
6TH STREET EATERY 

S T A R T E R S 
Cheese Board 6 

Chef’s choice of cheese, lefse, apricot compote 

Meatball Flight 6 

Swedish, chili-bison, saged rabbit, orange duck 

Pretzels and Beer Cheese 5 

House pretzels 

S O U P S  &  S A L A D S 

 

Honey Rhubarb 4/6 

sunflower seeds, goat cheese 

Bacon Balsamic 4/6 
roasted tomatoes, walnut 

Garden 3 
Choice of dressing, carrot, cucumber, 

onion, crotons 

Kneophla 3 

Mirepoix, dumplings 

Beef Barley 3 

Shredded beef, carrot, onion, 
celery 

M A I N S 
Pan Roasted Chicken Breast 13 

Fingerling potato, haricot vert, white wine 
 

Filet Mignon 18 

sauce duxelles, prosciutto, puff pastry, fingerling 
potatoes 

 
Sirloin 14 

herb butter, parsnip puree, carrots 
 

Burger 10 
provolone cheese, bacon jam, fries 

 
Corn & Bison Pasta 14 

Bison meatball, sage, house made fettucine 
 

Pork Shank 15 
aligot, charred brussels, red pepper chutney  

Roasted Duck 15 
Cranberry sauce, carrots, wild rice 

 
Braised Short Rib 15 

parmesan polenta, red wine, gremolata 
 

Ravioli  12 

four cheese, marinara, house pasta, poached 
egg, garlic bread, pesto 

 
Crusted Walleye 18 

wild rice, carrots, dijon, parmesan 
 

Grilled Cheese 7 
Pesto, gouda, parmesan, fries 

  

gluten free 


