
SOUPS
Chicken & Spätzle  
mirepoix, pink peppercorn, grilled bread......................$8.50
Soup of the Moment
Please ask your server for today's selection  ..................$8.00

SMALL PLATES
Egg and Spinach 
sauteed spinach, fried egg, basmati rice,
Greek feta and harissa ........................$9.00
Prince Edward Island Mussels 
shallots, garlic, white wine, sweet tomatoes, 
herbs and grilled baguette ....................$11.00
Coquille St. Jacques 
brie baked scallop, lemon, 
grape tomato, truffle oil ......................$7.50
Grilled Lamb Skewers
garlic yogurt, tomato jam, sweet & sour 
cucumbers........................................$12.50
Monterey Bay Calamari
shishito peppers, radish, preserved lemon, 
sumac aioli, ink..................................$10.50
Coriander Crusted Tuna
white beans, olive, cherry tomato, 
calabrian pepper chimichurri..................$12.50

Executive Chef -  Matthew Kempf

GRILLED FLATBREADS
Black Forest Ham & Pear 
herb crème fraîche, caramelized onions, asparagus, 
arugula and fontina fondue .........................$14.00

Hummus 
seared halloumi, cucumber, tomato, 
garlic-mint yogurt, and cilantro ..................$14.00
Duck & Blue Cheese 
duck confit, chicory and aged balsamic ...............$14.50

SIDES
(sides are large enough for 2 people)

House Cut Fries 
with truffle fontina fondue ....$7.50

Spoon Grits
cheddar and chorizo .....$ 7.00

Olive Plate
picholine, kalamata 

and arbequina .....$5.00
Roasted Beets

mint, shallots and 
balsamic vinegar.....$6.00

Roasted Purple Potatoes   
rosemary-garlic butter....$6.50

Caramelized 
Brussel Sprouts

pears, brown butter .....$7.50
Grilled Asparagus 
with parsley-almond sauce 

and grana padano ......$8.00
Fresh Baked Baguette 
with whipped butter .....$ 2.50

SALADS
Grilled Romaine & Lobster

radicchio, almond, 
Asian pear, vanilla...........$13.50

Boston Bibb Lettuce 
blue cheese, hazelnut brittle, apple, 

smoked grapes....$8.00
Mixed Green Salad 

with your choice of vinaigrette 
(balsamic or citrus) ....$6.00

Duck Confit & Spinach
soft poached egg, smoked tomato jam,

croutons and banyuls vinaigrette....$12.00

A LA CARTE
Maude's Mac n' Cheese  penne with aged cheddar, fontina, 
grana padano, white wine, chives and croutons ...........................$10.50

Additions: bacon $1.50, chicken $2.50, chorizo $3.00, crab $4.00

Steak au Poivre  wood grilled hanger steak, grilled onions,
green peppercorn sauce .......................................................$16.00

Vegetarian Inspiration of the Moment...................$17.00
Please ask your server for today's selection 
Hoisin Spare Ribs
house smoked spare ribs, ginger, mirin ......................................$12.50
Wood Grilled Hamburger choice of toppings .............$ 10.00

Toppings: avocado $1.50, grilled onions $1.00, cheese $2.00, 
grilled mushrooms $2.00, smoked bacon $1.50,  fried egg $1.50

BIG PLATES
Seared Duck Breast

sushi rice cake, spicy green beans, blood orange, lotus chips, 
tamarind soy caramel...$26.00

Wood Grilled Pork Tenderloin
chorizo-cheddar spoon grits, mushrooms, swiss chard, red pepper coulis...$20.00

Seared Maine Diver Scallops  
andouille, root vegetable hash, quince, beet purée...$25.00

Arctic Char 
purple potatoes, paprika roasted cauliflower, 

caramelized fennel, curry ...$24.00
Roasted Chicken 

confit, bacon-scallion risotto, haricot vert, olive, tarragon buerre blanc...$18.00 
Steak Frites  

wood grilled beef ribeye, house cut fries, béarnaise...$22.00

Who is Maude Armatage?
Maude was a guiding light and driving force in helping 

Minneapolis to come of age in the 20th century. She was 
a lifetime member of the Board at large, elected to the Park 

Board in 1920, just one year after women got the vote. 
Living by the motto of “civilized leisure.” with leaders such as 
Theodore Wirth, she founded our fabulous park system and 

fostered the “greening” of our city. 

We honor that spirit of civilized leisure
 and civic responsibility.

Cheese Plate
$16.00 for 4 or $5.00 each

Please ask your server 
for today's selections.

011212


