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H  FireLake Grill House
Chef Paul Lynch doesn’t mess 
around. His nearly perfect pan-
fried fillet has a crust of subtle, 
herbaceous corn-meal and is 
served with fries and a springy 
lemon-tarragon remoulade  
(an inspired alternative to 
often cloying and artificial-
tasting tartar sauce). Lynch’s 
walleye sliders and cakes also 
deserve high marks. 31 S. 7th 
St., Mpls., 612-216-3473,  
firelakerestaurant.com 

All-American

Food
A critic’s tour of more than forty icons of red-white-and-blue cooking, 

representing fifty great states, all wrapped up in one metro area! who knew?

Walleye


