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FRESH ~ LOCAL ~ SUSTAINABLE

At FirelLake, you and your guests will enjoy the best local meats,
freshwater fish, produce and dairy our chefs can source. Our

philosophy is simple; source the very best regional products,
prepare these ingredients over real burning wood, and serve
this delicious food in a pure and uncontrived manner. Qur name
says who we are; a restaurant about the complex flavors of real
burning wood (FIRE) from the land of 10,000 lakes (LAKE).

BREAKFAST CLASSICS

GRILL ~ MESQUITE

Chips & Dips 10
sherry scallion & AmaBlu dips

Eichten’s Cheese Curds 14
beer batter, Cry Baby ranch
Charcuterie & Cheese 22

house-smoked meats, local sausages,
local cheeses, dried fruits and nuts, melba
fire & ice pickles, grilled rustic bread

FireLake Walleye Cakes 15
lemon-tarragon remoulade

Margherita Flatbread 14
house-made tomato sauce, fresh
mozzarella, basil, garlic, olive oil

Rope Sausage Flatbread 15
house-made tomato sauce, oregano,
mozzarella, roasted mushrooms

Smoked Dry Rub Wings 16
fire & Ice pickles, honey-apricot sauce
Dirty Fries 14
hand-cut fries, roasted Prime Rib +6

mushrooms, red wine beef gravy,
Eichten’s cheese curds

LOCALLY GROWN

We are indebted to our local growers for their
commitment to excellence in helping us
provide a real Taste of Place for you. We want
you to experience the wealth and depth of real
Midwestern food — the best ingredients,
lovingly grown, prepared and served in a warm
and timeless environment.

SIMMERED & TOSSED

Minnesota Wild Rice Soup  9/11
rotisserie chicken, leek, mushrooms
Beef Barley Soup 10/12

slow-cooked beef broth, vegetables,
grilled ciabatta

Quinoa & Arugula Salad 10/14/18
red quinoa, arugula, kabocha squash,

goat cheese, golden beets, spicy

pepitas, sherry walnut vinaigrette

Gathered Greens Salad 10/14/18
Minnesota AmaBlu cheese, apple,
cranberries, candied walnuts,

sherry vinaigrette

Add to any salad

Rotisserie Chicken 7
Grilled Salmon* 10
Grilled Steak* 12
Garlic Butter Shrimp* 12

Glorious Morning Fruit Platter 15
Kiwj, oranges, cantaloupe, grapes, bananas,
strawberries, blueberries, cottage cheese

Eggs Benedict* 15
Minnesota back bacon, poached eggs,
hollandaise, broccolini

choice of fruit or rosti potato

Avocado Brioche Benedict* 16

Minnesota back bacon, poached eggs,
avocado, grilled tomatoes, broccolini,
brioche, hollandaise choice of fruit or
rosti potato

Garden Omelet 14
three eggs, tomatoes, onions, peppers,
spinach, fontina choice of toast and fruit

or rosti potato

Whole Hog Omelet

three eggs, wild rice sausage,

pecan wood smoked bacon, provolone,
Minnesota back bacon

choice of toast and fruit or rosti potato

Sausage Skillet* 14
sunny-side up eggs, onions, peppers,

rope sausage, rosti potatoes,

sausage gravy, choice of toast

16

Yam & Broccolini Hash* 15
sunny-side up eggs, onions,
tomatoes, roasted celery root,

mushrooms, choice of toast

Breakfast Sandwich*
Minnesota back bacon, fried eggs,
fontina, croissant, avocado, tomatoes,
greens choice of fruit or rosti potato

16

‘Just Egg’ egg substitute available for +52

Bananas Foster French Toast 16
cinnamon brioche, caramelized banana,
strawberries, candied pecans

Minnesota Breakfast Burrito 17
potato lefse, rope sauage, onions,
peppers, scrambled eggs, fontina

cheese, tomatillo salsa, fire roasted
salsa, fresh fruit

PLANCHA & OVEN

Heirloom Corn Crusted Walleye 32
Red Lake Nation Walleye, native wild rice,
cranberry, carrot, celery, shaved almonds,
grilled broccolini, lemon-tarragon
remoulade

Mushroom Gnudi

roasted mushrooms, grilled broccolini,
oven-dried tomatoes, hazelnuts, garlic
butter, white wine mushroom stock

Beer-Battered Fish & Chips
Red Lake Nation Walleye, fried pickles,
hand-cut fries, slaw, lemon-tarragon
remoulade

Chicken Pot Pie

Minnesota raised chicken, vegetables,
flaky crust

24

22

22

FireLake Rotisserie Chicken 26
Eichten’s white cheddar mashed

potatoes, grilled broccolini, natural jus

Nordic Seared Salmon* 29
mascarpone polenta, mustard greens,
lemon dill cream sauce

8oz Flat Iron Steak Frites* 39

Black Angus beef, Make it Dirty +5
Northwoods grilling spice, hand-cut
fries, Boundary Waters steak sauce

Grilled Duroc Pork Chop*
Comfrey Farm chop, fall squash,
roasted Brussels sprouts, crispy
lardon, honey apricot glaze

60z Mesquite Grilled Filet*
braised mustard greens, brandy
gastrique, hunter crust

STACKED & CRAFTED

30

55

17

Bacon +3

Backyard Burger*

Black Angus beef, lettuce,
tomato, cheddar cheese, pickles,
mustard mayo, hand-cut fries

Wild Acres Turkey Burger* 17

fresh ground turkey, provolone,
lettuce, roasted mushrooms,
caramelized onions, sherry scallion
sauce, wild rice bun, hand-cut fries

Turkey BLT

applewood smoked turkey breast,
lettuce, tomato, bacon, mustard
mayo, sourdough

IN ADDITION...
White Cheddar Mashed Potatoes 9

Eichten’s white cheddar, scallions

Wood Grilled Broccolini 9
lemon virgin olive oil, maple balsamic

glaze, tomato relish

Minnesota Wild Rice Blend 9
Minnesota native wild rice, cranberry,
carrot, celery, shaved almonds

Wild Mushroom & Fennel 9
roasted mushrooms, fennel,

roasted cherry tomatoes

16

Mustard Greens 9
braised fennel and garlic
Herb Polenta 9
balsamic maple reduction
Roasted Brussels Sprouts 9

crispy lardon, goat cheese, honey apricot
glaze

OUR PARTNER RANCHERS, FARMERS & ARTISAN PRODUCERS

Stickney Hill Dairy ~ Eichten Farms ~ Homestead Mills ~ BelGioioso ~ Wild Acres Farm Fresh Poultry ~ Minnestalgia ~ Bushel Boy ~ Marieke Gouda
Jack Sprouts ~ Milton Creamery ~ Minnesota Malted Pahl Farms ~ Anderson’s Maple Syrup ~ Faribault Dairy ~ Red Lake Nation
Denny’s 5th Avenue Bakery ~ Comfrey Farm ~ Pepin Heights Apple Orchards ~ Singerhouse Farms ~ Hooks Cheese ~ Swanson Meats
Alemar Cheese Company ~ Spring Grove Soda Pop ~ R6R Cultivation ~ University of Minnesota Bee Squad ~ Benny's Meat Market

We are happy to split plates upon request for an additional $3.00. Substitutions are subject to additional charge. Parties of 6 or more

guests are subject to a 20% gratuity

*Asterisk placed by menu items states the food is served raw or undercooked, or contains, or may contain, raw or undercooked items.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have medical



BUBBLES

"BLU" COCKTAILS

asissrstt  CABERNET SAUVIGNON s/t
Prosecco, Chloe, Veneto, IT, NV 10/40 Joel Gott, ‘815, CA, 2021 14/56  The Aristocrat 20
Brut, Charles Roux Brut, FR, NV 11/44 Caymus, Napa CA, 2020 (1L) 23/125 Knob Creek Rye, Bordiga Maraschino, Foro Amaro,
Brut, Roederer Estate, CA, NV 14/56 Justin, Paso Robles, CA, 2020 78  Bordiga sweet vermouth, walnut bitters
Brut, Steorra, Russian River Valley, 13/52 Pine Ridge, Napa, CA, 2021 g0 Theloon 14
CA, NV ) . Serial, Paso Robles, CA, 2019 102 Wheatley vodka,grapefruit juice,
Brut Rosé, Luc Belaire, FR, NV 187ml 13 . , Domaine de Canton ginger liqueur,
- Rodney Strong,'Rockaway’, 140
Prosecco, Contarini, IT, NV 55  Alexander Valley, CA, 2014 Blu Bees’ honey syrup
Brut, Canard-Duchéne, FR, NV 90 Paradigm, Napa, CA, 2017 160 Up Hill Both Ways 15
Brut, Louis Roederer Collection 243, 160  Jordan, Sonoma, CA, 2018 187 1792 Small Batch bourbon, Fernet Branca,
Remis, FR, MV ! e - -
. ] Mondavi ‘Reserve’, Oakville, CA, 2015 285 peach brandy, Bittercube orange bitters
Brut, Veuve Cliquot, Reims, FR, NV 200 . . - Bobbing for Sour Apples 14
. Nickel & Nickel, Oak Knoll District, Napa 300
Brut, Dom Perignon, Epernay, FR, 2012 300 valley, CA, 2021 Dickel 8yr Bourbon, Disaronno amaretto, lemon juice,
EEUB'OIBOQUE Roederer, ‘Cristal’, Reims, 425  Qpus One, ‘Overture’, Napa, CA, NV 325  eggwhite Blu Bees’ honey, apple syrup, talisker float
! Chappellet, ‘Pritchard Hill Estate’, 325 ManHenry 15
R OS E Pritchard Hill, Napa, CA, 2013 J. Henry & Sons bourbon, Dilei Amaro,
Chat B i i://f: Silver Oak, Napa, CA, 2018 400 Trinity Bitters
ateau Beaulieu, . .,
Coteaux-Aix-en-Provence, 2022 2815_39 The Lion', Mt. Veeder, Napa, CA, 400 :Iu/(;u/be;l odka, Kinkv® Blue I 14
Belle Glos, Oeil de Pedrix, Sonoma, CA, 13/52 toli Blueberi vodka, K_m y® Blue ,queu,r’
2022 M E H LOT / Lac Coeur Blueberry liqueur, blueberries
Gls/Btl . .
Fleurs de Prairie, Languedoc, FR, 2022 44 _Momi Napa CA 2022 12/48 Blu Barrel Tequila OId Fashioned 15
a oml', apa, LA, Don Julio Reposado Private Cask, Bordiga
REFRESHING WHITES Gls/Btl Seven Hills Merlot, Walla Walla Valley, 15/58 Maraschino, Agave Nectar, Blackstrap Bitters &
Riesling, Seaglass, Central Coast, 12/48 WA, 2021 Orange Bitters
CA, 2021 Emmolo, Napa, CA, 2020 80 Autumn Stroll 15
Pinot Grigio, Barone Fini, 12/48 MALB EC Buffalo Trace, Domaine de Canton, grand Marnier,
Trentino-Valdadige, IT, 2022 Gls/Bt! cranberryjuic/e blackstrap bittersl l
Moscato d'Asti, Risata, Piedmont, 13/52 BenMarco, Mendoza, AR, 2020 12/48 Swedish Passi 14
IT, 2021 Les Jamelles, Pays d'Oc, FR, 2020 gg “WedishFassing o
Pinot Grigio, Santa Margherita, 14/56 Red Schooner, 'Voyage #10', Napa, 76 rairie Organic gin St. Germain, triple sec,
Trentino-Alto Adige, IT, 2022 CA, MV lemon juice
Reichsrat Von Buhl, Reisling Bone Dry, 16/62 Thinking of Summer 14
Pfalz, DE 2021 Z I N FAN D E L Gls/Btl  Aviation gin, St. Germain, Lemoncello, basil infused oil
Viognier, Delas, Pays d'Oc, FR, 2021 44 Hendry, 'HRW', Napa Valley, CA,2020  12/48 Mini-Apple Bliss 15
White Blend, Blindfold, Prisoner, 60 giggggilo. ‘Angela’s Table', Sonoma, 48  Bulleit Rye Bourbon, Smirnoff Apple Vodka,
St. Helena, CA, 2017 ’ Minnesota maple syrup, cranberry juice
The Specialyst, Napa, CA, 2018 52 : :
CHARDONNAY Gls/Bt! pecialy P FireLake Margarita 15
Tribute, Monterey, CA, 2021 12/48 FRENCH REDS Gls/Btl DN Julio Reposado, arange curaco, housemade
Rombauer, Carneros, CA, 2022 22/88 Cotes du Rhéne, Oraison, FR 2020 11/44 gi”izpr’f,m’: S\f”tr: ’tm 14
Belle Glos ‘Glasir Holt’ Chardonnay 25/88 Cabernet Franc, Les Athlétes du Vin, 15/60 ? ) E_‘ s ravorite _ o
Santa Rita Hills, CA, 2021 Chinon, Loire Valley, FR, 2021 Bailey’s Irish Cream, Kahlua, Frangelica, Stoli Vanilla
Cave de Lugny, ‘Les Charmes’, 48 Loudenne, Le Chateau, Médoc, Cru 20/76 FireLake Old Fashioned 15
Maconnais, Lugny, FR, 2020 Bourgeois, 2016 Piggyback Rye, simple syrup, Orange bitters
Albert Bichot, Chablis, FR, 2018 60 Grenache, Shatter, Cétes Catalanes, 54 ZERO PR F 16 0Z
Gran Moraine, Yamhill-Carlton, OR, 2014 90 FR,2021 : 0 00
Jordan, Sonoma Coast, CA, 2015 75 hBAort;ldealll:)l(:'I gg?geau Clarke, Listrac- 65 Llngonperry MoquItQ 9
Chateau de la Crée, ‘Graviéres’, 1er Cru, 130 edoc, Fresh Mint, Lingonberry jam
Santenay, FR, 2014 Bo.rdeauxs Les Cadrans de Lassegue, 72  Blu Jazmine Fojito 9
SAUVIGNON BLANC Saint-Emilion, FR, 2020 Fresh Mint, Blueberries, blu Jazmine Tea
Gls/Btl Bordeaux, Chateau Lassegue, 375 Rishi Tea‘ ' 5
Ant Moore, Marlborough, NZ, 2021 11/44 Grand Cru, Saint-Emilion, FR, 2011 _ _ _
Bordeaux Blanc, Bordeaux, 13/52 DOM ESTIC R ED BLEN DS Sparkling Botanical, Green Tea Tonic
chateau des Antonins, FR, 2021 Gls/Btl MINNESOTA TAPS
Duckhorn, Napa, CA, 2021 65 Caymus Suisun, “The Walking Fool”, 22/100 :
Freemark Abby, Napa, CA, 2021 68 Suisun Valley, CA, 2021 Surly, Peace Coffee Stout, Nitro 8.00
Rodney Strong, ‘Symmetry’, CA, 2014 85 Castle Danger, Castle Cream Ale 7.75
PINOT NOIR Gls/Btl  peLille Cellars, ‘D2’, Columbia Valley, 92 Fulton, Lonely Blonde, Blonde Ale 7.25
Nielson, Santa Barbra County, CA, 2021 13/52 WA, 2020 Bent Paddle Light, Light Lager 7.5
Boen, Russian River Valley, CA, 2021 15/60 Pahlrreyer, Jayson, Napa, CA, 2021 140 gycelsior, Bayside Brown Ale 7.50
Chiara, Pinot Noir, Pfalz, DE, 2021 13/52 Continuum, Napa, CA, 2014 475 gchell's, Firebrick, Amber Lager 7.25
Ladera, Russian River, CA, 2015 126 The Mascot, Napa, CA, 2019 310 gymmit, Extra Pale Ale 7.25
Weather, Sonoma, CA, 2020 102 |TALIAN REDS Gls/Btl  Surly, Furious, India Pale Ale 8.00
Rochioli, Russian River, CA, 2015 115 ed Blend Allegrini, ‘Pallazo delle 12/4g BigWood, Cabin Daze, Hazy IPA 7.50
gslriirﬁlaosé,'AD?giEZTan" Russian River, 130 Torre,IT, 2019 Pryes, Peanut Buddy Porter 7.25
) P Kleb 4 Super Tuscan, Brancaia, 'TRE', IT,2021 14/56 Wild State, Semi-Dry Cider 8.00
Cherry Pie, Huckleberry Snodgrass, 165 ; ’ 4
Russian River, Sonoma, CA, 2013 élrglllrl‘g, Prmé%riagNero D’'Avola D.O.C,, 15/58 ;ezgléir;bucha N/A 7.50
Domaine Serene, ‘Grace’, 180 : . 44
Willamette Valley, OR, 2014 Barbera, Scag!lo!a Mati, IT, 2920 B OTTLE D 8 CAN NED BEER
Rubrato, Feudi di San Gregorio, 52
GRENACHE / SYRAH gt Adglianico, IT, 2013 Bud Light 5.50
GSM, Barossa Valley, AU, 2019 49 gggg;velsTe goaggggio. Vendemmia, 64 Budweiser 5.50
Petite Syrah, Stags’ Leap, Napa, CA, 2016 86 ol etrz;ne' Memoira. Montsfalco - Coors Light 5.50
Syrah, Dusted Valley, ‘Tall Tales’, 105 Sagprantino: Tuscany,'IT, 2013 Corona 6.25
Walla Walla Valley, WA, 2012 N . . - Guinness Stout ~ 160z can 7.00
. L . . Chianti Classico, Volpaia, Chianti, IT, 100
Du Mol, Wild Mountainside, Russian River 185 5g1g Heineken 6.25
Valley, Sonoma, CA, 2021 . . .

Y Barolo, Renato Ratti, IT, 2014 140 Michelob Golden Light 5.50
SPANISH RED Gls/Btl Gaja, “Magari”, Ca’ Marcanda, Tuscany, 240 Michelob Ultra 5.50
Tempranillo, Tridente, Castillay Leén, 14/56 11:2015 . o Miller Lite 5.50
E.'S,.2020 . ggl;r;zllfTDélc\)llloentalmno, Castiglion Del 160  gtella Artois 5.50
Egﬂgbﬁgdegas Faustino, Gran Reserva, 96 R Heineken Zero N/A 6.25
Tinta deToro, Numanthia, ‘Termanthia’, 270 Ace Pear Cider ~ 120z can 6.00
Toro, ES, 2012 Angry Orchard 6.00

Wyder’s Raspberry Cider ~ 120z can 5.00
Tripel Karmeliet 15.00



