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APPETIZERS I

Saint Paul Crab Cakes §$//.95
Saint Paul Style served with a Cajun Aioli.

Chicken Wings $71.95
A Dozen Breaded Chicken Wings Tossed in your Choice of Hot e langy Buffalo, Teriyaki or Thai Chili
Garlic Sauces. Served with Celery Sticks and Bleu Cheese.

Flat Bread Pizza $9.95
Our House Pizza Sauce and Mozzarella Cheese on Lebanese Flat Bread. Baked to Perfection. Add $.95 for

each of the Following Ingredients: Italian Sausage, Grilled Chicken Breast, Diced Onions, Green Peppers,
Pepperoni, Roma Tomatos, Mushrooms, Green Olives, Anchovies, Prosciutto Ham, Garlic, Extra Cheese.

Bruchetta $9.95
Fresh Marinated Roma Tomato, Basil Chiffonade, Parmesan and Feta Cheese.

Artichoke Crab Dip $71.95
Baked Creamy Artichoke Dip with Crab and Parmesan Cheese Served with loasted Shards of French

Bread.

Sliders

Walleye $13.95
Deep Fried Cracker Crumb Walleye topped with an Avocado Pico and Served on Four Mini Buns. Served

with a Cilantro Cream Sauce.

Chicken $10.95
Deep Fried Chicken Breast, Mayo, Lettuce Served on Four Mini Buns. Served with Honey Mustard.

Meatloaf $10.95
House Meatloaf topped with Raw Onion and Served on Four Mini Buns. Served with Hickory Ketchup.

SALADS I —

Classic Caesar Salad $7.95
Romaine Leaves Tossed in our own Caesar Dressing with Fresh Parmesan Cheese and Garnished with

Focaccia Croutons. Add Grilled Chicken Breast $10.95, Grilled New York Strip Steak $15.95, Grilled or
Blackened Salmon $13.95, 5 Grilled Shrimp $15.95

Taco Salad $70.95
An Edible Tortilla Bowl Packed with Shredded Ice Berg Lettuce, Tomatos, Red Onions, Shredded Cheddar

Cheese, Seasoned Ground Beef, Guacamole, Sour Cream and our Spicy House Salsa.

Grilled or Blackened Salmon Salad* $73.95
Grilled Fresh Salmon Fillet, Sliced Strawberries, Candied Almonds, Mandarin Oranges Served Over Mixed

Field Greens with a Tangy Orange Vinaigrette.

Asian Chicken Salad $70.95
Marinated Grilled Chicken Breast, Mandarin Orange, Shiitake Mushroom, Candied Almonds Served Over

Mixed Field Greens with a Hoisin Vinaigrette.

Cobb Salad $10.95
Bacon, Diced Turkey Breast, Crumbled Blue Cheese, Avocado Slices and Tomatoes Served Over Mixed Field

Greens with a Choice of Dressing.

Greek Salad $10.95 with Chicken $13.95 with Shrimp $17.95
Field Greens Decorated with Calamata Olives, Pepperoncinis, Sliced Roma Tomato, Crumbled Feta Cheese,
Sliced Red Onion and Balsamic Dressing.

* Signature Items



SOUPS I —

Soup of the Day Cup $2.95 Bowl $3.45

Chili  Cup $3.25 Bowl $3.95

A Tasty Homemade Chili of Ripe Tomato, Fresh Ground Cumin,

Chili Powder, and Ground Beef.
French Onion Soup Bow! $4.95

Slowly Caramelized Onions in a Sherry Beef Broth Topped with a Parmesan Focaccia

Crouton and Swiss Cheese.

SANDWICHES I

Topped with Lettuce, Tomato and Onion; Served with French Fries, or substitute Onion Rings, Soup, Salad, or Fruit Cup for $1.95

New York Steak Sandwich* 13.95
Eight Ounce Strip Steak Served with Grilled

Onions and Mushrooms.

Walleye Sandwich* $72.95
Deep Fried Walleye Fillet Served with Red
Bell Pepper Aioli on a Hoagie Bun with
Lemon and Tartar Sauce.

Grilled Chicken Sandwich $9.95
Grilled marinated Chicken Breast, Swiss
Cheese, Bacon and Red Pepper Aioli.

Hawaiian Chicken Sandwich $170.95
Grilled Chicken Breast with Grilled

Pineapple, Canadian Bacon, Swiss and
Cheddar Cheeses with Mango Mayo.

Reuben $9.95
Thinly Sliced Corned Beef, Sauerkraut
& Swiss Cheese on Marbled Rye,
side of Thousand Island Dressing.

Philly Cheese Steak $9.45
Sliced Slow-Roasted Beef, Grilled Onions,
Bell Peppers and Swiss Cheese.

Turkey Club  $70.95
Smoked Turkey, Lettuce, Tomato, Red Onion,
Bacon, Swiss ¢&» American Cheese on a French
Baguette.

French Dip $8.95
Thinly Sliced Roast Beef Served with Au Jus.

Homestyle Pot Roast Sandwich  $70.95

Homestyle Pot Roast with Fried Onions,
Cheddar Cheese and accompanied with a
Horseradish Cream Sauce.

BLT $8.95
Four Strips of Bacon, Lettuce,
1omato, Mayonnaise.

Grilled Bruchetta
Chicken Sandwich* $9.95
Grilled Marinated Chicken Breast, Topped
with Bruchetta Style Tomato, Feta and

Parmesan Cheese; Served on Shards of Toasted

French Bread.

Call of the Wild $10.95
Grilled Chicken Breast on Focaccia Bread

with Pesto Mayo, Prosciutto Ham, Monterey
Jack Cheese and Roasted Red Peppers.

Chicken Caesar Wrap $9.95
Grilled Chicken, Romaine Lettuce,
Parmesan and Caesar Dressing Served in

a Spinach Herb Tortilla.

Buffalo ChickenWrap $10.95
Grilled Chicken, Iceberg Lettuce, Shredded
Cheddar Cheese, Buffalo Sauce, Tomatos
and Blue Cheese Crumbles Served in a
Tomato Tortilla.

Portabella Sandwich $9.45
Grilled Marinared Portabella Mushroom on

Focaccia Bread. Topped with Onion, Tomato,

Lettuce, Artichokes, and Pesto Mayo.

* Signature Items



BURGERS I

Topped with Lettuce, Tomato and Onion; Served with French Fries or Substitute Onion Rings, Soup, Salad, or Fruit Cup for $1.95

“House Specialty”*  $8.95 add cheese - 50¢ Garlic Burger*  $9.95 add cheese 50¢
Eight Ounce Black Angus Steak Burger Topped with Grilled Eight Ounce Black Angus Steak Burger, Served on a Garlic
Onions. brushed Kaiser Bun Topped with Grilled Onions and accompa-

Bacon Cheeseburger 39,95 nied with a side of Homemade Garlic Sauce.

Eight Ounce Black Angus Steak Burger without Grilled Onions; Black and Blue Burger  $9.95

Bacon and Your choice of Cheese. Eight Ounce Black Angus Steak Burger with Cajun Seasoning

Patty Melt  $9.95 and Melted Blue Cheese.

Eight Ounce Black Angus Steak Burger on Marbled Rye Bread, Wild Burger  $9.95

Swiss and 1‘4merz'mn Cheese, Grilled Onion. Eight Ounce Black Angus Steak Burger with
(Does not include Lettuce and Tomato) Cajun Seasoning, Jalapenos, and Pepper Jack Cheese.

Mushroom Swiss Burger  $9.95 Buffalo Burger $10.95 add cheese - 50¢
Eight Ounce Black Angus Steak Burger Traditional Favorite with 7 0z. Minnesota Bison, a Flavorful, Low Fat Red Meat;
Fresh Sautéed Mushrooms and Swiss Cheese. Healthy Never Tasted So Good. Served with French Fries.

Turkey Burger $8.95 add cheese - 50¢
Grilled Turkey Burger Served with Lettuce, Tomatos, and Onions.

COMFORT ZONE I

Hot Turkey Plate* $70.95
House Roasted Turkey Breast, Garlic Mashed Potatoes, Fresh Herb Stuffing and Turkey Gravy.

Barbecue Boston Butt $72.95
Shredded Slow Cooked Pork Roast in Barbecue Sauce. Served Over Garlic Mashed Potatoes with Onion Rings.

Meat Loaf $77.95
Our House Recipe with Garlic Mashed Potatoes, Gravy and Vegetable of the Day.

Minnesota Chicken §72.95
Chicken Breast with Wild Rice & Swiss Cheese Stuffing, Chablis Cream Sauce, Garlic Mashed
Potatoes and Vegetables of the Day.

Fajitas $71.95
Your Selection of Chicken, Beef, or Both Tossed with Red & Green Peppers & Onions. Served with
Lettuce, Tomato, Cheese, Fresh Tortillas and Homemade Salsa. Best In Town!!!

FishTacos $74.95
Three Warm Soft Corn Tortillas Stuffed with Beer Battered Haddock and Crisp Red Cabbage. Served with Avocado Pico and
Cilantro Cream on the side.

BBQ Ribs* §73.95
1/2 Rack of Slow Cooked St. Louis Style Pork Ribs Smothered in BBQ Sauce. Served with Garlic Mashed Potatoes and Veg-
etables of the day.

PASTAS I

Fettuccine Alfredo  $10.95

Creamy Parmesan Sauce and Fettuccine with Vegetable of the Day.
Add Grilled Chicken Breast $13.95

Add Grilled or Blackened Salmon $14.95

Add 5 Jumbo Shrimp $17.95

Add 8 oz. New York Strip Steak $17.95

Country Tortellini Straw and Hay* $72.95
Prosciutto Ham, Pepperoni, Sausage, Green Peas and Tri-colored Tortellini Tossed in a Garlic Cream Sauce.

Penne Rosa $72.95
Roasted Red Peppers, Sliced Roma Tomatos, Grilled Chicken Breast, Mushrooms, Alfredo and
Marinara Sauces and Parmesean Cheese.

* Signature Items



AFTER FOUR I

Entrees Served with a Choice of Soup of the Day or House Salad.

New York Strip $17.95

8 0z. Grilled New York Strip Charbroiled to your preference. Served with your choice of Baked
Potato or Garlic Mashed Potatoes. Also served with Vegetable of the Day.

Add $1.00 for: Melted Blue Cheese Butter, Grilled Portabella or Grilled Mushroom ¢ Onions

Sirloin  $17.95
8 0z. Choice Center Cut Sirloin Charbroiled to your preference. Served with your choice of
Baked Potato or Garlic Mashed Potatoes. Also served with Vegetable of the Day.

Add $1.00 for: Melted Blue Cheese Butter, Grilled Portabella or Grilled Mushroom ¢ Onions

Baked Walleye* $18.95
8 0z. Walleye Pike Fillet Served with Wild Rice Blend, Vegetable of the Day, Beurre Blanc and
Tartar Sauce.

Grilled or Blackened Salmon $78.95
Served with Pineapple Relish, Wild Rice Blend and Vegetable of the Day.

Porterhouse* $25.95

18 oz. Porterhouse Charbroiled to your preference and Served with Baked Potato and Vegetable
of the Day.

* Signature Items
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Taceshs Combination Dinners

These are all inclusive reduced priced four course dinners for two to help with your budget.

Here’s how this works...
4 FIRST choose ONE APPETIZER,
*  Then you each get choice of soup or salad.
4 Then TWO ENTREE sclections:
These will be served on a Platter with choice of Mashed Potatoes,
French Fries or Baked Potato, and Vegetable of the Day.
* Then finish it off with ONE DESSERT from our dessert tray.

4 APPETIZERS +
6 Breaded Chicken Wings
Artichoke Crab Dip
Bruchetta
4 Egg Rolls

+ ENTREES +
8oz. Grilled New York Strip Steak
Broiled or Fried Walleye
Grilled or Blacked Salmon
Y5 Rack BBQ Pork Ribs

$38.95
¥ No Substitutions please
N\ [

BE SURE TO ASK YOUR SERVER ABOUT

OUR DAILY DESSERT SELECTIONS.




MON DAY

Margarita Monday
Tacos and Margarita Specials

TUESDAY
$5 1/5 Ib. Burger
$5 Chicken Sandwich

WEDNESDAY
All You Can Eat Pasta Bar

THURSDAY

Pot Roast

FRIDAY
Prime Rib

SATURDAY

Lebanese Plate
Beef and Chicken Kabobs, Tabouli, Lebanese Rice,
Garlic Sauce and Flat Bread

SUNDAY

18 oz. Porterhouse

Ask About our Banquet Facilities

www.josephsgrill.com * _§




