STARTERS

HOT & SALTY PRETZEL STICKS
with honey mustard and cheddar
ale sauces 7.50

CHEESE CURDS
with spicy ketchup and ranch
10.95

STAMPEDE FRIES
waffle fries with Wisconsin
cheddar, bacon, beef jus,
scallions
10.95

CHICKEN WINGS
12.50
buffalo • dry rub •ghost
pepper dry rub •honey bbq

TAP HOUSE NACHOS
fresh fried tortilla chips,
cheese sauce, pickled onions,
house-made pickled jalapeños,
pico de gallo, sour cream,
guacamole, fresh cilantro
12.50

TAP HOUSE TACOS
pit meat 4.50 • chicken
4.50 • fish 6.50 • shrimp
6.50

WALLEYE BITES
fried walleye served with
jalapeño tartar sauce and
sriracha mayo
12.50

HOUSE-MADE ONION RINGS
beer battered onion rings,
spicy ketchup, ranch
12.50
—not available as a
substitution—

SCOTCH EGGS
with three mustards, pickled
onions, house-made pickles
11.95

PORK BELLY BANH MI SLIDERS
3 sliders with chili glazed
pork belly, pickled vegetable
slaw, sliced jalapeño,
cilantro and mayo 12.95
BUFFALO CHICKEN WONTONS
shredded chicken, buffalo
sauce, blue cheese cream
cheese 11.95

add 4.50 for pit meat or chicken

THAI DRAGON SHRIMP EGG ROLLS
shrimp, bacon, cilantro, red
onion served with peanut and
dragon sauce
13.50
CHICKEN QUESADILLA
verde chicken, cheese mix,
pico de gallo, jalapeño aioli
12.50
SPICY FRIED SHRIMP
tossed in Cry Baby Craig’s
chili sauce served with
sriracha mayo
11.95

SPINACH & ARTICHOKE DIP
with house fried tortilla
chips, veggies 11.95

FROM THE PIT

all pit sandwiches are char-grilled and served on a brioche bun
with french fries. substitute any side for just 2.50

PIT BEEF
a Baltimore classic. thin-sliced
angus beef, shaved onion, creamy
horseradish sauce 12.95

PIT PORK
pit roasted pork, buttermilk cole
slaw, taphouse bbq sauce, sweet chili
relish 13.50

BBQ BEEF
taphouse bbq sauce, crispy onions
12.95

THAI DRAGON
pit pork, sweet and spicy chili sauce,
cilantro, red onions, bacon, peanut
sauce 14.50

SIDES

SOUP & SALADS
add chicken to any salad 4.50

PIT BEEF CHILI
with scallions, cheddar
cheese
6.50
CHEF’S SOUP OF THE DAY
ask your server 6.50
SOUTHWEST CHICKEN SALAD
romaine, corn relish,
avocado, tomatoes, crispy
fried chicken, tortilla
strips, feta, salsa, house
ranch 13.95

STEAK SALAD
mixed greens, tomato, red onion,
parmesan asiago with creamy
avocado vinaigrette 16.95
BLT SALAD
romaine, tomato, red onions,
avocado, bacon, cheddar cheese,
house ranch 13.95

HAND-CUT FRENCH FRIES

APPLE PECAN SALAD
mixed greens, apples, candied
pecans, cranberries, red
onion and goat cheese with
honey mustard dressing 13.95

CAESAR SALAD
romaine, marble rye croutons,
parmesan asiago cheese and
caesar dressing 12.95

WAFFLE FRIES

4.50

SHELLS & CHEESE

6.50

BUTTERMILK COLE SLAW
HAGGERTY POTATOES

4.50

6.50

HONEY BALSAMIC
BRUSSEL SPROUTS

6.50

MASHED POTATOES

5.50

HOUSE SALAD

4.50

5.50

CREAMY PARMESAN ZUCCHINI

5.50

BURGERS SPECIALTIES SANDWICHES

served on a brioche bun with french fries
substitute any side for just 2.50

all sandwiches available as a wrap. served with french fries.
substitute any side for just 2.50

VEGGIE BURGER 12.50
house-made black bean mushroom
burger, pepper jack cheese,
lettuce, tomato, charred jalapeño
aioli on a toasted brioche bun

FISH & CHIPS 17.50
beer-battered walleye served with
hand-cut fries, buttermilk cole
slaw, tartar sauce

AVOCADO BURGER 13.50
avocado, mayo, lettuce, tomato, red
onion

TAP HOUSE MEATLOAF 16.50
thick sliced meatloaf topped with
sweet pepper glaze, crispy onions.
served over mashed potatoes and
topped with sirloin gravy

PIT BURGER 14.50
topped with pit beef, lettuce,
tomato, sliced onions, creamy
horseradish
LYN-LAKE 13.50
sunny side up egg, smokehouse
bacon, dressed mixed greens, shaved
parmesan, pickled onions, mayo
BLISTERED HIPSTER 13.50
3 chili relish, pepper jack,
chipotle aioli, crispy onions (we
are not responsible for any pain or
injury this burger may cause. eat
at your own risk.)
BUILD YOUR OWN BURGER 12.95
1/3 lbs hand-made patty
CHEESE 1

white cheddar, swiss, pepper jack, smoke
mozzarella, goat cheese, blue cheese,
cheese sauce, feta

PROTEIN

pork 2, beef 3, ham 2, bacon 1, egg 1

VEGGIES 1

mushrooms, caramelized onions,
jalapeños, avocado, pepper & onion mix

SAUCES .75

bbq, jalapeño aioli, chipotle aioli, russian

FREEBIES

lettuce, tomato, raw or crispy onion,
mayo, pickles

CAJUN ALFREDO 16.95
chicken, andouille sausage, diced
bell pepper, onion, fettuccine
noodles, cajun alfredo sauce
12 oz RIBEYE 28.50
served with choice of house salad or
soup and choice of side
SHRIMP TOSTADAS 16.95
topped with black beans, shredded
romaine lettuce, avocado, feta, and
sour cream
BUILD YOUR OWN SHELLS & CHEESE 15.95
cavatappi pasta, house-made cheese
sauce, toasted breadcrumbs
ADD PROTEIN
grilled chicken 4.50, pit beef 3, pit pork 2,
bacon 2, ham 2, turkey 2, shrimp 5

ADD VEGGIES .75
diced onion, peas, tomato, jalapeño,
mushrooms, red bell peppers

REUBEN OR RACHEL 13.50
house-made corned beef or turkey, sauerkraut, swiss,
russian dressing, toasted marble rye
PESTO CHICKEN SANDWICH 13.50
grilled chicken breast, pesto, swiss cheese and
tomato on sourdough
GRILLED CHEESE 10.50
smoked mozzarella and Wisconsin cheddar on sourdough
add turkey 2, bacon 2, tomato 1, sliced jalapeño 1

TURKEY CLUB 13.50
turkey, bacon, tomato, avocado, swiss, mayo, lettuce
on sourdough
CASHEW CHICKEN SALAD 12.95
roasted chicken breast, cashews, dried cranberries,
fried onion strings, green onion
PHILLY CHEESESTEAK 14.50
pit beef with melted pepper jack, grilled peppers,
and onions
CUBANO 14.50
pit-roasted pork, smoked ham, onions, swiss cheese,
habanero chutney, refrigerator pickles, honey dijon
FRIED CHICKEN MELT 13.95
crispy fried chicken with smoked mozzarella,
buttermilk slaw and Russian dressing, served on
sourdough
WALLEYE SANDWICH 15.50
shredded lettuce, tomato, jalapeño tartar
GRILLED CHICKEN 13.50
bacon, white cheddar, lettuce, tomato, red onion,
avocado
FRENCH DIP 13.95
swiss cheese, caramelized onion, side of au jus
MEATLOAF SANDWICH 14.50
thick sliced meatloaf, crispy bacon, white cheddar,
dijonnaise served on sourdough
VEGGIE MELT 12.95
sautéed mushrooms, zucchini, red and green bell
peppers, red onion, white cheddar and avocado on a
sourdough hoagie

health officials recommend eating thoroughly cooked meats. persons that are immune compromised, under the age of 4, elderly or pregnant may be at an even greater risk of foodborne illness

952-217-4054
WWW.THEPRAIRIETAPHOUSE.COM

LUNCH
11AM-3PM

Monday-Friday

BRUNCH
10AM-3PM

H A PP Y HO UR
4-7PM & 10PM-12AM

H O U RS O F O P E R A T I O N
11AM-12AM
11AM-1AM

Monday-Friday

Monday-Thursday

Friday

$2 off House Wine,
all Taps, & Appetizers

10AM-1AM

10AM-12AM

Saturday

2 for 1 Rails

Saturday-Sunday

An 18% gratuity will be added to the bill for parties of 8 or more
We do not accept checks
At The Prairie Tap House, we like to keep things local.
We strive to buy from local farms, local breweries and local businesses.
The Prairie Tap House also gives a portion of their proceeds to local charities.

Sunday

