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WAYZATA

Starters
GH WOOD-FIRED CHICKEN WINGS: ::ueteiiiitdiiimms. 24 @I SRS N @K S A L VO N B e B D Aa 4o kS8 B 26
dry rub grilled or buffalo style, blue cheese dressing house-smoked king salmon, pickled red onion, capers,
A A e b honey mustard cream cheese
BRI EEAINOHUC AL SEE |EOONN, EARAE S350k £ Y25ttt 4.5 cttet B orars £ 0rv. A AF SIS, £ 3
s ER LD AEI SR St MARGHERITA FLATBREAD .......................................... 03P
oven dried roma tomato, marinara, mozzarella, aged balsamic
CC-)V JUMBO LUMP CRAB CAKE ..................................... 36 SMOKED CH'CKEN FLATBREAD ................................. 23
old bay butter, creole mayo marinara, bacon, spinach, roasted tomato, mozzarella,
BIUREER NN R IE DR G A F A NZAIR A5 A1 588 s a5 Sxataid ok sas nan s nat o 2 lemon mayo
marinara, lemon mayo, gremolata AR AN SRS A E S AT BRI et s i tie debyn gha b2 s0ate i3
mozzarella, provolone, marinara, red onion, oregano
€) LOBSTER GUACAMQLE e 35 s e R e R R N e
40z lobster meat, tomato, onion, cilantro :
roasted mushroom, truffle pecorino, mozzarella, fennel
GF V. WOOD-FIRED ARTICHOKES i 21 GF NEW ENGLAND CLAM CHOWDER cceeeeeeeeerennns 10/19

steak butter, lemon mayo

Salads

GG el al St R S A BT LEL L LR S 24
romaine, white anchovies, shaved parmesan, garlic croutons
B L G EESE MY ED GE: | it it ik viasiataasiatas 1 1iRia iy 24

baby iceberg, roasted tomatoes, bacon, pickled red onion,
hard cooked egg

B A BY B E BT S AA D rakes kit b SR A PR A s Raias 330 s abes ad 24
sherry vinaigrette, ricotta salata, spiced pecans, pomegranate
B G A R A A N A BTDr 54 5t 2 mas 11 g 10 TR bh B S LA 0 SRERE S, 24

sesame peanut dressing, romaine, mixed greens, red bell pepper,
wontons, carrots, cilantro

N A e R e R S e R R Rt A R AR R AR %G
quinoa, cucumber, wild rice, pecans, arugula, roasted winter
squash, apple, red wine maple vinaigrette

@ GO CHEOPPED iS5 ATD 5ot b4 4 s 1300588 10 1988805114058 S0 sa 0 26
pulled chicken, crispy bacon, red onion, soppressata, provolone,
tomato, egg, olives, italian herb vinaigrette

grilled to enhance your salad
add: chicken breast 13 salmon 24  jumbo shrimp 22

Sandwiches

served with choice of fries, side salad or fruit
substitute clam chowder 3

N B R GB E Rt sttt Batm § LIS A bt b d dr gnat S AE s Su bawgrny be ps 20 & 25
80z niman ranch steak cut blend, american cheese, lettuce,
bread and butter pickles, dijonaise

At Iz A bt = F I N a et E SRttt ptot e bl ot st ed b 29
beer battered, pickle relish, shaved lettuce, tartar sauce
O B G FE R RO 1 000 1000 201t Bob 1 fa3) arbe gaoats ot o bt s s aah s s bis s 39
old bay bun, tarragon, mayo, lemon

B R D NG D B A T T G5 s v antatraces bo o rhRama TR AR 1 E AT S8 St et 38

smoked wagyu eye of round, thinly sliced, served rare,
horseradish sauce, toasted baguette

SR N G E N 25 A NI A LG A S ALt s AL 2R ST 8 S 24
nashville hot, CoV slaw, pickles
T RKEY  ERANBERRY SINNDWAC B fiiat sibats i Erasass 5t 26

whole wheat bread, house-smoked turkey breast, cranberry
onion jam, gruyere cheese, iceberg lettuce, mayo

O e T L) AR To £ 2 e S E T EIRaR  £E b 41 S Rdok e Fhs 8 SR T I T S0 42 S s Yo
tomato bacon jam, iceberg lettuce, mayo

Traditional Sushi Rolls”

E A S B E R N (0 & D G e T R b o Pt b h s v bl 4 Sk 4ok 48 Sl 32
king crab, spicy mayo, cucumber, avocado

R N B O R G R E s Tae 1 SRt I as St e s e daatitef i e basbiz Rt t 2og 28
spicy tuna, avocado, cucumber, chef's choice fish

35 S0 2D B EH ARt ST A SeL (AT E T ot i PRSI M AT b 26
shrimp tempura, cucumber, avocado, unagi, eel sauce, spicy mayo

BAMIBIN G RO A i A ara et ae e inis r R s ad d8ant S Risins 26
spicy salmon, eel sauce, cucumber, avocado, togarashi

SR Y Y B OW T AN RO L s i n st E it B e o gaited 21
spicy yellowtail, romaine, thai chili sauce

PHILEY I RO it it s i Rt s S i sl s asy yhes
smoked salmon, cream cheese, avocado, cucumber

N G A B RO it rea= eraSigasdraRaRaled i abek amaRed s Rdhedoaq dukeh 15ek 18
cucumber, avocado, asparagus, carrot

CRUNGCHYCR G o fash i i sl s tiai b bemaniaididifateins s 21
shrimp tempura, cucumber, avocado, tempura flake

served daily cup / bowl

Entrees

PANIROASTED:CHIEEAN SEABAS G il i H 49
parmesan risotto, white wine piccata sauce

SIOZHCIN G ISA LN X Sl A . A A LA R A 48
quinoa, arugula, chili crunch

B M S R D N G D E Bl s S At g 2 ad e e B et R e ah i3 efaken 36
ricotta gnocchi, roasted mushrooms, spinach, truffled pecorino
GIRIDIEHGE AGH (5 508 T P RE IR 0IA0% IRaR0hh 10 4RAR 1400008 1450 0N Smanth 18 ARaed 36
parmesan, blue crab, peppercorn blend

G G E N PG TR AL T558 {47856 630000 koo ra kot b Sa k5§ 3B RSk IS4 A 35
lemon caper butter, angel hair pasta, arugula

O ZIBERRIGSE R RO RIGE QLR 5 a 1 8 i8 a8 ¢ 535 42
roasted winter squash, pomegranate, chimichurri

80Z CERTIFIED ANGUS FILET MIGNON™* ooieiiinnn. 60

grilled vegetables, CoV steak sauce, béarnaise, chimichurri

Shareable Sides

CRISPY*BRISSSE 8 S PR OIS ot i i i i adan4 44 5.0 16
chili crisp, lemon, parmesan

S AMED D AN AR e b Ll Bl sy e e badas or o2 4n dde 2 4ae 040 18
soy sesame glaze

YR GTIE B 10 [Piats. 18 i85 akdihs s haie Ll LRSI et 1A R I L0 AR ad) Al 21

cheesy lobster, parmesan, mayonnaise, guajillo sauce,
toasted brioche

B A G BN D G I S o 154085 111040 848 s e tonbat afeuskht 4148005 11E4 108008 SU00 15
bacon, parmesan breadcrumb add lobster 19

ROASTED WINTER ISQUASH fHaaRiii Lt gt it (it 16
pomegranate spiced pumpkin seeds

WAGYU BEEF AND PORK MEATBALLS «ooeeiiiiiiiinns 29
parmesan, local wagyu beef, white wine tomato sauce

B TR F R I BRI sty aihsse 410 a4 bt s 311000 11 44 B 1 i s 14
parmesan, béarnaise, lemon aioli

Desserts

APEEE L CINNANMOIN G RIES Pt At i f st ittt tipa o 2 1182 19
brown butter crisp topping

CARNEN A i gt s e St R S AR B R DA 3l 19

three layer chocolate cake with cream cheese frosting,
chocolate sauce, and fresh whipped cream

B R AN B 400 08 e e e e e o e o g ety e LT dn, 19
warm fudge brownie, candied walnuts, warm hot fudge, caramel
RENA I B Lt s e s e A T e 2 L 19
fresh whipped cream and lime zest

B I R B RN T I RIS D BN 160t sttt aiat 14 i asarod adaretel sesid 19

strawberries

Specialty Sushi Rolls

T LEE R WA Y Z AR AV RSB TR NI ST Ra R L0s babkals Mt alwial il nduint 480040t HIRE0 32
lobster, tuna, shrimp, cream cheese, avocado, cucumber,
spicy mayo

THE GAL B i itatitastata s st dat 4 S N s A dags fated 29

spicy salmon, shrimp tempura, cucumber, avocado, unagi, spicy mayo
R AN (e R A G b 1 s e T R A s A e s Ee  adals 30

spicy salmon, red crab, cucumber, tuna, yellowtail, togarashi

TEHES Gl RIECRIA CCR R Taih e rarar ittt 1hd et s anen e 1840 101 20901501 29

shrimp tempura, tuna, avocado, jalapefios, mango habanero sauce

st AN RIS I ST h s K AR T S e 20T BT RTR TR T40 T 48 o8 4 o aRell 40 29

fried roll, spicy crab, shrimp, cream cheese, jalapefios, avocado,
eel sauce, mango habanero

THIE S (FNIRES B o ffitiaialnis ishidaiii tgiatargtsbangt iy nia e i 42 29
spicy yellowtail, salmon, avocado, cucumber, ponzu, lemon

T S KO GA Tt fr it ahand iy gt e dhaigaahabanas sl vt vo e bEs L M A0 A 29
albacore, tuna, avocado, cucumber, salmon, jalapefios, ponzu, cilantro
T SR PRttt e ek ke e e R L L L L L ) 31

unagi, hamachi, avocado, spicy salmon, togarashi, eel sauce,
cucumber

TR O e D R R M R VA I I 018 a9t 4 i daly Pyl 34
tempura shrimp, avocado, spicy mayo, eel sauce, crab, scallop

Kid’s Menu

all items 12

Buttered Noodles / Mac and Cheese / Flatbread (cheese or pepperoni)

the following items are served with your choice of fries, fruit or salad

Chicken Tenders / Burger Sliders (2) / Grilled Cheese / Walleye Fingers

GF Gluten Free

V Vegetarian

Please note: a 5% paper/plastic charge will be added to all to go orders.
*Consuming raw or undercooked meat or fish can increase the risk of contracting a foodborne illness.



