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8TH STREET GRILL
& TAPHOUSE

800 MARQUETTE AVENUE MINNEAPOLIS, MN

Happy Hour Served Daily Monday - Friday 3 -7 pm &
ALL WEEKEND LONG
Tap beers from $4 * $1 off glasses of wine

CASE OF THE MONDAYS
WHEEL BEER 3.50
PRETZEL & BEER CHEESE SAUCE 3

TEQUILA & TACO TUESDAY

CORONA, CORONA LIGHT OR
DOS EQUIS

JOSE CUERVO DRINKS

CHEF’S TACO BASKET
New taco variety each week

GET OVER THE HUMP WEDNESDAY
WHEEL BEER 3.50
CALL WHISKEY DRINKS 4
BBQ PULLED PORK SLIDERS 6

THIRSTY THURSDAY
CALL COCKTAILS 4

6 BUFFALO OR CHEF’S WEEKLY 5
SPECIAL WINGS
Chef’s Weekly Special Wing limited by supply

FINALLY FRIDAY

SANGRIA
2-Flavors every week made with red / white wine

FRIED WALLEYE FINGERS
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8TH STREET JAKES PARK CAFE’
GRILL & TAPHOUSE SUPPER CLUB

800 Marquette Avenue 5690 County Road D Government Center
Minneapolis, MN 55402  Menomonie, Wl 54751 A-Level
8thStreetGrillmn.com jakessupperc'ub_com parkcafemn-com
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800 MARQUETTE AVENUE
MINNEAPOLIS, MN

612.349.5717

8THSTREETGRILLMN.COM



WAFFLE FRIES
A heaping basket of criss-cut fries
served with a side of seasoned
sour cream 9

WISCONSIN CHEESE CURDS
Ellsworth creamery white cheddar
curds lightly battered then fried golden
brown and served with a side of
ranch dressing 9

WINGS
Bone-in chicken wings tossed with your
choice of sauce or spices - Buffalo,
Jerk, Barbeque, Teriyaki sauce, Cajun
spice or Salt & Pepper 13

QUESO
Creamy cheese sauce blended
with jalapefio peppers served with
crispy tortilla chips 6

NACHOS
Corn tortilla chips with queso sauce,
mixed cheese, Pico de Gallo, green
onion, black olives and shredded
chicken 12

QUESADILLA
A grilled tortilla layered with cheese
and peppers then garnished with
lettuce, Pico de Gallo, sour cream,
guacamole and salsa 10

Add shredded chicken 1

CEDAR PLANK SALMON
Fresh salmon coated with brown sugar
then baked on a cedar plank and
served with herbed crostini 11

SPINACH & ARTICHOKE DIP
Baked spinach and artichoke dip
served with toasted rosemary foccacia
and tortilla chips 11

House recipe hand-tossed dough baked on
Italian stone & customized your way or try a
classic favorite.

CHEESE PIZZA 12

PEPPERONI PIZZA 13

Our flatbreads are rolled thin, grilled over
open flame for a smokey crispness-
great for you or to share with groups

MARGHERITA
House recipe marinara, fresh diced tomato,
mozzarella and basil 8

SAUSAGE PIZZA 13

3 MEAT PIZZA 14
Pepperoni, Sausage & Bacon

Additional toppings for any pizza:
Meat 1
Veggies .75

BBQ CHICKEN

Hickory BBQ diced chicken with
Monterey and cheddar cheeses topped
with fresh red onion and cilantro 8

SCAMPI

Garlic cream sauce with spinach, mozzarella and
sautéed scampi shrimp 9

O lads & Sourps

COBB SALAD
Romaine tossed in your choice
of dressing with boiled eggs,
avocado, black olives, bacon,
bleu cheese crumbles, cucumber,
tomato, green onions and
turkey 13

Gluten free

CAESAR
Romaine tossed with creamy
Caesar dressing and topped with
Parmesan, croutons and garnished with
lemon 10

Half 5
Chicken 2.50 | Salmon/Shrimp 6

SOUTHWEST CHICKEN
Romaine tossed in chipotle ranch with
mixed Monterey and cheddar cheeses,
black beans, roasted red peppers,
scallions, tomato, avocado and crisp
tortilla strips with seasoned grilled
chicken breast 13

ORIENTAL
A blend of cabbage, carrots,
cucumbers, snow peas and cilantro
tossed in sesame vinaigrette topped
with crisp wonton strips, fresh scallions
and red peppers. Served with peanut
sauce and choice of teriyaki or grilled
chicken breast 13

Gluten free

STEAK SALAD
Bleu cheese dressing tossed Romaine
with tomato, bleu cheese crumbles,
banana peppers, onion strings and

steak grilled to order 15

HOUSE
Mixed greens, bacon, boiled egg,
tomato, mixed Monterey and
cheddar cheeses with your choice
of dressing 10
Half 5
Chicken 2.50 | Salmon/Shrimp 6

Gluten free

CHICKEN WILD RICE
OR SOUP DU JOUR
Cup 4 | Bowl 6

CHOPPED

Shredded lettuce, banana peppers,
tomato, slivered red onion, cucumber,
bacon, scallion and sopressata tossed
in an Italian vinaigrette and finished
with grated Parmesan 12

Gluten free

D

8TH STREET GRILL
o TAPHOUSE ©

18% GRATUITY MAY BE ADDED TO PARTIES OF 7 OR MORE ¢ $2.00 SPLIT PLATE CHARGE * NO CHECKS PLEASE ¢
THE CONSUMPTION OF RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS

DENOTES CHEF’S CHOICE



THAI CHICKEN PASTA
Chicken stir fried with sesame oil, garlic,
mushrooms, broccoli, squash, peppers
and lime juice then tossed with
spaghetti noodles and a spicy peanut
sauce 13

BONELESS SHORT RIBS
Braised beef short rib with garlic
mashed potatoes, pan jus and
asparagus 16

SPAGHETTI AND
MEATBALLS
Beef and pork marinara braised
meatballs atop spaghetti tossed in our
home made marinara sauce 12
subitute mushroom cap 13

CHICKEN PARMESAN
Parmesan breaded chicken breast
smothered in marinara and mozzarella
atop marinara tossed cavatappi 14

SPAGHETTI POMODORO
A lighter sauce of bruschetta and marinara
tossed with spaghetti and fresh basil 10
Try it with:
» Beef and pork meatballs, braised

in marinara 2

* Parmesan breaded chicken breast 4

* Balsamic marinated and
grilled portabella caps 3

* Grilled chicken breast 3

CAJUN PASTA
Andouille sausage and chicken sautéed
with zucchini, yellow squash, red onion
and Cajun spice tossed with penne in a
garlic cream sauce 14

BAKED MACARONI

AND CHEESE

Cavatappi noodles tossed in our

house recipe cheese sauce then topped
with seasoned bread crumbs and
home-style toasted 11

Chicken, bacon, ham or andouille 1
Broccoli .50

WALLEYE DINNER
Shore lunch style breaded walleye
filet served with garlic redskin
mashed potatoes and buttered
broccoli 17

BAR-B-QUE’D MEATLOAF
Homemade bbg meatloaf atop onion
strings with garlic mashed potatoes 12

LIMOUSIN RANCH STEAK
8 0z. Ranch steak grilled to order with
fried potatoes and garlic spinach 22

FRIED CHICKEN DINNER
Secret spice breaded, buttermilk
marinated breast and thigh with
buttered corn and garlic mashed
potatoes 15

LIMOUSIN 160Z

BONE-IN RIBEYE

Grass fed 21 day dry aged rib eye, red
wine demi, grilled to order with your
choice of potato and vegetable 42

CAJUN SALMON
Pan seared salmon with Andouille rice,
asparagus and Cajun hollandaise
sauce 17

PARK CAFE
Our signature burger is topped with
Wisconsin cheddar, smoky bacon and

house made BBQ sauce 2 pound 13

Ya pound 11

PHOENIX
Mesquite seasoned with Wisconsin
cheddar, jalapefio slices and a side
of seasoned sour cream Y2 pound 12
Y4 pound 10

Burgers are served with lettuce, tomato, onion, pickle and house made chips.

 Substitute fries, coleslaw 1.5
» Waffle fries or onion rings
orfruit 3

TAP HOUSE

Topped with cave-aged bleu cheese
from Castle Rock Organic Creamery
and smoked bacon 12 pound 13

Va pound 11

8TH STREET
Classic hamburger cooked to order with
lettuce, tomato, onion and mayonnaise
add cheese 1 Y2 pound 11
Yapound 9

GODFATHER II
Beef and house made Italian sausage
blended with herbs and spices topped
with marinara, mozzarella and
pepperoni. Served with a side of
Italian giardiniera 13

TURKEY BURGER
Southwest seasoned with pepper
jack cheese and fresh avocado,
served with salsa 11

PATTY MELT
Perfectly seasoned beef patty grilled
to order on multi-grained bread with
sautéed onion and smoked Gouda 13

» Substitute fries, coleslaw 1.5
» Waffle fries or onion rings
or fruit 3

GRILLED 4 CHEESE
Smoked Gouda, American, aged Swiss
and cheddar on toasted sourdough
enhance this classic 10

Get creative, try it with:
+ Tomato .50

* Ham 1

* Bacon 1.50

* Pulled shortrib 2

CLUB
Toasted multi-grain bread holds layers
of sliced turkey, tomatoes, lettuce,
Monterey jack, bacon, ham, mayo
and cheddar cheese 12

Sandwiches are served with lettuce, tomato, onion, pickle and house made chips.

REUBEN

Slow cooked and pulled corned-beef
with house made thousand island,
sauerkraut, melted Swiss on griddled
rye bread make this a contender for
Twin Cities’ best 13

ITALIAN PORK
Shaved pork loin topped with sautéed
peppers and onion on a baguette with
pork jus 12

CHICKEN BREAST
Grilled seasoned chicken breast
on a whole wheat bun with lettuce,
tomato and onion 12

Try one of our favorites:
e Cheddar and bacon 2
¢ Mushroom and Swiss 1
» Jalapefio cheddar 1
» Buffalo tossed with

bleu cheese crumbles 1

MIKE’S SALMON
Grilled salmon with lettuce, tomato,
onion and a lemon wedge on toasted
ciabatta with lemon-dijon aioli 14

PORTABELLA
Balsamic marinated portabella cap
grilled and topped with smoked Gouda
on toasted herb focaccia with balsamic
vinaigrette tossed mixed greens and
roasted red peppers 12

PATTY MELT
Perfectly seasoned beef patty grilled
to order on multi-grained bread with
sautéed onion and smoked Gouda 13

CUBAN
Thin sliced pork loin, deli ham,
Swiss cheese on toasted ciabatta
with yellow mustard, roasted garlic
aioli and pickles 13

PARMESAN TURKEY MELT
Thinly sliced turkey breast on Parmesan-
crusted whole grain with Caesar dressing
and Monterey jack cheese 11

DENOTES CHEF’S CHOICE




