food for drinking

burgers

Fries 3.5/6

All burgers served with our gremolata-tossed fries.
All can be made with gluten-free bread on request (+$2).

Hand cut potatoes tossed with gremolata. Old school and
delicious. With saucy accoutrements.
beer cheese, harissa hollandaise, harissa paste,
malt vinegar mayo, ranch, blue cheese, spicy tomato jam

Lahmaçun 10
Turkish street food— flatbread with lamb, spices, goat cheese,
and arugula. Unique and delicious!

Fresh Ellsworth Cheese Curds 8
Because. Fried in tempura batter, served with ranch dressing
and berry (good) ketchup.

Burger 12
Delicious Peterson grass fed ground beef; served with lettuce,
tomato, and fresh red onion. Add cheese if you like (+$1).

The BradBurger 15
Peterson ground beef, Southern-style pimiento cheese, housemade bread & butter pickles on a potato bun.

Turkey Burger 12

Poutine 8

Wild Acres turkey with our secret blend of spices, lettuce, tomato
and onion; add cheese if you like ($1).

As if our fries weren’t good enough already, we add cheese
curds, and sausage gravy for a Canadian version of awesome.

Veggie Burger 10

Sliced Bread 4

House-made black bean burger (contains gluten) with Cajun
seasoning. Add cheese if you like (+$1).

As in, “the greatest thing since...” Warm butter, olive oil, garlic,
cracked pepper, and sea salt. With, of course, sliced bread.

Charcuterie Plate 16
A selection of 2 carefully chosen artisan meats and 2 fine
cheeses, served with pickles and bread. Can be GF.

Wild Mushroom Toast 8
Crimini, oyster and portobello mushrooms with parmesan cheese
on baguette (vegan without the parmesan).

Chicken Wings 10
Tossed with this week’s special sauce.

Bavarian Pretzel 8
Warm pretzel served with our homemade beer cheese and
mustard.

Ward 6 Fish & Chips 12
Both are fried in our special beef fat, like it’s done
Over There. Served with malt vinegar mayo.

Cicero Stew 13
Spicy tomato-based stew with chickpeas, broccoli, and sweet
potato. Served on a bed of basmati rice with cilantro.

Pub Curry 13
Seasonal vegetables, cauliflower yellow curry, basmati rice in a
creamy (includes dairy) sauce. You can add chicken breast (6) or
shrimp (5).

Cajun Burger 15
Andouille sausage patty (spicy!) with pepper jack cheese and
pickled fresno peppers.

Bourbon Burger 15
Peterson beef patty, American cheese, bourbon bacon jam,
bread & butter pickles.

Piggy Burger 15
Pork belly-bacon patty with apple relish, bread & butter pickles,
and pineapple barbecue sauce.

Mushroom & Swiss Burger 15
Peterson beef patty, wild mushrooms, swiss cheese, and
caramelized onions.

Sandwiches
All sandwiches served with our gremolata-tossed fries.
All except waﬄe can be made with gluten-free bread on request
(+$2).

Grilled Cheese 11
Red pepper pesto, arugula, sundried tomatoes, red pepper,
caramelized onions, fontina-goat cheese spread.

Chicken and Waﬄe Sandwich 14
Fried chicken between 2 pieces of waﬄe, with a bourbon maple
aioli, bacon, lettuce and tomato. You really should try it.

Ward 6 Reuben 12

Soup and sALADS
(salad dressings: balsamic or orange-grapefruit vinaigrette; ranch,
blue cheese, creamy chevre, 10,000 Lakes)
-add protein to any salad: chicken breast (6), shrimp (5)

Soup of the Day 3/6
Ask about today’s house-made selection.

Chili 3/6
It’s beefy, homemade, and hearty. Topped with sour cream and
onions.

House Greens 3

House-braised corned beef, sauerkraut, Swiss cheese,
and 10,000 Lakes dressing. Can also be a Rachel with smoked
turkey instead of corned beef.

Walleye Po’ Boy 16
A Minnesota specialty— grilled Red Lake walleye, creole
remoulade, lettuce and tomato (Walleye can be fried on request).

Roast Beef Sandwich 16
Peterson roast beef, horseradish sour crream, sautéed onions
and peppers, swiss cheese.

Grilled Sconny Brat 10

Fresh mesclun with an orange-grapefruit vinaigrette.

Beeler’s bratwurst braised in beer and onions, with sauerkraut
and mustard.

Beet Salad 9

Smoked Turkey Sandwich 13

Roasted beets, mixed greens, candied pecans, bleu cheese
crumbles and a balsamic vinaigrette.

Strawberry Spinach Salad 13

Like leftover Thanksgiving meal— Wild Acres smoked turkey
breast, cranberry cream cheese, arugula, tomato. Great all year
round!

Spinach, lightly marinated strawberries, chèvre dressing, and
toasted almonds.
W6 gear makes the perfect gift, for yourself or someone special!
Check us out on the web, on Facebook, and on Twitter!

Here at Ward 6, we try to support other local businesses and
purveyors whenever we can. Among the farmers whose bounty
appears on our menu are the following: Wild Acres (poultry),
Peterson Craftsman Meats, Beeler’s Pork, Midwest Salad
Company, Urban Organics, Hmong American Farmers
Association, Farmer Bob..

