Try our {:I"CSI'I
brcwcd
MIDI RESTAURANT Blueberry
SUPERIOR CUISINE ON LAKE SUPERIOR Fomegranate
AFPPETIZERS leed Tea

]:rcnch, 5Panis|1, ]talian
Mixed olives, Manclﬁego cheese, Prie cheese,

crackers, ciPo”ini onions & spiced pecans 11.00
Wild Kice Salmon Cakes
Alaskan salmor\, almond romesco and olive taPenade 9.95
Crostini “cella vinaria”
T omato, basil, feta cheese, olives é»garlic 8.50

Coconut 5f1rimP
Gri”cd Pineapplc and mango chutneg 9.50

Sesame Crusted Ahi T una

Wasabi peas, hoisin sauce and garnishes 9.50

Musscls in White Wine
One Pounc{ of Mussels steamed with white wine,
garlicj fresh leeks, crustg bread 11.00

Cream of Mushroom  cup 3.75 bowl 4.50
(as seen on NBC’S “Rcbccca’s Garc{en” Show>

SOUP du Jour cup 3.75 bowl 4.50

MIDI PIZZA 9.00

Cl’uanges clailg;, ask your server for todag’s selection

SALADS
Caprcsc Kouladc

T omatoes, house made mozzarella, fresh basil | basil olive oil 9.50

Mediterranean Chickcn and SPinach

Red peppers, onions, carrots, artichoke hearts, sPinach,

curried cous cous & sultanas with honcy-orange yogurt drcssing 9.95

Grcclc Stylc Salac]

Romaine lettuce, olives, artichoke hearts, red onions,

tomatoes and feta, red wine vinaigrette 9.50
House Salad
[resh greens, tomatoes, cucumber, candied pecans, T uscan croutons

gorgonzola cheese 5.00

| emon 5hrimp & Strawbcrry Salad

[resh greens, sautéed sl’rrimp, candied pecans, chevre cheese
balsamic vinaigrette 9.95
Romaine Caesar
Cl’xoppcc{ romaine, tomatoes, asiago cheese 9.00

add chicken 3.50 add salmon 6.50 add ahituna4.50

Mon—]:ri Lunch
1/2 Sandwich & SouF Spccial 7.95

Ask your server for today’s selection

5angria
Kastcrrg orTraditional
Glass 6.00 1,/2 Carafe 12.50

GERMAN TEATURLES

From our Sister Restaurant “Winzer Stube”
Jégcrschnitzel “Hochwald”

Breac‘cc{ P,ork cutlet with button mushroom sauce, spétzlc and house
made red cabbage 14.00

Aisatian Sausagc Samplcr
QOurhouse-marinated sauerkraut served with our own recipe Mettwurst,
Knackwurst and Pratwurst &mashed potatoes 14.00
Rinder Rouladen “Mutters Recept”
Beef roll ups w/ mustard, pickle, bacon & onions, served w/ spatzle
red cabbage 15.00
Zigcuncrschnitzcl”]"‘lunsrijck”
Lightly breaded pork cutlet, Gypsy Style, strips of ham, red peppers, green
peppers & onions in a light cream sauce, served with spatzle & red cabbage 14.00

Fu” German Menu every chncsdag Night 5-close

Breakfast-] unch-Dinner 7 clags aweek
HaPPH Hour: Moxwdag~f:ric{ag +-7 pm

SANDWICHES
add a small 5a/aaf /: rench fries or cup of soup for $ 3.00
all sandwiches served with sweet Potato C/LII;L75

Chicken Foccacia with Risotto Cakes

Honefﬂemon —tarragon aioli, foccacia crispg leeks and risotto cakes 9.50

E_uroPcan Club Sanclwich
Rye bread, chicken, [F damer cheese, lemon honey aioli and caramelized onion 9.50
Tr Tip Steak with Koqucmcor't Cream
Steak, ciabatta, caramelized onions, mushrooms and Roquefort cream 9.95
Pastrami Reuben “Midi®
1000 |sland dressing on rye, [~ damer cheese, house marinated sauerkraut 9.50

B]ack Angus Hamburger with Applcwood Smokccl Bacon

APPIewood smoked bacor\, [~ damer cheese, caramelized onions

house cut [Trench fries ,offered with the works 9.50

Minnesota Wild Kice Burgcr

Red peppers, asiago, mushrooms & wild rice, lettuce, tomato & Romesco sauce 9.95

Turkcy & Prie on Whole Wheat

Wl’)ole wheat breac], turkeg }Dreast, Pecax%cranberry compote and brie cheese 9.50

Soup, Salad & Bread T rio

Choice of soup, house salad and ciabatta 8.00

FISH & SCAFOOD
Pecan Crusted Salmon with Kicsling Wine

Salmon, Kiesling wine sauce, roasted asparagus and Minnesota wild rice 19.95

Valencia Paella

Fae”a is a quintessential rice dish with shrimP, musse!s,

sca”oPs, chicken, artichoke hearts, red peppers Jonions & Arborio rice 21.00

Sesame Crustcc] Al’]l Tuna with Wasabi C ream

Seaweed slaw, hoisin sauce, wasabi peas and risotto cakes 18.00

Wa”cgc with Chili | ime Putter

Pan fried, served with roasted asparagus and horseradish w}‘wiPPccl potatoes 2%.00

FASTA
Fasta Napo[i

Penne pasta, tomatoes, fresh basil, house made mozzarella, extra virgin olive oil14.00

Scalcooc] Pasta « San Sebastian®

Shrimp, sca”oPs, mussels, extra virgin olive oil, lobster broth,

pasta, asparagus, mushrooms, garlic, asiago cheese 18.00

Classic Carbonara

Fasta, chicken, bacon, cream, garlic, asiago cheese, Pine nuts 14.00

Wild Mushroom Ravioli with Romesco

Housc made sPinac}'x ravioli, mushroom puree, Romesco, brown butter 14.00

Grcclc ]sland Fasta

Pasta, olives, basil, lemon, Ouzo, feta, citrus infused olive oil  14.00

add shrimp 4.50 add chicken 350

ENTREES
Veal Scaﬂopini
Mushrooms, white wine, Minnesota wild rice, sPinacl‘n w/ Pinc nuts 25.95.

Hcrb Roastcd Fork C}"OP
Minnesota wild rice, red cabbage, Mac{cirajus 1 6.00

QOven Roasted Rack of Lamb with Koscmarg Jus

Horseraclish mashed Potatoes, spinach with sultanas and Pine nuts 29.00

Classic Steak [Frites

Black angus top sirloin steak, garlic butter
French fries, sPinach with sultanas and Piﬂc nuts 24.00

Girilled Rib E_yc Steak

Gri”cc{ to Pcrpcction, red cabbage, Gorgonzola, mashed Potatoes 24.00

Chicken Andalucia

Capers, green and black olives, lemon infused olive oil, feta S\Y{\%
D N4
garlic, white wine and cous cous 16.00 MapleLeaf

Seared Half Duck with Apricot Merlot Reduction

" xtra virgin olive oil mashed potatoes, spinach with golden raisins 26.00



Full catering Department available

Weddings, Rehearsal Dinners, Showers, Meetings, and Lectures
Dinner Theater Shows, October, January and April

MEDITERRANEAN WHITES

5@/15/7 & un/’c]uc cxprcss/’ons of the Mediterranean chmate

glass  bottle
Routas Wlld Boar White
Frovcnce, France 7.95 2825
Ajc“o Bianco
Sicilg, ]’caly 29.00
Triennes Viognicr
Frovcnce, France 31.50
AROMATIC WHITES
[ ight and aromatic with fresh minerality
Dr.l. Kicsling | ocosen [ states
Mosel, Gcrmang 825 29.00
Vi“a WolF Gerwiirztraminer
cha!z, Germang 29.00
Salneval Albarifio
Rias Biaxas, Spain 8.25 29.00

FINOT GRIGIO

& SAUVIGNON BLANC
(risp and fresh with herbal Hlavors & a pleasant clean finish
Stc”a Pinot Grigio
(Umbria, ]taiy 8.25 29.00
Tertre de Launay Sauvignon Blanc

Entrc—Deux~Mer5, }:raﬂce 52.50
Morgan Sauvignon B[anc
Mon’cereg, Calhcorm'a 7.95 28.25

CHARDONNAY

& FTULL-BODIED WHITES
Kich and lush with rlpc fruit Havors

Ka|i~HarI: Chardonnag
Montereﬁ, Calhcorm'a 8.75 3425
Ramcg Russian River Chardonnag

Sonoma, Calhcornia 58.50
MARTINIS 8.50

(Classic Drg Martini

Beelccatcrs Giin, Dry Vermouth & O|ive

Wlld AFPlc Martini

APPIC Pucker, Bclvidcre Vodka and (Grand Marnier

CosmoPohtan Martini © Midi*

Absolute Citron, (Grand Marnier and Cranbcrrg Juicc

Bluc Martini

Stolichnaga \/oc”<a, Drg \/crmoutl’r and Curacao

Cosmo Bellini

A classic Bellini made with Gr69 (Goose Vodka, FPeach

Scl‘mapps, | ime Juice, Cranberr5 Juicc wy/ a splaslﬁ of

Champagnc

James Bond Martini

Becfeaters (GinpBelvidere Vodka finishedw/ a dash

of drg \/ermoutl’l Shaken not stirred

Fomcgranatc Martini

Absolut Citron, Fomcgranate syrup, Triplc Scc

squeeze of fresh | ime, dash of Cranberrg Juice

WINE LIST

MEDITERRANEAN REDS

Kich in variety with aromas reminiscent of [ Jerbs de Frovence

glass  bottle
Routas Wild Boar Cabcrnct Sauvignon
Frovencq France 7.95 28.25
Alia Vecchia Lagonc
T uscany, Jtaly 34.50
Bcrnard Chatcauncumc du Fapc
Rhone \/a”eg, I:rancc 59.50
AN/2
Majora, SPain 38.50

FINOT NOIR
& LIGHT-BODIED REDS
E/cgant and delicate with soft 5upp/e tannins

Bouchard Finot Noir

Vinde Fays, France 8.25 29.00
Benton -] _ane Pinot Noir

Oregon 42.25
Kioja chaTcmPrani”o

Spain 8.25 29.00
Filliatreau Croix SHaumur

Loire \/a”ey, France 28.50

SYRAH, ZINFANDEL

& SFICY REDS
[ ush and fruit-Forward with medium-bodied tannins

| _esec Petite Crau Cotes du Rhone

Southern Rhone, France 8.25 29.00
|La Va]cntina Montepu[ciano d' Abruzzo
Abruzzo, l’ca]y 32.50
McManis Zinfandel

Rivcr\)unction, Calhcornia 7.95 28.25
Kidgc Zinfandel

Sonoma, Ca]hcomia 58.50
Yalumba Barossa Shiraz

Parossa, Australia 32.50
SFECIALTY COFTFLL

]ncliviclua] 2 cup f:rench Fress Fot 4.50

f:itger‘s B]CI’IC] and f:itgcr’s f:rcnclﬁ Roast

BEVERAGLES
f:itgeﬁs Coxcmcee 2.50
Tea 2.50
Milk 2.50
Fepsi 2.50

Diet Fepsi 2.50
Sierra Mist 2.50
Diet Mt. Dew 2.50
Lemonade 2.50
Fe”egrino i liter 5.95
FU] Water 3.00
Fc”cgrino sm 3.00
S’cewarts Koot Bcer 3.00

MIDI RESTAURANT

SUPERIOR CUISINE ON LAKE SUPERIOR

MERLOT, CABERNET

& BORDEAUX VARIETALS
Kich full bodied reds with sulolo/c COIN/Z?/CX Havors

glass  bottle
Dc Loacl'l Mcrlot
(alifornia 7.95 2825
Shafcr Mcrlot
NaPa \/a“cg, Calhcornia 68.50
Punto l:inai Maibcc
Argentina 7.95 2825
McManis Cabernet 5auvignon
RiverJunction, Ca]hcomia 7.95 28.25

75 Winc ComPany Cabernct Sauvignon
| ake Countg) (California 975 36.25
Turnbu“ (Cabernet Sauvignon

Napa \/a”eg, (alifornia 65.50

Makcr’s Manhattan 7-95
Mal(er’s Mark Bourbon & Cinzano Sweet \/ermout}’w

Traditional Old Fashion 7.95
Made with Maker's Mark

BUBBLES

Festive and dc//"gﬁt/[u/ /[orany occasion!

Za rdetto Frosccco

]taly 187 ml 9.00
750 ml 27.00

(Cristalino Brut Cava

SPain 187ml. 8.25

Laurcnt~]>crricr Brut L-P

Reims, France 575m|. 37.50

DESSERT WINES

An excellent way to finish any meall

Graham’s 20 Ycar Tawng Forto

Fortugal 11.25
Blandy's Alvada Madeira
Madeira 500ml. 6.75

Dios Bacos Oloroso Shcrrg
SPain 7.50

HOUSE WINES

Coasta[ Wincs, Calbcornia
Pinot Noir, Malbec, Chardonnay & (ewiirztraminer

7.50 glass 21.00 bottle

HALF BOTTLES
White

J Lohr Kiverstone Cl’larc{onnag 12.95
Red
Norti—rstar Wa”a Wa“a Merlot 19.95




