WINTER MENU 2018/19
AVAILABLE TUESDAY – SATURDAY 4:30pm to 10pm | SUNDAYS 4:30pm to 9pm
A M E R I CA N A E AT E RY

= New Menu Items

= NOT gluten free

If you have ANY FOOD ALLERGIES, please alert your server! Thank you!
*Many of our dishes can be prepared gluten free, vegetarian or vegan with substitutions such as the removal of dairy or bread ingredients.
Please inquire with your server.

SHAREABLES
MAIN STREET SKIN ON FRIES
FARM FRESH BREAD
SPICY CHARRED BRUSSEL SPROUTS
CHIPOTLE CHEDDAR NACHOS
CILANTRO GUACAMOLE
BAKED LAMB MEATBALL FONDUE
MAIN STREET CHARCUTERIE

our hand-cut fries + steak seasoning
local daily baked breads + artisan house cracker w/ garlic aioli + whipped butter
our Nashville hot sauce, amablu crumbles, pickled shallots + proscuitto bits
tri-color corn chips, cumin black beans, pickled onions, salsa, sour cream + charred jalapeño
hand pressed, fresh cilantro, slight citrus zest w/tri-color corn chips
house tomato sauce, smoked cheddar crust, roasted garlic cloves + crusty french bread
chef’s choice of seasonal rotating farm flavors, please inquire with your server...
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GREENS + GRAINS
protein adds bbq chicken $5, grilled chicken $4, smoked pork $5, grilled salmon $7, grilled steak $7
WHITE BALSAMIC + ROASTED PEAR
WALNUTS + AMABLU CHEESE
FRIED RICE AVOCADO BOWL
MSF CAESAR SALAD

SOUP
CABERNET BRAISED BEEF STEW
MSF CHICKEN + WILD RICE
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arugula, crispy proscuitto, toasted pumpkin seeds, parmesan + herb dressing
Faribault Farms bleu cheese, mixed greens, spinach, fennel + honey balsamic dressing
stir fried rice, green beans, cumin bean, pickled onion, guacamole + corn chips
romaine greens, white anchovy, fried capers, lemon zest + crunchy croutons

+

WINTER

STEW

Pettit Pastures grass-fed beef w/ onions, bell peppers, garlic + crispy potato croquette
Wild Acres chicken, rich broth, fine herbs + root vegetables w/ herb croutons

cup 9 | bowl 15
cup 4 | bowl 7

HAND HELDS
all hand helds served w/ choice of fries or salad | gluten free buns available for an additional $2
CORNED BEEF REUBEN
WILD ACRES BBQ SMOKED CHICKEN
MAIN STREET CUBAN

our house sauerkraut, russian dressing, melted swiss on griddled marble rye
smoked chicken, apple fennel slaw, arugula, white cheddar on a butter toasted bun
smoked pork, shaved ham, yellow mustard, pickles + pressed swiss cheese
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MSF CRAFT BURGERS
all msf craft burgers served w/ choice of fries or salad | gluten free buns available for an additional $2
creamy boursin cheese, apple-fennel slaw + spinach leaves
guacamole, roasted tomatoes, charred chilies + arugula
Pettit Pastures grass-fed beef, garlic aioli, crisp lettuce, sliced tomato + white cheddar

RAM’N ACRES LAMB BURGER
WILD ACRES TURKEY
CLASSIC WHITE CHEDDAR

15
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PA S TA S
gluten free + vegan brown rice spaghetti noodles available for all pasta dishes $2

LINGUINE + LAMB MEATBALLS
CABERNET BRAISED BEEF RAGOUT
MSF ADULT MAC-N-CHEESE

house tomato sauce, roasted garlic + herb lamb meatballs, shaved parmesan + basil
pepper herb goat cheese, sweet onions, preserved tomatoes + pappardelle
roasted garlic cream sauce, white cheddar, roasted tomatoes, scallions + baked bread crumbs
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SIGNATURE DISHES
MSF FRENCHED CHICKEN
PORK SCHNITZEL
POLISH KIELBASA
CAST IRON BEEF TENDERLOIN

stuffed w/ garlic + sage cheese, wrapped in prosciutto over mashed potatoes
pan fried breaded cutlet w/spicy mustard + mashed potatoes or fries
homemade sauerkraut, herb baby potatoes, caramelized onions + spicy mustard
amablu crust, grilled carrots, braised greens, horseradish chive mash + pan gravy
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CHEF’S FALL WINTER SELECTION
BONE-ON SMOKED PORK SHANK
ROASTED SMOKED TRI-TIP SIRLOIN
NORWEGIAN SALMON FILET

rosemary bean ragout, baby potatoes, apple-fennel slaw + braised greens
hint of smoke, crispy potato croquettes, red onion jam + petite balsamic greens
fennel + garlic broth, herb, baby potatoes, braised kale + grilled bread
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26
26

* for better conservation we provide complimentary water upon request only. **all filtered coffee + soda soft drinks include a maximum of three refills per order.
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. All prices are in USD $ + do NOT include sales tax.
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MENU CONCEPT BY Chef Aaron Hagerdorn

LIBATIONS

A M E R I CA N A E AT E RY

***all rail or call alcohol drinks are served w/ 2 oz. pours of liquor.

MSF FAVORITES

A TASTE OF THE CLASSICS
OLD FASHIONED FARMER

11

NEW YORKER

11

cody road bourbon, demerara syrup + angostura bitters
cody road bourbon, trinchero sweet vermouth + angostura bitters

MAIN STREET SAZERAC

12

MOSCOW MULE

9

COSMOPOLITAN

10

sazerac rye, demerara syrup, absinthe, peychaud’s + angostura bitters
luksusowa vodka, lime + gosling’s ginger beer
absolut citron vodka, cointreau, cranberry + lime juice

NEGRONI

10

THE LAST WORD

10

AVIATION

10

tattersall barrel aged gin, campari + trinchero sweet vermouth
fitzgerald du nord gin, green chartreuse, luxardo maraschino liqueur +
lime juice
far north gustav gin, tempus fugit liqueur de violette, luxardo maraschino
liqueur + lemon juice

MOJITO

trader vic’s rum, mint, lime, simple syrup, soda water + sprite

10

STRAWBERRY DAQUIRI

9

APEROL SPRITZ

9

BELLINI

9

ron caribe citrus rum, strawberries, lime juice + simple syrup
aperol + champagne

peach schnapps + champagne

SEASONAL SPECIALTY COCKTAILS
24 KARAT CAKE

12

JILTED BRIDE

10

A NICE PEAR

11

BLACK RASPBERRY LEMON DROP

9

CHAI CHAI SLIDE

11

WALKING THE BEET

10

SAGE BERRY FIZZ

10

limoncello, carrot juice, benedictine, frangelico, allspice dram +
whipped cream
ketel one botanicals grapefruit + rose vodka, champagne + rhubarb bitters
tres agaves reposado tequila, pear puree, benedictine, lemon juice +
gosling’s ginger beer
stoli vanilla vodka, chambord + house sweet + sour
bacardi black, chai syrup, espresso, bailey's irish cream + aztec
chocolate bitters
beet infused fitzgerald du nord gin, disaronno, trinchero sweet vermouth
+ honey syrup
luksusowa vodka, strawberries, sage, agave nectar, lime juice, soda water
+ gosling's ginger beer

APPLE CINNAMON MULE

apple + cinnamon infused luksusowa vodka + gosling's ginger beer

9

THE ST. MICHAEL

12

MARTINI POLSKA

11

BLUEBERRY SOUR SMASH

10

SHE’S THE ONE

11

CUCUMBER SMASH

10

ESPRESSO MARTINI

11

NOT MY MULE

10

ON A TUESDAY

11

MEDICINE MAN

11

BESOS PICANTES

12

BLACKBERRY MOJITO

11

buttered cody road bourbon, smoked vanilla demerara syrup + black
walnut bitters
zubrowka bison grass vodka, krupnik honey liqueur, apple juice +
cinnamon syrup
blueberry infused luksusowa vodka, muddled blueberries + house
sweet + sour
blueberry infused luksusowa vodka, pineapple juice + gosling's
ginger beer
prairie organic vodka, trinchero dry vermouth, lime juice +
muddled cucumbers
luksusowa vodka, kahlua, bailey’s irish cream, amaretto + espresso
black velvet whiskey, apple juice, gosling’s ginger beer
jameson irish whisky, bailoni apricot liqueur, house lemon sour +
msf lager
smoked sage infused tres agaves reposado tequila, tattersall orange
crema, agave nectar + lime
tres agaves reposado tequila, tattersall orange crema, ancho reyes liqueur,
cherry syrup, habañero tincture + lime juice
ron caribe citrus rum, blackberry, mint, lime, simple syrup, soda water
+ sprite

BEER BOTTLES + CANS
LOON JUICE CARAMEL APPLE, CIDER, 16 oz can
STELLA CIDRE, CIDER, 12 oz bottle
STELLA ARTOIS, PALE LAGER, 12 oz bottle
BUDWEISER, LIGHT LAGER, 12 oz bottle
CORONA, LAGER, 12 oz bottle
COORS LIGHT, LIGHT LAGER, 12 oz bottle
MICHELOB GOLDEN LIGHT, LIGHT LAGER, 12 oz bottle
MILLER LITE, LIGHT LAGER, 12 oz bottle
BLUE MOON, BELGIAN WHITE ALE, 12 oz bottle
NEWCASTLE, BROWN ALE, 12 oz bottle
FOUNDERS, PORTER, 12 oz bottle
RIP RAP, PEANUT BUTTER STOUT, 12 oz bottle
SURLY, FURIOUS, IPA, 16 oz can
BELL’S, TWO HEARTED ALE, 12 oz bottle
ODOUL’S, N/A LAGER, 12 oz bottle
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NON-ALCOHOLIC DRINKS
WARM YOURSELF UP
MULLED WINE seasonal

9

MSF COFFEE

9

IRISH COFFEE

9

MEXICAN COFFEE

9

HOT TODDY

7

spiced brandied red wine

copper + kings brandy, bailey’s irish cream, amaretto, coffee +
whipped cream
jameson irish whisky, bailey’s irish cream, coffee + whipped cream
kahlua, coffee + whipped cream
black velvet whiskey, honey syrup + lemon juice

* for better conservation we provide complimentary water upon request only.
**all filtered coffee + soda soft drinks include a maximum of three refills per order.
All prices are in USD $ + do NOT include sales tax.

SAN PELLEGRINO sparkling water
.25L 1.50 | .75L 4
CRANBERRY + SPARKLING WATER + lime
5
4
ORANGE JUICE + SPRITE
5.5
VIRGIN MOJITO
5.5
VIRGIN SAGE BERRY FIZZ
4
HOUSE MADE LEMONADE
4
JUICES apple, orange, grapefruit, cranberry or tomato
FRESH BREWED ICE TEA
4
FOUNTAIN DRINKS | coke, diet coke, sprite, fanta, root beer, ginger ale
3.5
** all coffee + soft drinks include a maximum of three refills per order.

COFFEE DRINKS
MUG OF COFFEE
AMERICANO shot of espresso + water
ESPRESSO SHOT
MACHIATO espresso + steamed milk
CAPPUCINO
CAFE LATTE
CAFE MOCHA
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