French Toast
battered brioche,
powdered sugar & butter 9.75
add berries & sweet cream 2

Chilaquiles
barbacoa beef, poached eggs,
ranchero sauced corn tortillas,
cheddar, chipotle hollandaise
& hashbrowns 13.75

BREAKFAST

Huevos Rancheros
refried beans, guacamole,
lettuce, tomato, tortilla, 2 eggs,
chévre & ranchero sauce 11.75

Breakfast Sandwich
shaved ham, cheddar,
tomato, arugula pesto,

grilled sourdough, fruit 12

Cowhand’s Breakfast
griddled hash browns,
caramelized onion, cheddar cheese,
scrambled eggs & toast 11.5

Pete’s Breakfast
two eggs any style & toast 6
add bacon, or sausage 3.5
add hash browns 2.5

Wings
boneless or on the bone; buffalo
or japanese sticky cilantro 11.5

Wisconsin Cheese Curds
beer-battered, served with
triple berry ketchup 10.5

SHAREABLES

Poutine
braised beef & summit
beer cheese 11.5

Caramel-Bacon Puffcorn
house-made & delicious 6

SOUPS & GREENS

Crisp Fries 7
Truffle Parmesan Fries 8

Sweet Potato Crinkle Planks
smoked pepper aioli 8

Rustic Tomato Soup 8 Beer Cheese Soup 8

Beet Quinoa
red & golden beets, arugula,
quinoa, edamame, red pepper,
garbanzos, balsamic dressing
& chévre 13.5

60/40
60% CAB® & 40% ground bacon
patty, wisconsin aged cheddar,
beer mustard & candied bacon 14

Ultimate

CAB® burger, wisconsin aged cheddar, iceberg lettuce,
tomato, onion & red cow sauce 12

Mac-N-Cheese
elbow mac, cheese sauce topped
with toasted bread crumbs 12
add tomato & andouille 2.75

Red Cow
crispy prosciutto, pine nuts,

shaved parmesan, mixed greens &

balsamic vinaigrette 11.5

BURGERS

using farm fresh ingredients, Certified Angus Beef® (CAB®), bakery-fresh buns, and
one-of-a-kind toppings, red cow burgers are a feast for all five senses. simply amazing burgers.

Double Barrel Burger

2016 BURGER BATTLE WINNER

two thinly smashed patties,
white american, grilled onion
& special sauce 17

THE OTHERS

Fish Fry
beer battered cod, fries
& red cow sauce 13.75

Wedge
blue cheese dressing, tomato,
red onion & crispy bacon 12

Turkey
“Voted Best” by mpls/st. paul
in 2013! cilantro-lime, sliced
radish, arugula & crushed
pistachios 13.25

Blues Burger

CAB® burger, wisconsin blue cheese
& apricot-rosemary black pepper jam 15.5

Grilled Cheese
cheddar, gruyere,
smoked gouda on sourdough
& hearty tomato soup 11.75

consuming raw or under cooked foods can increase your risk of foodborne illness.




BEER ON TAP

Summit IPA 8
English Pint  52% ABV 49 [BU
Summit Brewing Company  St. Paul, MN

Delirium Tremens Belgium Strong Ale 15
Tulip 85%ABV 21IBU
Brouwerij Huyghe Ghent, Belgium

Fresh Squeezed IPA 9
English Pint  6.4% ABV 60 IBU
Deschutes Brewing Company Bend, OR

Rocky’s Revenge American Brown Ale 9
English Pint  5.75% ABV 30 [BU
Tyranena Brewing Company Lake Mills, W1

Oatsmobile American Pale Ale 9
English Pint  4.3% ABV 60 IBU
Bells's Brewery Inc. Kalamazoo, Ml

Hopulent IPA 8
Belgian 8.8% ABV 62 IBU
Epic Brewing Company Salt Lake City, UT

Lonely Blonde American Blonde Ale 8
English Pint  4.8% ABV 29 IBU
Fulton Brewing Company Minneapolis, MN

Ginger Beer 5
Made in House

Farm Girl Saison 8
English Pint  5.8%ABV 19 IBU
Lift Bridge Brewing Company Stillwater, MN

Lagunitas IPA 8
English Pint  6.2% ABV 46 IBU
Lagunitas Brewing Company Petaluma, CA

Odell IPA 9
English Pint 7% ABV 60 BU
Odell Brewing Company Fort Collins, CO

Hazelnut Brown Ale
English Pint  5.6% ABV 33 IBU
Rogue Brewery Newport, Oregon

Loon Juice Honey Crisp Apple Hard Cider 8
English Pint  55% ABV 0IBU
Four Daughter’s Winery  Spring Valley, MN

Day Tripper Pale Ale 8
English Pint  54% ABV  45IBU
Indeed Brewing Company Minneapolis, MN

Furious IPA 8
English Pint  6.6% ABV 90 IBU
Surly Brewing Company Minneapolis, MN

Hell Pilsner (Deutch for Light) 7
English Pint  53%ABV 20 BU
Surly Brewing Company Minneapolis, MN

Guinness 9
English Pint ABV4.2 [BU45

Lift Bridge Root Beer 5
Schell’s Seasonal 9 New Ulm, MN
Summit Seasonal 9  St. Paul, MN

Tall Boy Cans
Budweiser 6.2, Bud Light 6.2, Coors Light 6.2,
Grain Belt Premium, Grain Belt Nordeast,
Michelob Golden Draft Light

Bottles New Belgium Glutiny Pale Ale (GF),
New Belgium Glutiny Golden Ale (GF), Strongbow

© us foods menu (5320)

RED Cow

« fine burgers, beer & wine ¢

HOUSE CREATIONS

Knight Rider bernheim wheat,
amaro montenegro, punt e mas 16

Basil McRae gin, cucumber,
cocchi americano, basil 14

San Jorge tequila, grapefruit,
lemon, tattersall grapefruit crema,
st. george pear brandy 14

Grand-Dad Sour bourbon, lemon, lime,
egg white, house bitters blend 14

CLASSICS

Mos-Cow-Mule pink peppercorn
infused vodka, house ginger beer 14

0Old Fashioned Balanced and
Columbian Repository, Hudson 1806 henry
McKienna bourbon, wild turkey 101 rye,
house bitters blend 15

Manhattan 0.H. Byron, New York 1884 wild
turkey 101 rye, cocchi di torino, angostura 14

Mai Tai Trader Vic, Oakland 1944 house rum
blend, lime, almond orgeat, curacao 16

Aviation Hugo Ensslin, New York 1916 gin,
lemon, violette, maraschino 14

Negroni Count Camillo Negroni,
Florence 1919 gin, cocchi di torino,
Campari 14

BOILERMAKERS

Bloody Mary sobieski, house
bloody mary mix 13

Bloody Derby old grand-dad
bourbon, house bloody mary mix,
muddled lemon14

Cider Shandy cider, orange juice,
grapefruit bitters 13

Mimosa prosecco, orange juice 12

BeerMosa fulton lonely blonde,
orange juice 10

DAIQUIRI

Classic rum, lime, sugar 11

Pineapple plantation stiggin's fancy
pineapple rum, lime, sugar 14

NOT JUST FOR
BREAKFAST
COCKTAILS

Anger Management
tattersall orange crema & surly furious 13

Brewer's Handshake fernet branca
& rouge hazelnut brown ale 13

Joe's Special old grand-dad bourbon
& hard apple cider 13

BUBBLES

Mercat Cava 13
Mionetto Prosecco Brut Gold 12

WHITE

Milou Chardonnay 11
Walnut Block Sauvignon Blanc 13
Longridge “The Emily” Chardonnay 14
Chateau St. Michelle Riesling 11
Peter Yealands Pinot Gris 13
Angel’s Tears Rose 11

RED
Rickshaw Pinot Noir 13
MDZ Malbec 11
Brady Zinfandel 15
Gabbiano Chianti Classico Riserva 14
Vidal Fluery Cotes-du-Rhone 13
Barossa Valley Estate Cabernet 14
Silver Oak Alexander Valley Cabernet 25
Banshee Mordecai (red blend) 20






