Lake Elmo Inn

RESTAURANT L
e
(‘/ ‘WORLD CLASS DINING CLOSE TO HOME + SERVING THE TWIN CITIES SINCE 1881 \‘\
BREAKFAST
AYf

CaraMmEL RoLL  (N) 5 Scones (2) 4.50
our famous large home-made caramel roll home-made scones, choices change weekly
Eces BENEDICT 16.50 StraWBERRY CHEESECAKE FRENCH Toast 16
two poached eggs, Canadian bacon on brioche French toast stuffed with sweetened
toasted English muffins topped with cream cheese and topped with strawberry sau
hollandaise sauce served with hashbrowns and and strawberries. Garnished with gruhdm

garnished with fresh fruit

Eccs Your Way
your choice of egg preparation
hashbrowns, bacon or sausage, fr
toasted English muffin

cE OMELET 16.50
ation served with
hashbrowns and fresh fruit

BREAKFAST SANDWICH 16
Crorizo SkiLLeT 17 bacon, scrambled eggs, cheddar cheese, and
fried potator Dppvd with chorizo, onions, sweet tomato jam served on a croissant with

peppers, mixe ried eggs, topped with hashbrowns and fresh fruit

thiotle Hollandsise sauce served with an

English muffin Abp ON: 550
side bacon or sausage

STARTERS

Sour Du Jour Cup 8.50 hd DUCK “Eccs” A L’'ORANGE 16
our Chef’s fresh creation made daily Bowl 10.50 duck, Minnesota wild rice, vegetables,

N and fontina, filled e ‘eggs”; coated with seasoned
Cup 10,50 Pread crumbs and ofnge dipping savce

Minxesora Wirn Rice & Duck oF
our signature soup Bowl 12.50 ScooTER PIE(4) * 2
1881 Hereford beef (cndu loin on a portobello

FRENCH ONION Cup 10.50 mushroom, with roasted red pepper: y
flavorful broth & onions, topped Bowl 12.50 onion straws, with creamy hﬂl seradish

with croutons, melted Swiss & provolone

cheese Crassic SHRIMP COCKTAIL GF 26

- umbo tiger shrimp cooked in-house
N TRUFEL servéd with home-made spicy cocktail sauce

ES (4)
v trufile, filled with corned beef, Swiss

cheese and sauerkraut lemon
. 16
PoMODORO MEATBALLS 17 Porx Porstickers ﬂ“‘
in a stewed tomato basil sauce served with crisp & flavorful, with teriyaki glaze, and an
parmesan crostini 1\<|zm power slaw with sweet chili sauce
SAL‘ADS
add on pr¢ mem to an,
60z chicken breast-11.5- 4oz sliced sirloin-11.50 broiled or mea shrimp-6.50 4oz salmon-11.50
MARKET SALAD 11 SHRIMP STACK SALAD GF 23
mixed greens with a colorful array of romaine lettuce, tomatoes, bacon, avocado,
sonl vegetables and croutons, served shrimp with a Frenc] il dressing
with choice of dressing
Surexroons Sata () 23
CaESAR SALAD half 10 quinoa, edamame, blueberries, red grapes,
chopped hearts of romaine, full 17.50 ried cranberries, feta cheese, garlic, chopped
home-made dressing, croutons and a shaved kale, walnuts, sunflower seeds and dried mango
Tralian cheese blend with an orange vinaigrette
E1m0’s Cuioppin WEDGE 20 PrCAN CHICKEN SALAD (N) GF 23
iceberg lettuce, bacon, croutons, tomato, mixed greens with omnﬁ’ , dried cranberries,
onion, egg, cucumber, avocado, bleu cheese & candied pecans & almonds to opped with pecan
choice o dressing crusted chicken breast served with a zesty

vinaigrette

GF = Gluten Free (We are not a gluten-free restaurant and cannot ensure that cross contamination will never oceur)
“ontains nuts
#Warning; Consumption of undercooked meat, . poultr seafood may increase the risk of foodborne
Alert your server if you have special dietary requirements, prior to ordering.
**Entree does not come with choice of starch or vegetable

o Lake Elmo Inn

—~ 'WORLD CLASS DINING CLOSE TO HOME + SERVING THE TWIN CITIES SINCE 1881

M

SANDWICHES & BURGERS

all are served with one choice of the following:
French fiies, sweet potato fries, salad of the day, cup of soup of the day, substitute a market salad- 3

Cranserry TURKEY 2 Lake ELvo Revs-Inn
sliced turkey, Swiss cheese, lettuce and home-made corned beef with saurkraut, Sw
cranberry aioli, served on cranberry bread 1000 island served on marble rye
*
PuB STEAK * 2 JouNNY BURGER . 18.50
two 40z patties, grilled and topped with $
tender slices of1881 Hereford sirloin grilled cheese, bacon, leftuce, tomato, onion and mu\ 0,
with sautéed onions, portobello mushrooms served on a brioche bun
and Swiss cheese, served on a ciabatta roll (without bacon or cheese $15.50)
Suort Rie Saxnwicn 21 PORTOBELLO SANDWICH
Bratsed short 1ibs, horseradish cheddar cheese, 19

caramelized onions, and Toasted garlic au jus, panishielio vaivonrn il el o
Carampizec omons, ang cheese, roasted red peppers, alfalfa sprouts,
onion, cajun aioli served on a brioche bun
FRIED PORKLOIN SANDWICH
anko breaded porl Join, pickled red onions,

ANDW!
ettuce, tomato, and bacon aioli, served on a rilled dm fen breast t()pptl( v\)uh a pistachio
ciabatta roll pesto, provolong, and a bruschetta topping, served

on a ciabatta rol
SMoKED SaLMoN BLT 21
smoked salmon, lettuce, tomato, bacon, and
%)emoc{n caper aioli, served on grilled sourdough
rea

ENTREES

N4
all entrées, steaks & chops are served with a vegetable du jour & choice of
French fries, Minnesota wild rice or linguine, add market salad with entree- 3

CANADIAN WALLEYE 30 Basy Back Riss or Half 33
panko crusted with a limoncello beurre blanc smoked in-house, then slow roasted and ~ Full 44
topped with a gremolata glazed with our own bourbon BBQ sauce

SunniEs 60z ELMO’s SIRLOIN G} 27.50

1881 Hereford sliced sulom with a wild

27.51
A Lake Elmo Inn original. Potato crusted filets

topped with a chardonnay butter sauce mushroom jus
40z FILET MIGNON & 33
CHickEN MARSALA GF 26.50
6oz chicken breast with a wild mushroom 151 Herclord beef Served with a ge
marsala wine sauce mushroom cap
BUTTERNUT SQuasH RavioLi¥* 23
Lid
Prawns & PAsTA 31 made in-house with sage, brown butter and

three jumbo tiger sh] lmp sautéed with

mmhumnu tomato lions, tossed with

linguine, white \\me gm cand ATLANTIC SALMON Gr#* 27 50
rusted

topped with parmesan

parmesan-reggiano m 1 with 4 miso honey gl

on a bed of jasmine rice garnished with an
CHICKEN PoT Pie** 26 Asian slaw
tender chicken, poratacs, and vegetablos
topped with a golden brown pastry crust. RoasT Ducy 28.50
sebved with 4 freshly tossed salad Criap & Ravorful Maple Leaf Farms quarter

roasted duck served with a Gran Marnier orange

60z FILET MEAT-NON G 31.50 sauce i

[)lmtl based filet mignon w Sith a chimichurri

San
(ve gemnz\n)

HISTORY- Established In 1881

Founded in 1881, the Lake Elmo Inn was originally built as a stagecoach stop. Since then it has had many faces
and changes to ifs original rustic state, Over 137 years the Inn has served as host to a railroad station, a
barbershop, and a bar or two. John Schiltz, owner, and chef of the Lake EImo Inn dreamed of owning his own
restaurant since he was sixteen years old where he started as a dishwasher at Ben’s ElImo Inn. He went on to
attend culinary school and evenitually worked his way to head chef in kitchens across the country. By a twist of
fate years later, he returned to Lake Elmo for a friend’s wedding to find the restaurant for sale. John purnhased
Ben’s Elmo Inn and fulfilled his dream. He has owned and operated the Lake Elmo Inn since 1983, winning
many top restaurant awards, including Minnesota Restaurateur of the year 2006 and Restaurant of the year
2014. In 2006, John and Chris purchased another hlstcru Lake Elmo property, the Lake ElImo VFW. After
remodeling the facility to reflect the quality interior you’ve come to expect, fhey opened the Lake Elmo Inn
Event Center.

“We are proud to be one of the oldest restaurants in Minnesota still operating today, and take great pride in
exceptional service, phenomenal food, and most importantly, the best value to our guests. We thank you for
your continued patronage and promise to continually strive to provide you with the best dining experience in
the Twin Cities.” - John and Chris Schiltz

GF = Gluten I'ree (We are not a gluten-free restaurant and cannot ensure that cross contamination will never occur)
N= contains nuts
#Warning; Consumption of underaooled meat, poultr; cggsor seafood may increase he rist o foodborne
esses. Alert you you have special dictary requirements, prior to ordering.
**Entree dou not come with a vegetable or starch choice

A 9% surcharge will be applied to your bill It is not a graguity or tip. It s to help reain and attract the quality of indirect, non

g
A 20% gratuity will be added to groups of $ or more



