
SOUP & SALAD
Home Made Chili  $7

Tomato Bisque  $6

Chef’s Homemade Soup  $6

Caesar Salad  $13 (GFR)

Baby artisanal romaine, parmesan shards, bacon

croutons, white anchovy, preserved lemon, iced

red onion, classic from scratch Caesar dressing  

Frisee and Belly  $15
Pork belly, 62 degree egg, pickled onion, chive

batons, bacon powder, torn brioche, five herb

dressing

Mixed Greens Salad  $10 (GF)(V)

Brioche croutons, parmesan, tomatoes, peppers,

red onion

ENTRÉES
Brick Chicken  $16
½ chicken brined, roasted broccolinni, red bliss mashed 

potatoes,  pearl onions, roasted chicken jus

House Cut NY Strip  $20
10oz steak served with Chatterbox fries, Chatterbox A1, 

carmelized onion, roasted cipolinnis. 

Roasted Pork Tenderloin   $15 
Apple brined tenderloin, slow cooked, cannelloni bean ragout, 

spinach, olive oil, preserved lemon, piquillo

Lobster Gnocchi  $16
Sweet lobster meat, Yukon Gold potato gnocchi, 

fresh spinach, and white truffle butter sauce

Chatterbox Classic Mac & Cheese 
Build your own   $13 (V)

Our creamy cheddar sauce tossed over cavatappi noodles 

Choose up to three of the following toppings: 
Broccoli, bacon, ham, sage sausage, pulled pork, 

grilled chicken, peppers & onions, roasted exotic 

mushrooms, chili.

Salmon  $16
Pan roasted, Moroccan glazed, eggplant "caviar", smoked yogurt.

Fish & Chips  $13
Large filet of rich, flaky white fish hand battered with our 

Chatterbox Speakeasy Lager, served with seasoned pub fries, 

pickled slaw and house made tartar

NEW STARTERS

V- Vegetarian, VR- Vegetarian upon Request, GF- Gluten Free, GFR- Gluten Free upon Request
** Please inform us of any dietary restrictions such as pork or dairy**
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SIDES
Fries  3

Mashed Potatoes  3
Seasonal Vegetables  5

Sweet Potatoes  5
Onion Rings  5

Seasonal Fruit  5
Broccoli au gratin  5

Steamed Mussels   $12
Chit Chat harrisa broth, olive oil, bacon,

shallot rings, tomato, garlic chips, fines,

griddled baguette 

Vegetable Tempura   $10
An array of seasonal vegetables, fried 

in curry oil, yuzu yogurt for dipping

Pork Dumplings   $7
Pork, Napa cabbage, toasted sesame

seeds, ginger soy sauce

Marinated Olives   $5
A variety of olives marinated in fennel 

seed and coriander

Pretzel & Beer Cheese Fondue   $10 (V)

Creamy blend of cheddar cheese, smoked onions,

spices and Chatterbox Speakeasy Lager. 

Served with a salt crusted warm pretzel and fresh

vegetables for dipping.

South by Southwest Quesadilla  $11 (VR)

Flour tortilla stuffed with grilled chicken, cilantro-

pumpkinseed pesto, onions, peppers, cheddar,

roasted red pepper sour cream & pico de gallo

House Smoked Wings   $11
Choice of MN Nice BBQ, Hellcat Inferno, Black Cat

Diablo or house buffalo

Hand Battered Cheese Curds   $10 (V)

Beer battered Wisconsin cheese curds infused 

with hops

Southern Fried Pickle Chips   $7 (V)

Cornmeal fried pickles, parmesan curry mustard

FLATBREAD
Farmers Market Flatbread    $12
Ask your server for today's special

Charcuterie Flatbread    $14
Ever changing with our house meats and 

accoutrements. Ask your server for description.

Classic Margherita Flatbread    $11
Tomato sauce, mozzarella, basil

Steak Tartar   $9
Radish salad, Moroccan olives, 

chives, smoked pimenton aioli, 

griddled baguette

Fried Oysters   $10
Corn crusted with cauliflower purée, 

pickled charred cauliflower, lemon aioli

House Charcuterie   $12
House made with accoutrements. 

Ask your server for today's selections.

Rillette    $10
Ask your server for today's protein 

and accoutrements served with 

toasted baguette

CLASSIC STARTS



Side substitutions to satisfy your craving $2

Side salad Seasonal vegetables

Broccoli au gratin Lager battered onion rings

Bowl of Chef’s soup Fresh cut sweet potato fries

Try our roasted red pepper sour cream with your fries for 1.50

SANDWICHES
Vegetarian (VR) items substitute a vegan & gluten free
black bean veggie burger at no additional charge

Served with seasoned pub fries

The Lobster Grilled Cheese Club   $15
Butter poached lobster salad, black truffle mayo, mixed

greens & tomatoes on top with melted white American 

cheese and caramelized onions on the bottom on house

made brioche loaf.

Beer Braised Pulled Pork   $10
Stout braised pork, pickled slaw, pickled onions, Belgian 

white ale infused sour cream, bacon grilled bun   

Perfect Grilled Cheese & Tomato Bisque   $11 (V)

Smoked cheddar and Gruyere, tomatoes, cilantro-pumpkin

seed pesto on grilled house brioche loaf served with our

creamy tomato bisque. Add smoked ham for $3

Ultimate French Dip   $13
House made French baguette, slow smoked sirloin, Gruyere

cheese, caramelized onions, au jus, horseradish stout cream.

V- Vegetarian, VR- Vegetarian upon Request, GF- Gluten Free, GFR- Gluten Free upon Request
** Please inform us of any dietary restrictions such as pork or dairy** L 7/23/14

DELECTABLE DESSERTS

Chocolate Fondue    $10
A platter to share of house made white & chocolate chip 

cookies, Oreo crumble brownies, oatmeal toffee cookies,

peanut butter chocolate rice crispy bars & fresh strawberries

all for dunking in house made gooey hot fudge

Chocolate Flourless Torte    $6
A decadent Belgian chocolate cake topped with house

caramel, white chocolate, and toasted hazelnuts

Hot Caramel Apple Crisp   $8
Made from scratch with Granny Smith apples, butterscotch,

pecans and a light crunchy crisp, topped with a scoop of

vanilla ice cream, and drizzled with housemade caramel.

Perfect for sharing!

Raspberry White Chocolate Cheese Cake    $6
Fresh raspberries and white chocolate in a light, fluffy house

made cheese cake on a chocolate crust

Carrot Cake    $6
Designed for carrot cake enthusiasts, this two layered cake is

made with a light cream cheese frosting and lightly drizzled with

caramel. 

German Chocolate Cake    $6
Finger licking good, warm caramel frosting, laced with coconut

and pecans, poured over moist housemade chocolate cake.

KIDS MENU
(Only for Kids 12 or under)

Served with choice of oatmeal toffee cookie, white & dark

chocolate chip cookie, Oreo brownie, or chocolate peanut 

butter rice crispy bar

Substitute in place of fries:  baked au gratin broccoli, fresh

fruit, seasonal vegetables, house salad or cup of soup

Gourmet Mozzarella Pizza   $6
A flatbread pizza that your kids will love! Stringy whole milk

mozzarella, our Fresca Pomodoro Marinara

Baked Mac & Cheese   $5
Our popular made from scratch creamy white cheddar sauce

tossed with more gooey cheddar and spiral macaroni

Lager Battered Fish   $5
Filets of rich, flaky, farm raised white fish hand battered 

and served with seasoned fries

Chicken Strips   $5
Hand battered chicken breast strips served with seasoned fries

Crispy Fried Cheese Curds   $5
House beer battered cheese curds, served with seasoned fries

Grilled Cheese Sandwich   $5
Layers of mozzarella and American cheese melted between

sweet housemade brioche bread, served with seasoned fries

Kids Grilled Mini-Cheeseburgers   $5
House ground beef with American cheese on soft grilled buns

with seasoned fries

Kids Beverages served in a kid’s cup for 1.50

Fresh Strawberry Lemonade

Chocolate or 2% Milk

Apple, Orange, Cranberry, or Pineapple Juice

Soda

Cheshire Cat Old Fashioned Root Beer  2.75 kid’s cup

BURGERS
Vegetarian- substitute a vegan & gluten free black 

bean burger at no additional charge

Served with seasoned pub fries

California Dreamin' Burger   $11 (VR)

Mixed greens, tomato, basil-pinenut pesto mayo, pickles 

The Chatterbox Pub Burger   $13 (VR)

Topped with bacon, roasted green olives, Gruyere cheese,

parmesan curry mustard


