
desserts
FLOURLESS  
CHOCOLATE CAKE.................... 9.99
Berry coulis, whipped cream V

CRÈME BRULÉE......................... 9.99
Topped with berries V

NY CHEESECAKE....................... 9.99
Topped with whipped cream, 
fruit compote, and fresh berries V

appetizers
CHEESE CURDS.....................13.99
Served with spicy ranch V

ARTICHOKE DIP.....................12.99
Topped with cheese, served  
with crostini V

FRENCH ONION SOUP...........12.99
Gruyère, caramelized onions, 
croutons, beef  broth

SOFT PRETZEL......................12.99
Served with beer cheese & grainy mustard V

CHICKEN  
WILD RICE SOUP...................12.99
Chicken, wild rice, vegetables, 
chicken broth

CRAB CAKES.........................19.99
Served with remoulade

salads
FIELD GREENS......................15.99
Field greens, preserved figs, 
pears, spiced walnuts, bleu cheese, 
lemon vinaigrette V GF N

TENDER SPINACH.................15.99
Baby spinach, goat cheese, red onions, 
toasted almonds, grape tomatoes, 
white balsamic vinaigrette V GF N

GRILLED STEAK.....................23.99
Grilled hanger steak, arugula,  
crispy onions, blue cheese dressing

entrées
GRILLED SALMON FILET.................................................... 31.99
Grilled salmon, herbed quinoa, garlic spinach, chablis dijon sauce

TRUFFLE MORNAY PASTA.................................................. 27.99
Rigatoni, sauce mornay, mushrooms, white truffle oil V

HALF CHICKEN................................................................... 29.99
With chicken jus, roasted potatoes, carrots

STEAK FRITES*................................................................... 39.99
12oz NY strip, fries, jus

GRILLED WALLEYE............................................................. 33.99
Grilled walleye, roasted potatoes, garlic spinach, remoulade

sandwiches
CROQUE MADAME*............................................................. 19.99
Ham, sunny side-up egg, gruyère, mornay sauce, sourdough bread,  
side of  mixed greens

CROQUE MONSIEUR........................................................... 18.99
Ham, gruyère, mornay sauce, sourdough bread, side of  mixed greens

GRILLED CHICKEN SANDWICH.......................................... 18.99
Grilled chicken, lettuce, tomato, herb aioli, brioche bun, side of  fries

MIMOSA HOUSE BURGER................................................... 19.99
Topped with lettuce, tomato, red onion, garlic aioli, side of  fries

HAM & BRIE BAGUETTE...................................................... 17.99
Ham, arugula, brie, herbed butter, baguette, side of  fries

FROMAGE GRILLE............................................................... 17.99
Gruyère cheese, caramelized onions, tomatoes, sourdough, side of  fries V

GRILLED WALLEYE SANDWICH.......................................... 18.99
Grilled walleye, lettuce, tomato, remoulade, hoagie roll, side of  fries

FRENCH DIP....................................................................... 20.99
Thinly sliced beef, caramelized onions, hoagie roll, au jus, side of  fries

sides
FRENCH FRIES..................................................................... 8.99
With garlic aioli V

BRUSSELS SPROUTS......................................................... 10.99
Bacon, maple, white wine butter

ROASTED POTATOES........................................................... 8.99
With garlic aioli V

GARLIC SPINACH............................................................... 10.99
Baby spinach, garlic, butter V

HONEY ROASTED CARROTS V............................................ 10.99

kids under 12
served with fries

CHEESEBURGER...................10.99

CHICKEN FINGERS................10.99

GRILLED CHEESE V................10.99

Menu items contain common food allergens such as those found in peanuts, tree nuts, sesame, fish, shellfish, eggs, milk, wheat and soy. 
Our facilities are not allergen-free environments. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness. 

V vegetarian     VG vegan     GF made without gluten     N contains nuts



plates
AMERICAN BREAKFAST*...... 16.99
Two eggs any style, breakfast potatoes, 
choice of  breakfast meat, toast

STEAK & EGGS*.................... 28.99
Grilled hanger steak, two eggs 
any style, breakfast potatoes, toast

STRAWBERRY  
FRENCH TOAST.................... 16.99
Topped with whipped cream and  
strawberries, served with butter and syrup V

EGGS BENEDICT*................. 18.99
Poached eggs, Canadian bacon, 
hollandaise, toasted English muffin, 
side of  breakfast potatoes

CRAB & EGGS BENEDICT*.... 23.99
Crab Cakes, poached eggs, hollandaise, 
toasted English muffin, side of  
breakfast potatoes

EGGS FLORENTINE*............. 17.99
Baby spinach, tomato, poached eggs, 
hollandaise, toasted English muffin,  
side of  breakfast potatoes V

CALIFORNIA  
BREAKFAST BOWL*............... 16.99
Seasoned quinoa, arugula, avocado,  
sunny side-up egg, harissa V

sandwiches
CROQUE MONSIEUR............. 18.99
Ham, gruyère, mornay sauce,  
sourdough bread, side of  mixed greens

CROQUE MADAME*............... 19.99
Ham, sunny side-up egg, gruyère,  
mornay sauce, sourdough bread,  
side of  mixed greens

BREAKFAST CROISSANT...... 16.99
Choice of  breakfast meat,  
scrambled eggs, spinach, goat cheese,  
side of  breakfast potatoes

sides
OATMEAL.............................. 10.99
Brown sugar, blueberries, granola V GF

YOGURT................................ 10.99
Plain Greek yogurt, berries, granola V GF

FRUIT SALAD V GF.................... 7.99

BREAKFAST POTATOES V........ 6.99

BACON GF................................ 6.99

PORK SAUSAGE GF.................. 6.99

BAGEL V.................................. 4.59

TOAST V................................... 3.99

WARM BAGUETTE  
WITH PRESERVES V.................. 5.99

coffee & more
COFFEE........................ 4.29

COLD BREW.................. 5.49

AMERICANO.................. 4.29

CAPPUCCINO................ 5.29

ESPRESSO.................... 3.29

LATTE........................... 5.49

MACCHIATO.................. 4.49

MOCHA......................... 5.99

ICED AMERICANO......... 4.29

ICED LATTE.................. 5.49

ICED MOCHA................ 5.99

HOT TEA....................... 4.29

HOT CHOCOLATE......... 4.29

drinks
TABLE WATER................ 7.50
San Pellegrino Sparkling or  
Acqua Panna Still (750ml)

FOUNTAIN SODA........... 4.29
Coke, Diet Coke, Sprite,  
Ginger Ale, Club Soda

BLACK ICED TEA........... 4.49

LEMONADE..................... 4.49

ARNOLD PALMER.......... 4.49

MILK................................. 4.29
Regular or Chocolate

JUICE............................... 4.49
Apple, Cranberry, Grapefruit, 
Orange, Pineapple

FEVER-TREE................... 5.49
Sparkling Pink Grapefruit,  
Mediterranean Tonic, Ginger Beer

breakfast
Served daily until 10:30am

omelettes
served with breakfast potatoes

HAM & CHEESE ................... 17.99
Three-egg omelette with ham, cheddar

BELL PEPPER, BACON, 
MUSHROOM.......................... 17.99
Three-egg omelette with bacon, 
bell peppers, onions, roasted mushrooms, 
cheddar

GARDEN VEGETABLE .......... 17.99
Three-egg omelette with arugula, 
mushrooms, onion, peppers, 
avocado, cheddar V

SPINACH & ARTICHOKE ...... 17.99
Three-egg omelette with spinach, 
artichoke hearts, goat cheese V

10.20

Menu items contain common food allergens such as those found in peanuts, tree nuts, sesame, fish, shellfish, eggs, milk, wheat and soy. 
Our facilities are not allergen-free environments. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness. 

V vegetarian     VG vegan     GF made without gluten     N contains nuts

kids under 12
FRUIT & YOGURT............. 8.99
Yogurt parfait, fresh fruit V GF

EGG BREAKFAST............. 9.99
Scrambled egg, bacon, toast, fruit


