
F A R M  T O  T A B L E

HAND CRAFTED SANDWICHES
All sandwiches are served with kettle chips - Substitute  fries, onion rings, sweet potato fries, coleslaw or fruit $2.50

FRENCH DIP ON CIABATTA  $14
All natural shaved roast beef, swiss, fried onions,
horseradish sauce, au jus

GRILLED REUBEN OR RACHEL  $13
Corned beef or turkey, swiss, sauerkraut,
thousand island dressing, caraway rye

FRIED EGG SANDWICH  $14
Fried organic eggs, ham, avocado, swiss, tomato,
micro arugula, herb mayo, nine-grain bread

TENDERLOIN TIP FOCACCIA  $15
Grass fed tenderloin tips, boursin herb cheese,
garlic herb focaccia, au jus

CHICKEN CAPRESE SANDWICH  $13
Grilled chicken, micro arugula, tomato, fresh burrata
mozzarella, herb mayo, garlic herb focaccia

LAND & SEA
NY STRIP  $33
Grilled 12 oz. Revier NY strip, fresh herbs, balsamic glaze,
extra virgin olive oil, Morgan’s mashed potatoes,
Morgan’s vegetable of the day

FILET MIGNON  $34
Grilled 8 oz. Revier filet, creamy onion risotto, smoked tomato 
demi-glace, Morgan’s vegetable of the day, fresh herbs

GRILLED JAMESON PORK RIB EYE  $21
Grilled 12 oz. bone-in pork rib-eye, Jameson whiskey glaze,
smashed sweet potatoes, Morgan’s vegetable of the day

GRILLED CHICKEN PIALLARD  $16
Thin-pounded chicken breast, fresh herbs, extra virgin olive oil, 
rustic, grilled vegetables - asparagus, zucchini, carrot, red onion, 
red pepper, yellow pepper, brown rice

PASTA & RISOTTO
FETTUCCINI ALFREDO  $14
Heavy cream, fresh garlic, shallots, white wine, parmesan

TOMATO GARDEN PENNE  $14
Tomato, fresh basil, pan roasted garlic, parmesan,
extra virgin olive oil, fresh burrata mozzarella

WILD MUSHROOM RAVIOLI  $24
Custom made ravioli, grilled leek beurre blanc, braised Revier 
beef short rib, veal demi glace, roasted tomato 

BAKED SAUSAGE MOSTACCIOLI  $16
Creamy ricotta laced pasta, tomato basil sauce, spicy Italian 
sausage, five cheese blend, fresh basil    

BACON WRAPPED SCALLOPS  $24
Grilled dry-pack scallops, smoked bacon, sautéed spinach,
garlic-herb roasted red potatoes, béarnaise sauce

FISH & CHIPS  $16
Beer battered Icelandic cod, french fries, Morgan’s coleslaw, 
tartar sauce, lemon

PRETZEL CRUSTED WALLEYE  $23
Pan fried walleye fillet, pretzel breading, garlic-herb roasted red 
potatoes, Morgan’s vegetable of the day, pale ale remoulade

SALMON WITH CALICO GRAPE RELISH  $24
Grilled Sixty South® Antarctic salmon, smashed sweet potatoes, 
snow pea puree, red-black-green (calico) grape relish

PAN ROASTED SWORDFISH $26
Pan roasted fresh swordfish, smoked corn & mushroom ragu, 
roasted tomatoes, micro arugula, aged balsamico

FARMERS MARKET MAC & CHEESE  $16
Choose four items - onion, jalapeno, red pepper, broccoli, 
carrot, mushroom, tomato, zucchini, chorizo, Italian sausage, 
smoked pulled pork, bacon, ham or chicken

RISOTTO MILANESE  $17
Carnaroli rice, sautéed chicken, asparagus, parmesan, saffron, 
white wine, butter, parmesan shell, roasted tomatoes 

GRILLED VEGETABLE RISOTTO RUSTICA  $16
Carnaroli rice, rustic grilled vegetables - asparagus, zucchini, 
carrot, red onion, red pepper, yellow pepper, mushroom - 
vegetable stock, cream, butter, fresh herbs
    

Add Grilled Chicken $5, Grilled Shrimp Skewers $6,  Sautéed Vegetables $4
Add Soup or Salad $4.25  GF pasta substitution add $2

BURGERS
Local ground chuck from Revier Cattle Company, Olivia, MN 
Kaiser bun, lettuce, tomato, pickles & kettle chips
Substitute fries, onion rings, sweet potato fries, coleslaw or fruit $2.50
ADD A SECOND PATTY $5

OLD SCHOOL CAST IRON BRUNCH BURGER  $15
Cast iron fried ground chuck, fried organic egg, smoked bacon, 
cheddar, fried onion, bbq sauce, mayo, extra napkins

PLAIN JANE BURGER  $12
Grilled ground chuck
Add cheese, fried onions, bacon, fried organic egg $1 each

BACON CHEESEBURGER  $14
Grilled ground chuck, smoked bacon, cheddar

DARK MEAT TURKEY BURGER  $13
All natural dark meat turkey, spicy corn relish, swiss, 
cranberry-chive mayo

AHI TUNA BURGER  $15
Fresh ground ahi tuna, cilantro, ginger, shallot, teriyaki glaze,
micro arugula, wasabi aioli

BEYOND MEAT ® VEGGIE BURGER  $13
Grilled black bean soy burger, sauteéd mushroom, peppers, onion, 
pepper jack, avocado aioli

GF bread substitution add $2

STARTERS
GINORMOUS SHRIMP COCKTAIL  $16
Signature cocktail spice, wild-caught white tiger shrimp,
curried ginger cocktail sauce, lemon

MUY GRANDE NACHO  $15 
½ pound of tortilla chips, cheddar cheese, smoked pulled pork,
Jamaican jerk seasoning, spicy corn salsa, tomato, micro arugula,
red onion, salsa, sour cream, avocado aioli - ½ order $9

JUMBO LUMP CRAB CAKES  $15
Jumbo lump crab, onion, mayo, peppers, pale ale remoulade, 
roasted red bell pepper beurre blanc, lemon

SIGNATURE SALADS
CHOPPED SALAD  $15
Herb grilled chicken, mixed greens, tomato, avocado, bacon, 
grilled corn, edamame, gorgonzola, red onion, sweet & sour 
vinaigrette, fried wonton strips

CAPRESE SALAD  $9
Local tomatoes and basil, Wisconsin fresh mozzarella, extra 
virgin olive oil, balsamic, sea salt, pepper

GPS HEALTHY BOWL SALAD  $16
Grains, Protein, Salad - herb grilled chicken, warm quinoa, 
grilled asparagus, baby kale, arugula, edamame, beets, 
cucumber, tomato, peppers, red onion, dried cherries, spiced 
pecans, balsamic vinaigrette, sesame-plum sauce,
fresh herbs, lemon 

CHICKEN APPLE BRIE SALAD  $15
Herb grilled chicken, local field greens, organic spinach, 
beets, carrots, haricot vert, grilled apple & brie kabobs, 
spiced pecans, fresh herbs & poppy seed dressing

CUBAN HEALTHY BOWL  $15
House smoked pork shoulder, arugula, cilantro, black
beans, spicy corn salsa, brown rice, fried banana,
pineapple-mango salsa

Upgrade any Healthy Bowl - 
Add Grilled Salmon or Shrimp Skewers $6

Other dressings available upon request.

HOUSE SALAD $9/$5
Mixed greens, tomato, red onion, cucumber, croutons, parmesan,
organic hard boiled egg, poppy seed dressing, fresh herbs 

CAESAR SALAD $9/$5
Grilled baby romaine, Caesar dressing, roasted tomatoes,
parmesan, char-grilled baguette

BEER BATTERED WALLEYE SANDWICH  $16
Beer battered walleye, micro arugula, coleslaw,
tomato, tartar sauce, ciabatta roll

ULTIMATE CLUB SANDWICH  $15
Herb grilled chicken breast, ham, bacon, cheddar, micro arugula,
tomato, herb mayo, sour dough

TURKEY BACON AVOCADO WRAP  $12
Turkey, bacon, avocado, romaine, tomato, avocado aioli

BUFFALO CHICKEN WRAP  $12
Crispy chicken, buffalo sauce, blue cheese, tomato,
cheddar, coleslaw, celery, blue cheese dressing

THAI CHICKEN WRAP  $12
Ginger glazed chicken, cellophane noodles, chopped romaine, 
pineapple-mango salsa, pea pods, carrot, peanut sauce

GF bread substitution add $2

   Morgan’s proudly serves Dunn Bros. coffee and Coca-Cola fountain drinks.

ALL ITEMS MUST BE ORDERED GLUTEN FREE - PLEASE INFORM YOUR SERVER
Denotes items that can be prepared without wheat or gluten ingredients in an environment that handles and prepares items that contain wheat
and gluten. Care is taken to minimize the risk of cross-contamination, but individual sensitivity to gluten should be taken into consideration.

ADD SOUP, SALAD OR SIDE  $5
Soup Choices: Soup of the Day
Salad Choices: Side House or Side Caesar

CHICKEN WINGS   $12
Celery & blue cheese or ranch dressing
Buffalo, BBQ, Jerk, Teriyaki, Sweet Chili or Crazy-Hot

BAKED SPINACH ARTICHOKE DIP  $12
Organic baby spinach, artichoke hearts, onion,
five cheeses, fresh baked bread

SMOKED PORK WONTONS  $10
Wonton skins, smoked pulled pork, seasoned cream cheese, 
chives, roasted red bell pepper beurre blanc

ARTISAN CHEESE PLATE  $14
Today’s selection from chef’s cheeseboard served with crackers, 
bread, preserves, fruit, nuts - accompaniments may vary
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SOUPS & SALADS

SOUP OF THE DAY
cup $5 - bowl $6.50

FRENCH ONION
bowl $6.50

Notice: Consuming raw or undercooked meats, poultry, shellfish, seafood or eggs may increase your risk of food-borne illness,
especially if you have certain medical conditions.  


