
Feller takes inspiration from the culinary traditions of the Great North. Chef Sam 
Collins’ innovative menus are based on Midwest-sourced ingredients that evoke 

Minnesota’s traditional foraging and hunting culture, from American Wagyu to grass 
fed bison and wild boar sausage. Sample our firsts, indulge in some pasta or find 

yourself tempted by an intriguing cocktail crafted with Minnesota spirit. 
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*LOGGERS BREAKFAST GFR |  two eggs any style, sugar cured 
bacon or wild boar breakfast sausage, feller breakfast potatoes, toast

BENEDIC T  GF | poached eggs, hollandaise, english muffin, pitt ham, 
dressed greens

FORAGERS OMELETTE  GFR | mushroom conserva, chevre, chive, 
dressed greens

STEAK & EGGS  GF | 5oz wagyu sirloin, two eggs any style, 
feller breakfast potatoes, chimichurri, toast

BISON HASH  GF |  shredded bison,  peppers,  onion,  potato, 
t wo eggs your  way,  cr y  baby cra igs  a iol i

CHICKEN & BISCUITS GF |  f r ied chicken breast , 
wi ld  sausage grav y,  b iscuit ,  ipa  honey

FLAPJACKS |  vani l la  whipped cream,  bourbon maple  syrup 

saturdays  & sundays
9a -  2p

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 
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BROWN BUT TER AMARE T TO SOUR 
BROWN BUT TER BOURBON | AMARET TO DI SARONNO | 
FRESH LEMON JUICE | CINNAMON SIMPLE

EYE OPENER  

JEPPSON’S BOURBON | APRICOT BRANDY | FRESH MINT & LIME | 
GINGER BEER

SUNDAE FUNDAY  

PLANTARAY PINEAPPLE RUM | BANANA LIQUEUR | HEIRLOOM 
PINEAPPLE AMARO | PROPER BARTENDER BANANA BREAD BIT TERS | 
CHOCOLATE BIT TERS | CHERRY ON TOP

POMEGRANATE PALOMA  

BLANCO TEQUILA | TAT TERSALL GRAPEFRUIT CREMA | 
RUBY RED GRAPEFRUIT JUICE | POMEGRANATE SIMPLE | LIME

THE MORNING AFTER  

DEWARS SCOTCH | HONEY-GINGER SYRUP | FRESH LEMON | 
LAPHROIG SPRITZ

cocktai ls
9a  -  2p

BOT TOMLESS MIMOSA  14
SPARKLING WINE | JUICE

FELLER ’S  BLOODY MARY  11
VODKA | BERNIE’S BLOODY MARY MIX | DILL PICKLE SPEAR | 

BEEF STICK | BERNIE’S RIMMER

MIX SELECTIONS: BERNIE’S DILL, BERNIE’S HORSERADISH OR 50/50 BLEND


