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THE HARBOR ROOM

PRIVATE DINING SPACE

Please call 612.562.7744 for more information.

WOOD-FIRED ARTICHOKES vveeeeeeenn. 22
steak butter, lemon aioli

WOOD-FIRED CoV WINGS vvvvieeeennn. 24
house buffalo, bbg, or mango habanero
SAKURA WAGYU MEATBALLS «veeeeeenne 32
parmesan, burrata, marinara, escarole

BGS 1N A LA NRET Ll e st el o 20
snake river farms wagyu hotdog, puff pastry,
truffle beer mustard

LOEBSTERICUAGANMGILE el st 33

cilantro, lime, fresh tortilla chips

EDINA

Shareables

CALAMARI 24
lightly fried, arugula, jalapefio, fresno peppers,
bright lemon—tomato aioli

RAEELE B BRI EESH fnrs.ra s be ddRaldnd $4rasavass 16
chimichurri béarnaise
@RS @A EIENGNE R MR e ety 18

buttermilk-marinated and fried, sweet chili sauce,
cabbage slaw with lime, habanero, and lemon
MAHI FISH TACOS 24
grilled or fried mahi, pico de gallo, adobo chili
aioli, avocado

LUNCH

PRINCE EDWARD ISLAND MUSSELS -..- 22
house-made chorizo, tomato fumet,

grilled baguette

OYSTERS ON THE HALF SHELL* --- 5 each
cucumber melon mignonette, horseradish,
cocktail sauce, lemon

BN G ENESSEGR A RHD S e e 29
torn baguette, parmesan, scallions

CRISPY BUFFALO SHRIMP woreeerinnnns 26
ranch, shaved celery salad

CoV JUMBO LUMP CRAB CAKE -wweeeeee 29

spinach, pulled chicken, oven-dried

lemon, creole mustard

Flatbreads & Soup

TUSCAN HARVEST

FLATBREAD / 20 FLATBREAD / 23

MARGHERITA

tomatoes, mozzarella, FLATBREAD / 21

fresh avocado, balsamic glaze

CoV ROLL*
soy paper roll, spicy tuna, crab, cucumber, avocado, tempura
crunch, mango salsa
ANCHOR ROLL*
deep-fried spicy tuna, asparagus, avocado, cilantro, spicy
salmon, cream cheese, eel sauce

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

crunch, eel sauce, tobiko

CRISPY - RIGE 27
deep-fried sushi rice, hamachi, fresno chili, chives, shallots, soy-ginger

lime vinaigrette, house-made chili crunch

ARIIE ) PRI M F T E P IR T T YL s o et N ey b At RaS LA Rg haRddas did ok 28
pulled chicken, ribeye, shrimp, avocado, cucumber, cream cheese,
cilantro, wrapped in rice, coated in panko, fried until crispy

I GERIROIIE geatetraiae 1828 SH 08 Vasquis alss Sadbl aapneda b (1104 011 121 2k,

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

Salads

CLASSIC CAESAR 14/22
baby romaine, focaccia croutons, boquerones anchovies, parmesan, herbs
BLUE CHEESE WEDGE 16/ 24
house-cured bacon, red onion, chopped egg, marinated tomatoes,
croutons

AT BRIV BN @ NS A B R P b r ssArasdrss A iald 20
watermelon with feta cheese, basil, frisée, arugula, orange supremes,
sweet onion vinaigrette

O ESINNDY Attt st b R AT R L EL EL N AL b ket al b el s 24
local mixed greens, chicken, pepperoni, kalamata olive, heirloom
tomato, egg, herb, crispy prosciutto, blue cheese, banyuls vinaigrette
NG R AN A LN W s et s S R A R A PA 35 AR Fhcdnt aubolimnd dibi b msad d 242 50 25
local butter lettuce, grilled date goat cheese, figs, cape gooseberry,

red onion, candied walnuts, honey white balsamic vinaigrette
MV@EIAD @S AN DR e ssl el b dedr oo aciy srad s1ar 7 2368 MK (ST RNEL7 10 26

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

P@AE N EBEREAREANDE ARG AR 3 SR S issaph i is s etate 25
bacon, toasted pecans, dolce gorgonzola
B EETISHISS VAL BT Tdn bl rEsatarabalabis badr de tdeanha sLve aERINF IR M 47 11 £1E 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

Entrees

POKE BOWL*
choice of protein, sesame dressing, pickled pepper, charred cabbage,
spicy mayo, avocado, cucumber, sweet onion, sesame wonton, chili oil

PIANESEAREDRES G AL PSH s s sEares i fakoldbeb sk Exare s ¥ st 30202 38
roasted cauliflower purée, sautéed kale, warm beurre noisette
W @O DEROASTED: Gl GIE N b i v R DL IR TR o S o seats 30

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

CHILEAN SEA BASS 45
miso-marinated, bok choy, ginger-scallion butter sauce, fresh cilantro oil

WOC D -EIRERD S/ALNMIOING: bngiriaipibatrhaichphedabakabibalobat sl ol r 33
grilled asparagus, mint-pea purée, lemon pepper beurre blanc

A AN D A Ll P S £ X ok sk ot ok o £ Aok SN2, B0 AN KR S B 28/36
icelandic cod, housemade chippys, malt vin tartar sauce, 8oz/160z
@© P ERIN@EI s S SN STORCAN SR avard rbsdududadt PI0TPIRIRIR (RIS 0L 215 1] 47

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

PEPPERONI & SAUSAGE ROASTED MUSHROOM

FLATBREAD / 23

roasted garlic, goat
cheese, arugula
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CREAMY SPINACH &
TOMATO FLATBREAD / 22
creamy spinach dip, mozzarella,

parmesan, sweet oven-dried tomatoes

NEW ENGLAND

BUMREREEV IR OILIA5 e te8s chrare s aribt tahas ahsd ahd 14T shbidnes 4 Arakditods 27
salmon, celery, spicy crab, avocado, tempura crunch, bigeye tuna,

spicy mayo, eel sauce

SPICN P LAMACHI RO 3% Agasd drars basnb sbod cenininas fevais bl bavah'sd 26
spicy hamachi, avocado, nori, cilantro, togarashi, yuzu ponzu
HIAMAC R TAAIN GIE) A Ran ik oo s RS 1o) s dhshiud nsmvs be ol 420 0e i ie o aalhs 26
tuna and hamachi sushi roll with avocado, cilantro, and jalapero,
topped with spicy mayo, chili oil, ponzu, and fresh lime juice

VT DF PEAR | %548 4kt an 3505 5% shth sahnnd s BedsR e RAR IR AR LRAR R E I8 20 SRRT D
yellowtail, tuna, fresno, avocado, cilantro, spicy mayo

HARBORNR @[ xhete.tersisndvatiterstsrs 5930 a0 0L M AT ST 40 13 000! 9
house-smoked salmon, avocado, cream cheese, sesame seeds,

fresh salmon, sweet soy, scallions

VEGETARIANIRGIE 21515 sn 8t st sn ittt e b e Rt st 1511 La LA EER 038 S22k 20

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

Pasta

CoV SCAMPI
bucatini pasta, white wine sauce with garlic, calabrian chili, shrimp,
calamari, lemon, tomato, capers, red onion, basil

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

grilled sourdough

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

LOBSTER TORTELLONI 36
house-made, lobster velouté, fried garlic, buttered crumb, aleppo pepper

Burgers & Sandwiches

CONBUR GIER® st ki lon sk atar tteh d sl Tl 0T et LAt diai i i sig s halur sl 24
8 oz hand-ground sakura wagyu patty, local butter lettuce, american
cheese, creole mustard aioli, house pickles

MEA RIS AN D VG Atss At st s 1 1S SaR LA s LUl DT AR adte L aked 25

sakura wagyu meatballs, soft hoagie roll, melted mozzarella, parmesan,
fresh basil, rich smoked marinara

@RSV EETCIKEN SRRV I st thad a8t ddid gttt cdbedils! 24
CoV slaw, maple creole aioli, pickles -or buffalo style-
EORSITERIR® L[ 1hiF st istteak alvidrodaidbaiibadihel (oarbiedstas seessdie s add 305

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

EREN GNP IRE G AT I S S M ARIRTes b SR r LR LE AR DR ITA Rl el 002 bar badk 36
thinly-sliced eye of ribeye, horseradish creme, toasted baguette

NV @ GAD @B ST s ety Ao ot It SIS LR Pibatar AT LT SERidn aidl 3le 25
thick cut berkwood farms bacon, fresh tomato, arugula, garlic aioli
@@ K ENEE A RN B S A N N A I L e S S SRS IR RS A R S48, 26
breaded chicken tender, provolone, mozzarella, parmesan, burrata,

basil, marinara, focaccia

GRIELEEDUMIA EIHS AN D@ e de it bl st s 088 401e 4 s dr it ns 1185408 1018, 237

grilled mabhi, lettuce, tomato, garlic aioli, milk bun -simple or blackened-

WOOD-FIRED ROTISSERIE TURKEY SANDWICH «eeoveeeeene 25
hand-carved turkey, cranberry caramelized onion jam, provolone,
shredded iceberg lettuce, mayo

VLA TS LIEIER LA NETI VAL B ot 20828 8 S S AR IR L AR RaR AT S AR IR AR R0 s bk 29

beer-battered, pickle relish, shaved lettuce, tartar sauce

SANDWICH AND SOUP/SALAD COMBO 23

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

*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.

SIOIRFOR I EIBANG/S 115

CLAM CHOWDER 7/ 15



