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WALLEYE CAKE 
pan seared wal leye cake,  dressed greens,  
spic y  remoulade

FOCACCIA BRUSCHE T TA GFR 
whipped r icotta ,  roma tomato,  shaved gar l ic ,  red 
onion,  bas i l ,  E VOO & balsamic  reduc t ion

FORAGERS FLATBREAD 
mushroom conser va,  chevre  cheese,  t ruf f le  o i l ,  
ipa  honey,  pecor ino,  mozzarel la ,  f ines  herbes  

BACON WRAPPED JALAPE Ñ O POPPERS GF 
smoked ja lapeños,  bacon,  cream cheese,  pr ick ly 
pear- chi l i  g laze

SMOKED WINGS  GFR
dr y  rub,  buttermi lk  blue cheese or  ranch

MUSSELS  GFR
white  wine gar l ic  cream,  pecor ino,  gr i l led c iabatta

SHI ITAKE POTSTICKERS
ramp wi ld-mushroom soy,  spr ing onion- ginger 
a iol i ,  togarashi 

FRIED CALAMARI
ramp chi l i  cr isp,  lemon thyme aiol i ,  charred lemon

First 22 
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20

ORECCHIE T TE
wild  boar  ca labrese sausage,  local  d inosaur  k ale,  
b l istered tomato,  crushed red pepper,  pecor ino

CACIO E  PEPE
bucat ini ,  pecor ino gar l ic  cream,  cracked black  pepper, 
bas i l

VEGE TABLE  R ISOT TO  GF
asparagus t ips,  b lackened l ion’s  mane,  engl ish  pea, 
wi ld  nett le  pistou,  chi l i  cr isp

Pasta
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PECAN WALLEYE  GFR
roasted corn succotash, wild nettle pistou, yuzu sumac foam

SHRIMP & GRITS
blackened shr imp,  manchego gr i ts ,  creamed wi ld  nett les, 
pr ick ly  pear- chi l i  g laze

WILD CAUGHT  HALIBUT GF
pan seared wi ld  a lask an hal ibut ,  gr i l led asparagus,  
potato purée,  c i t rus  menierre

JERK CHICKEN GF
sous v ide a i r l ine  chicken breast ,  s tewed red beans & carol ina 
gold r ice,  p ineapple  chutney,  f r ied plantain

BISON SHOR T RIB   GF
smoked thumbel ina carrots,  manchego gr i ts ,  bra is ing jus, 
potato cr isps

MIXED GRILL
semi  boneless  quai l ,  wi ld  game sausage & chef ’s  cut  ser ved 
with succotash & rotat ing sauces   

FELLERS RANCH FLAT IRON* GF
5 oz  gr i l led wagyu f lat  i ron,  t ruf f le  f r i tes,  roasted gar l ic  a io l i , 
peppercorn demi

BISON STRIP*  GF
gri l led 12 oz steak ,  lemon herb crushed new potato,  chimichurr i

Mains  

Desserts
7

8

9

ZEPPOLE
ricotta  doughnut,  c innamon sugar,  caramel,  lemon cream

FORAGER ’S  CHIFFON
lemon chi f fon cake,  vani l la  bean chant i l ly,  
macerated wi ld  berr ies,  lemon curd,  berr y  coul is

RASPBERRY DACQUOISE  GF
raspberr y  mousse,  chocolate  ganache,  
ca l lebaut  ruby chocolate,  chocolate  a lmond cake

Dinner

A  3% F E E  W I L L  B E  A D D E D  TO  A L L  C R E D I T  C A R D  T R A N S AC T I O N S  I N  CO M P L I A N C E 
W I T H  M I N N .  S TAT.  325 G .051

* CO N S U M I N G  R AW  O R  U N D E R CO O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D,  S H E L L F I S H 
O R  E G G S  M AY  I N C R E A S E  YO U R  R I S K  O F  F O O D B O R N E  I L L N E S S

add shr imp 10,  chicken 8  ,  sa lmon 10,  steak bites  12

Salad add shrimp 10, chicken 8, salmon 10, steak bites 12
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14

FELLER SALAD  GF
bacon, smoked cheddar, tomato, cucumber, avocado, 
mixed greens, sunflower seeds, green goddess

NOR THERN LIGHTS  GF
mixed greens, northern l ights blue cheese, candied 
pecans, pickled rhubarb, fermented golden berries, 
spring onion vinaigrette 

CAESAR
romaine,  focaccia  gar l ic  bread crumb,  pecor ino

*THE FELLER   GFR
house -made amer ican cheese,  d i l l  p ick les,  gr i l led onion,  fe l ler 
sauce,  pub bun
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8

GRLLED FOCACCIA
house -made,  “ t ra i lhead sal t ”

BRUSSELS SPROUTS  GFR
gochujang,  balsamic  glaze,  hazelnuts

ASPARAGUS GF
gr i l led asparagus,  remoulade,  charred lemon

WILD MUSHROOM CONSER VA GF
braised wi ld  mushrooms,  white  balsamic,  shal lot ,  orange, 
gar l ic  lemon butter

TRUFFLE FRIES GF
pecor ino,  roasted gar l ic  a io l i

Sides

happy hour  = 1/2  pr ice,  mon-fr i ,   3p -6p ready at  5pm


