
Eggs Benedict -Black Forest  ham, 2 poached cage- free eggs, English 

muffin,  hash browns topped with hollandaise sauce.  12.5     
 

French Toast -Topped with choice of strawberries or blueberries with 

locally produced maple syrup from the Rogotzke Family in Duluth.  11.5   
 

West Coast Omelet -Sautéed spinach, 2 cage-free eggs, mushrooms and 

feta cheese, hash browns, toast or English muffin   12  
 

Walleye - Wild Rice Cake Benedict - Northern walleye wild rice-

cakes, poached cage free eggs, Sriracha hollandaise sauce and hash browns, 

choice of toast, English muffin or bagel  15 
 

House Made Sausage Hash -House made pork sausage, diced pota-

toes, red peppers, two cage-free eggs any style, English muffin, bagel or 

toast.  13   
 

Alpine Farmers Skillet - Mettwurst ( smoked sausage) cage-free eggs, 

cheddar cheese and mushrooms, hash browns, choice of English muffin, 

bagel or toast  13 
 

Bircher Müsli with Bananas - Original Swiss cereal w/dried raisins, 

apples, hazelnuts & almond with 2 % milk  5     

 
 
 

                    
            

THE REPUBLIC OF TEA  3  
Hibiscus - Blueberry Herbal Ice Tea and Black Iced Tea 

Earl Greyer Black Tea 

Ginger Peach Decaf Black Tea 

Mango Ceylon Black Tea     

British Breakfast Black Tea 

Chamomile Lemon Herbal Tea 

Ginger Peach White Tea 

Honey Ginseng Green Tea 

Organic Mint Caffeine-free 

Good Hope Vanilla Red Tea 

Orange Ginger Mint Herbal Tea 

Pomegranate  Green Tea  

                                     Beverages  
Grapefruit, Orange, Pineapple, Apple, Tomato and Cranberry  3 

Fitger’s Coffee or Decaffeinated  3         

Hot Chocolate   3 

Hot Tea    3           

Milk  2.5 

San Pellegrino liter  7         

 

 

 

 

 

 

All  American Breakfast - 2 Cage free eggs any style, hash browns, choice of 

apple wood smoked bacon, country ham or maple sausage and toast.  12   
 

Pancakes with Bananas , Strawberries or Blueberries - 3 buttermilk 

pancakes topped with bananas, strawberries or blueberries, locally  

produced maple syrup from the Rogotzke Family in Duluth.  11.5    
 

Eggs Florentine -Spinach with pine nuts and raisins, two cage-free poached 

eggs, hollandaise sauce, hash browns, choice of English muffin, bagel or 

toast.  12    
 

Salmon Hash w/ Poached Eggs - Salmon, red peppers, tomatoes, onions 

and 2 cage-free poached eggs, diced potatoes, hollandaise sauce, choice of  English 

muffin, bagel  or toast.  15   
 

Steel-cut Oatmeal with Banana -Served with brown sugar, milk,  

bananas and raisins.  6.99   
 

Fresh Fruit Bowl - Fresh seasonal fruit with non fat Greek yogurt.  5    
 

BLT Egg Sandwich - Sunny-side up egg, bacon, grilled tomato, Gruyere 

cheese, field greens and aioli on a plain bagel, served with a side of fruit.  8 
 

 

 

 

 

 

 

 

 

                                              

             

                                     Sides 

                                                                   

 

 

 

 

 Please alert your server if you have special dietary restrictions do to  

                            food allergies or intolerance 

              We offer Udi’s® Gluten Free Toast  upon request 

 

 

                  Join Midi Breakfast Club:  Buy 9 breakfasts get the 10th free 

  Ask your server for a punch card 
 

                                            Midi Restaurant  
                                     600 East Superior Street 
      Duluth, MN.55802 
                                             218-727-4880 
                                         www.midirestaurant.net                               
 

 

             

                            Build your own Omelet  12.99 
                 Choose 3 items, each additional item 1.50  
               served with hash browns and choice of toast 
Maple sausage, applewood smoked bacon, house made pork sau-
sage, Black Forest ham, mettwurst, spinach, mushrooms, tomatoes,  
cheddar cheese,  feta cheese                      
Egg White Omelet  add 2.00    

Fresh Fruit Smoothie - Your choice of 2 fruits, Banana, Straw-
berry, Pineapple or Blueberry with non fat plain Greek yogurt.  6.5    

Healthy Green Smoothie - Kale, apple juice, banana, celery, 

fresh lemon and ice.  6.5   

Tropical Green Smoothie 
Spinach, pineapple, mint leaves, banana and ice.  6.5 

 

ADD PROTEIN POWDER TO ANY SMOOTHIE  $ 1.50 

Toast  with jam 1.5     
Toasted Bagel w/ cream cheese  2.5                                                  
English Muffin with jam  1.5  
Sautéed Mushrooms  1.5                
Pancake 3       
 Cage Free Egg  2  
Sliced Tomato  2      
Hash Browns   3                                          

Black Forest Ham  3                                      
Applewood Smoked Bacon   3                                       
Maple Sausage  3 
Mettwurst  3   
Cup of Seasonal Fruit 3.5 
Whole Banana  1.25 
Greek Yogurt, plain  2.5 
                                     

   Valet Parking available in front of Fitger’s 

 

                  House Prepared 

 Apple Cinnamon Streusel Coffee Cake  6 



 

Midi World Catering 
Midi serves Continental/Mediterranean cuisine inspired by the simple rustic dishes of the Mediterranean.  

We offer on-site catering events located at August Fitger Room, Fireside Room, Harbor View Room, Board Room and Spirit of the North Theater. 

We can deliver to your office at a minimum of $150.00 with a $ 25.00 delivery fee. 

Combined with our menu and specialty cocktails, great wine list and a catering team dedicated to superior service,  

rest assured your event will be a memorable one 

Fireside Room 

This delightful room with a view of Lake Superior can accommodate up to 50 guests comfortably. It is wonderful for luncheons, dinners and meetings. A con-
necting patio allows guests the opportunity to experience the outdoors during a cocktail reception or banquet. 

Harbor View Room 

Enjoy the panoramic view of the lake and harbor. This room can accommodate cocktail receptions, dinners,  

luncheons or meetings for up to 100 guests. Perfect for a small wedding or grooms dinner. 

August Fitger Room 

This lovely room is named after the original Brewmaster, August Fitger. It is located on the third floor of the  

complex and is suitable for up to 135 guests. A great choice for a wedding reception!  

Board Room 

The breathtaking Tiffany chandelier and regal decor is the backdrop for a private lunch, dinner or meeting, for up to 15 guests. Enjoy the spectacular  

view of Lake Superior from the balcony. 

Spirit of the North Theater 

This spacious facility is perfect for conferences up to 150 attendees with lectures, presentations and slide shows in theater seating. Cocktail receptions, dinner 
or lunch will be served in the August Fitger Room.  

Please call 218 727 4880 or 218 722 3463 for more information for  your catering needs. 

www.midirestaurant.net 

 

Valet Parking  

       Drop your car off in front of Fitger’s, and the valet will bring your car back after a nice leisurely lunch at Midi. 
 

Restaurant Hours  

  7 am –10 pm Monday-Thursday 

7-11 pm Friday & Saturday 

7-10 Sunday 

Breakfast Saturday and Sunday 7-2 pm 

Breakfast Monday-Friday 7-10:30 am 
 

Tiki  Bar Hours  

Monday-Friday 4-10 pm, Saturday  and Sunday noon –10 pm   

Tiki Bar Doggie Happy Hour every Tuesday  

Sailboat Races every Wednesday 

Music every Wednesdays and Saturdays on the Bridge  


