster velouté, fried garlic, buttered crumb, aleppo pepper

Smoked Meats

SAKIUIRIAS BARYABAGKARIBS featt 4 aldidishaigt (isieiaits fenis ol 88 39/49
CoV slaw, house fries, house bbqg
R®TISSER IEASAKURAMP® RKIG @ RE 1 tae 0 a5 01 S2 1834 8 LT RTEee S Rk 25/35

wood-roasted, pineapple-infused forbidden rice, fresh papaya salsa

WOOD-ROASTED CHICKEN
quinoa salad, arugula, oven-dried tomato, carrot, celery, onion, roasted
shallot vinaigrette, charred lemon

Wood-Fired Steaks

Q@7 E BN EAE ESTE L 111 Meta vl (10 SiR R T 010 SA0L 10T R BT BB RPN A, 55
sautéed white asparagus, sweet carrot butterscotch, mushroom au jus
@ ZERB B EARE (TR a0l sTeTaF AN0R 47 61 08 1 43 SY STET B EYAS Y #1610 10701 Y0302 5 410 55
patatas bravas, fresh herb salad, red wine, spring onion au jus

A ©ZENEWAY.®R KESTER B HEA2 et sraress (1 Intad wiat baroser a1 or 3t et 184 111 55
buttery potato fondant, shaved asparagus, carrot salad, red wine,

spring onion au jus

Sides

PN RIGEREL O SEHR @ NS §E1E 2 S30as 8 1A eR 13 42 (3T sA AT SIRTSRIERRRIOT $100 40 #1021 142
aleppo honey butter, house jam, red chimichurri

SINVP N ERGR M E D VR G v 2 e E R L St s f i Alar o4 0 s ate 8
rotating vegetable, garlic butter

CONVIS@ON MA@ AHONIVANIDH R SES S shorcarbetasbad et shpdad gadily 12
cheese fonduta, cowboy caviar

GARI E T VIEN MIASIE B DY P @ A ] s e e e R er e 12
roasted garlic, thyme infused

FQABIED BIAIKEDE P@IFATI@! 121t tass soit ciasat siatasuler sie et et Rt R 114 1. 12

bacon, cheddar, sour cream, chives

*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.
CoV 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.

SIOVRE @ Sls EX DANG/ARIS

CLAM CHOWDER / 15



