
COCKTAILS

SPECIALTY COCKTAILS

Summit Avenue Old Fashioned
Bourbon, Demerara Sugar, Angostura 
Bitters, Orange Peel  18

West Seventh Manhattan
Rye Whiskey, Sweet Vermouth, Angostura 
Bitters, Luxardo Cherry  17

Landmark Bee’s Knees
Gin, Honey Syrup, Fresh Lemon Juice  15

Fifth Street French 75
Gin, Fresh Lemon Juice, Simple 
Syrup, Sparkling Wine  16

James J. Hill Espresso Martini
Vodka, Espresso, Coffee Liqueur  17

Rice Park Rita
Tequila, Lime Juice, Triple Sec, 
Simple Syrup 13

Raspberry on Ramsey
Tequila, Triple Sec, Fresh 
Lime Juice, Raspberry 16

Cathedral Bloom
Prosecco, St-Germain, 
Sauvignon Blanc 14

Victorian Fire 
Campari, White Rum, 
Pineapple Juice, Dragon 
Bitters, Fresh Lime, Tajín 
Rim, Jalapeño Slice  18

Evening at The Saint
Vanilla Vodka, Kahlúa, 
Baileys, Root Beer  17

Riverwalk Spritz
Vodka, St-Germain, 
Grapefruit Juice, Fresh Lime 
Juice, Lime Peel  14

ZERO PROOF 
Soft Drink 
Coke, Diet Coke or Sprite  
3.50

Arnold Palmer 
Freshly Squeezed Juice 
4.50

Fresh Juice   
Orange, Carrot, Pineapple 
or Grapefruit  4.50

Thursday - Saturday 4PM–8PM 

Grand Ave Ginger
Ginger Shrub, Fresh Thyme, 
Soda Water  3.50

Blue on the Bluff
Non-Alcoholic Blueberry 
Bee’s Knees featuring 
Blueberry, Honey, Fresh 
Lemon, and Botanical 
Non-Alcoholic Spirit
4.50

Lowertown Lemon   
Basil Sparkling 
Lemonade  4.50



Budweiser  7.00

Bud Light  7.00

Miller Light  7.00

Coors Light  7.00

Michelob Ultra  7.00

Modelo Especial  8.00

Red Stripe  8.00

Heineken  8.00

Heineken 0.0  8.00

Stella Artois  8.00

Summit Epa  8.00

Guiness  8.00

Sociable Cider  8.00

Surly Hell  10.00

Bisol Nv Jeio, Brut Prosecco, Veneto, Italy  13.00

Vietti D’asti,  Moscato, Piedmont, Italy  14.00

Peyrasol Les Commandeurs, Rose, France  18.00

Dr. Loosen, Reisling Kabinett, Germany  17.00

Cakebread, Chardonnay, California  30.00

La Crema, Chardonnay, California  13.00

Maso Canali, Pinot Grigio, Italy  15.00

Champion, Sauvignon Blanc, France  15.00

Etude, Pinot Noir, California  24.00

Old Vine Ranch, Cabernet Sauvignon, California  13.00

Colomé, Estate Malbec, Argentina  18.00

WINE

BEER



VODKA
Tattersall Tightline

Absolut Citron

Ketel One

Grey Goose

Titos

GIN
Tattersall Vanderpoel

Tanqueray

Bombay Sapphire

Hendricks

RUM
Bacardi

Bacardi Limon

Captain Morgan

Malibu

Myers’s Dark

Tattersall Spiced Rum

TEQUILA
Patron

Don Julio

Casamigos

Agavales

BOURBON
Makers Mark

Knob Creek 9 Year

Basil Hayden

Wollersheim

Old Forester 1897

Four Roses Single Barrel

WHISKEY
Jack Daniels

Crown Royal

Crown Royal Blackberry

Canadian Club

Seagram’s 7

Jameson



RYE
Tattersall

Limousin

Knob Creek

BRANDY
Korbel

Wollersheim

Tattersall Apple

Remy Martin VSOP

SCOTCH
Johnny Walker Black

Dewars

Glenfiddich 12 yr

Macallan 12 yr

Oban 14 yr

CORDIALS & 
LIQUEURS

Amaretto Disaronno

Aperol

Bailey Irish Cream

Campari

Cointreau

Drambuie

Frangelico

Kahlua

Southern Comfort

Grand Marnier

Sweet Vermouth

St. Germain Elderflower



TEASERS

Peach and Ricotta 
Balsamic Reduction, 
Cannoli    4.95

SHAREABLES

Lobby Bar Fries 
Herbs, Manchego, Cheddar, Garlic Aioli    
9.95

Fried Shrimp
Wasabi Aioli, Fried Pickled 
Ginger    14.95

Walleye Frites
Wild Rice Beer Batter, 
Sriracha Aioli    16.95

FLATBREADS

Margherita 
House Marinara, Mozzarella, Fresh Basil, Balsamic Reduction    11.95

Fig, Arugula & Blue Cheese 
Fig Jam, Arugula, Blue Cheese, Port Wine Reduction    13.95

Peach, Ricotta & Prosciutto 
Peaches, Prosciutto, Ricotta, Harissa Honey Glaze    15.95

Beef Crostini*
Horseradish Cream, 
Sun-Dried Tomatoes, Cipollini    18.95

Crab Bake 
Colossal Crab, Grilled Ciabatta, 
Naan, Lavash Crackers & 
La Panzanella    24.95

Steak Tartare and Aioli* 
Mustard, Herbs, 
Cannoli    6.95

Caviar and Crème Fraiche 
Capers, Cannoli    
10.95



BOARDS

Shrimp 
Grilled Shrimp, Lemon Aioli, Lettuce, 
Tomato, Egg Wash Bun   18.95

Walleye 
Wild Rice Beer Batter, Coleslaw, 
Tartar Sauce, Egg Wash Bun   20.95

Beef *
Tenderloin, Blue Cheese, 
Caramelized Onions, Port Wine 
Reduction, Egg Wash Bun   21.95

Vegetable Board  
Marinated Artichokes, Sun-Dried Tomatoes, Baby Carrots, Grilled Asparagus, 

Roasted Red Peppers, Marinated Cipollini, Peppadews, Garlic Aioli     16.95

Cheese Board   
Manchego, Hook’s Aged Cheddar, Blue Paradise, Saint Angel Brie,

 Complements of Preserves, Nuts, Jams, Fresh & Dried Fruits    26.95

Charcuterie Board    
Prosciutto, Wild Mushroom Chicken Sausage, ‘Nduja Salami, Mortadella, 

Soppressata, Dried Fruits, Nuts, Jams, Mustard, Cornichons    27.95

CURSEURS
A Trio

Beignets 
Raspberry Sauce & 
Powdered Sugar   11.95

Profiteroles 
Vanilla Bean Ice Cream, Chocolate 
& Caramel Sauces    11.95

Pistachio Cannolis 
Pistachio Cream, Chocolate Sauce, 
Crushed Pistachios    14.95

DESSERTS


