A Taste of Place ~ FRESH ~ LOCAL ~ SUSTAINABLE

At FirelLake, you and your guests will enjoy the best local meats, freshwater fish, produce and dairy our chefs
can source. We are focused on bringing out the natural goodness of the food. You will find familiar Midwestern
ingredients kissed by the flavor of the flame of a real wood fire and lightly touched with the straight-forward
style and taste of our Minnesota heritage. Welcome to Minnesota, Minneapolis and FireLake Grill House &
Cocktail Bar. Enjoy the best our region has to offer. Whether you join us for breakfast, lunch, dinner or just a
bite and a drink at the bar, we want you to know it is our pleasure to serve you.

T0 SHARE OR NOT

BBQ Lamb Ribs 15
Smoked and grilled, balsamic fig glaze,
zucchini pickles

Rotisserie Chicken Wings 13
Fall-off-the-bone tender, spice rubbed,
sriracha maple glazed

Dirty Fries 13
Natural cut fries, BBQ brisket, cheese curds,
chives, gravy

Sautéed Venison Tips 14
Caramelized onions, mushrooms,
red wine, garlic butter, baguette

Walleye Fritters 13
Walleye, scallion, dill,
preserved lemon-caper aioli

Bison Bone Marrow half 10/full 16
Ox tail ragu, shaved fennel & radish,
rye crumble, toast

The Grazing Platter 16
Assorted alives, fruits and nuts, bison jerky,
Red Table salami, cave-aged gouda, crackers

Grilled Artichoke & Porcini Fondue 14
Warm flatbread

Beer- Battered Cheese Curds 11
BBQ and green garlic sauce

Cheese Pizza 13
4 cheese, balsamic-marinated tomatoes,
basil, roasted garlic, extra virgin olive oil

Chicken & Goat Cheese Pizza 14
Pesto, olives, artichoke hearts,
peppadew peppers, arugula

Duck and Prosciutto Pizza 15
Duck confit, spicy red sauce,
parmesan, garlic crema, baby kale

SIDES

Natural Cut Fries 8

Béarnaise and ketchup

Grilled Asparagus 9

Béarnaise

Green Beans 7

Toasted Almonds

Roasted Baby Carrots 8
Thyme, apple cider vinegar, chevre

Potato Pur ée 7
Pinot reduction

Two Warm Popovers 8
Honey butter

Assorted Bread Basket 7
Heirloom Cornbread 7

Ghost pepper cheese, scallion

SOUPS § SALADS

Wild Rice Soup side 7/meal 10
Leeks, sherry, shiitake mushrooms,
rotisserie chicken

Seasonal Soup side 7/meal 10

Steak Salad 18
Grilled hearts of romaine, flat iron steak,

vine ripe tomatoes, red onion, bacon,

blue cheese dressing

Smoked Trout Salad 15
Dragsmith greens, wild rice,

grilled and pickled vegetables,

chive-kefir dressing

Gathered Beets Salad side 7/meal 10
Dragsmith greens, roasted beets,

fresh beets, herb chévre, candied walnuts,
sherry vinaigrette

Baby Kale & Arugula*
9 minute egg, crisp prosciutto,
rye crumble, green garlic dressing

side 7/meal 10

Add to any salad

Rotisserie Chicken
Hardwood Grilled Salmon
Flat Iron Steak

CRAFTED BURGERS

All of our burgers are made in house using only
local ingredients. Served with your choice of
kettle chips, natural cut fries or kohlrabi slaw.

Essential Cheeseburger 16
Hardwood grilled, white cheddar,

lettuce, tomato, red onion,

stone-ground mustard aioli

Angry Bison Burger 17
Eichten’s ground bison, BBQ brisket,

bacon marmalade, ghost pepper cheese,
horseradish sauce

Wild Rice Veggie Burger 14
Black bean, avocado, lettuce, tomato,
pickled red onion, roasted garlic aioli

Duck Burger 16
Wild Acres duck, pickled cabbage slaw,
peanut sauce, duck confit

Spicy Lamb Burger 16
All natural lamb, harissa aioli, arugula
tomato, red onion, goat cheese

9
10Elk Venison Loin

MAIN COURSES

Rotisserie Chicken 23
Potato purée, grilled asparagus, natural jus
Hardwood Grilled Salmon 28

Couscous, cauliflower, green olive,
tomato agrodolce, baby herb salad

Wild Rice Crusted Walleye 29
Wheat berry risotto, spring peas,
roasted baby carrots, preserved lemon

Lena-s Meatball s 23
Swedish inspired Locally sourced pork,

beef and duck, porcini mushroom sauce,
potato purée, lingonberry compote,

zucchini pickles

Manhattan Steak 29
Glazed carrots, celery root purée,
red wine pan sauce

Smoked Pork Chop 28
Summer vegetable succotash,
ham hock broth, pea shoots

BBQ Beef Brisket 25

Heirloom corn bread, kohlrabi slaw,

8 root beer barbecue sauce, hand cut fries

70z 37
Summer vegetables, roasted garlic
potatoes, red wine compound butter

Rotisserie NY Strip 100z 29/ 140z 35

Essential all natural beef,
grill finished, choice of two sides

Grilled Vegetables & Grains 19
Wheat berry, wild rice, seasonal vegetable,
baby herbs, mushroom dashi broth,

grana padano

Pan- Seared Duck Breast 29
Orange braised celeriac, swiss chard,
duck confit and shallot

Flat Iron Steak Frites 29
Olivia all-natural beef, house fries, béarnaise,
mixed field greens

OUR LOCAL PARTNER RANCHERS,
FARMERS & ARTISAN PRODUCERS

~ Eichten-s Farm -~
~ Simply Essential ~ Dragsmith Farms ~
~ Stone Arch Farms ~ Red Lake Nation ~
~ Homestead Mills ~ Grain Belt ~
~ Lift Bridge Brewing Co. ~
~ Summit Brewing ~ Minnestalgia ~
~ Bushel Boy ~ New French Bakery ~
~ St. Agnes ~ Minnesota Malted ~
~ Stony Creek Dairy ~
~ Anderson-s Maple Sy
~ Red Table Meat Company ~ La Quercia ~
~ Spring Grove Soda ~ Prairie Harvest ~
~ MRS Pork ~ Buddy

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have medical conditions.

We will make every effort to accommodate special dietary requirements.

18% gratuity will be added to parties of 8 or more.



BY THE GLASS . s oo

~ WHITE ~

Prosecco Brut zardetto

Veneto 9.00 34.00
Straw-lemon with a fine perlage. Fragrant aromas of peach,

citrus, and tropical fruits

Riesling Chateau Ste. Michelle
Washington State 8.00 18.00 30.00

Sweet lime and peach character with subtle mineral notes

Moscat o calettdASs t i

Piemonte 11.00 25.00 38.00
Straw yellow in color, intensely fruity and aromatic nose with a nice
persistency.

Pinot Grigio Companile

Friuli 8.00 18.00 30.00
Dry, medium bodied with light flavors of almond. Fresh acidity and a
long finish. .

Chenin Blanc/Viognier Pine Ridge

California 9.00 20.00 32.00
Mouth watering honeydew, melon, juicy pomelo, and sweet starfruit
aromas. Crisp palate with ripe fruit of pineapple, lychee, meyer lemon,
and white peach

Chardonnay sean Minor 12.00 27.00  40.00
Sonoma

Vibrant flavors of guava, pear, and green apple with a

touch of minerality.

Sauvignon Gris Cousino-Macul
Maipo, Chile 11.00 25.00 38.00

Clear, soft yellow with bright edges, and with fruit aromas of ripe
peach, juicy pineapple, and French lemon.

Fume BlancFerrari Carrano

Sonoma 10.00 22.00 36.00
Flavors of yellow peach, pear, quince, meyer lemon, mango & fruit
cocktail. Bright acidity and crisp freshness.

~ ROSE ~
Rose Guilhem
France 10.00 22.00 36.00

50% Syrah, 50% Carignan. Well balanced with freshness
combining red currants and berries.

~ RED ~

Carmenere Root:1

Colchagua Valley, Chile 8.00 17.00 30.00
Deep violet in color with rich, ripe aromas of black fruit and

soft herbal spice notes.

Pinot Noir Elouan

Oregon 12.00 27.00 40.00
Ripe cranberry, sweet cinnamon, and fresh cherry on the nose with a
subtle earthiness

Merlot Drumheller

Washington 9.00 20.00 32.00
Aromas of blueberry, subtle spice, and rose petals with hints of cocoa.
Balanced in style, this wine is structured yet lively

Cabernet Fortnight

Napa Valley 14.00 30.00 43.00
Flavors of black fruits and cassis wound beautifully together with
black cherry, chocolate and espresso

Cabernet Rickshaw

North Coast, California 10.00 22.00 36.00
Rich, ripe valley fruity brings dark plum, coffee, and cassis to the wine.
This is a very versatile Cabernet

Malbec Ccatena “Vista Flores”

Mendoza 10.50 22.00 36.00
Dark violet color, with dark fruit aromas intermingled with

floral notes and a touch of anise.

Zinfandel Manifesto

Lodi 10.00 22.00 36.00
Rich floral aromas of ripe blackberry, dark cherry pie, rose petal and
cassis. Flavors of ripe plum, black berry and dark cherry

Syrah Qupe
Central coast 12.00 27.00 40.00

Savory spicy character with refreshing acidity and balanced alcohol.

Ungrafted Red Ghostrider

Lodi 9.00 20.00 32.00
Cabernet Sauvignon, Petite syrah, syrah and zinfandel. Aromas rich in
mixed berries and black cherry preserves. Hints of spice including
black pepper and bacon.

Grapefruit Margarita

The FireLake Cosmo

Strawberry Basil Moscow Mule

Summer Sangria

WHITE WINES

RED WINES

Minnesota Cuvee Murphy Goode
Alexander Valley 34.00

This 100% chardonnay brings forth toasty vanilla and coconut notes from

these Minnesota oak barrels

Albarino Adegas Morgadio “Legado del Conde”

Rias Baixas 45.00
Light yellow-gold, with aromas of pear, white peach, melon and

white flowers. Supple texture, with flavors of honeydew

Caymus Conundrum

California 38.00
Layers of peach, apricot nectar, green melon and pear,

subtle notes of citrus zest and vanilla spice

Pinot Gris Adelsheim

Willamette Valley 39.00
Dominated by yellow fruit such as Mirabelle jam combined with

aromas of candied fruits and a delicate touch of bergamot

Sancerre Jolivet

Loire Valley 52.00
This Sancerre is fresh, clean and screaming with racy acidity.

Sweet floral aromas with slightly peppery citrus notes.

Sauvignon Blanckenefick Ranch
Calistoga 40.00

Concentrated notes of grapefruit zest, wild lilacs, and gooseberry to
formthe aromatics. On the palate, white peach, meyer lemon and
fresh cream middle

Arneis Blange Ceretto

Piedmont 45.00
Medium straw in color, with aromas of pears, apple blossoms,
beeswax, and almonds. Soft palate with round, nutty flavors
overlaying subtle minerality

Chablis Moreau
Burgundy 54.00
Ripe, yet dry Chardonnay with green apple and mineral notes.

Chardonnay Neyers

Carneros 62.00
Loads of spice, honeysuckle, fig and melon with long finish of

citrus and hazelnut

Chardonnay Paul Hobbs “Russian River” 2012

Sonoma 98.00
Lively aromas of yellow flowers, custard, mandarin oil,

and stone fruit. Layers of stone fruits, lemon zest, melon

and apple on the palate.

Meursault Olivier Leflaive 2010
Burgundy 105.00

Vibrant on the palate with fresh fruit aromas of pears and citrus

Ciderboys First Press 5.50 MN
Summit EPA 5.50 MN
Finnegans Irish Amber 5.50 MN
Lift Bridge Farm Girl 5.50 MN
Lift Bridge Hop Dish 6.00 MN
Surly Bender 6.00 MN
Miller Lite 5.00
Summit Oatmeal Stout 6.50
Summit Saga IPA 5.50 MN
Fulton Blonde 5.50 MN
Nordeast 5.25 MN
Grain Belt Premium 5.25 MN
Leinenkugel Honeyweiss 5.25 Wi
Surly Furious 7.50 MN
Budweiser 5.00
Bud Light 5.00
Coors Light 5.00
Amstel Light 5.50
Heineken 5.50
Corona 5.50
Stella Artois 5.50
Blue Moon 5.50
Buckler (N/A) 5.00

12.00 Pear Blossom

12.00 Pi mm-s Cup

14.00 C&B G&T

10.00

Southern Belle

Fleurie Fessy

Beaujolais 42.00
Pleasant nose of red fruits as well as floral notes. It has a
surprising sweetness and its tannins are fine and elegant
Chinon Cuvee Terroir Charles Joguet
] 50.00
Gigondas
60.00
Zinfandel
36.00
Zinfandel
Sonoma 69.00
Pinot Noir
Oregon 40.00
Pinot Noir
52.00
Pinot Noir
85.00
Red Blend
62.00
Red Blend
90.00
Cabernet Sauvignon
Sonoma 58.00
Cabernet Sauvignon
105.00
Cabernet Sauvignon
125.00
Cabernet
180.00
Petite Syrah
70.00
Merlot
105.00
Tignanello
150.00
Saint- Julien
_ 91.00
Beaune ler Cru
150.00
Brut Prestige
46.00
Champagne
France 110.00
Grand Brut
98.00
Champagne
France 340.00

10.00

10.00

12.00

12.00



