
Sausage Gone Wild! $15 (GF)
Duck, wild boar and pheasant sausages, pickled
onions, toasted bread, trio of mustards

Curry Mussels   $12 (GF)
Steamed PEI mussels, coconut curry broth,
house smoked pork belly, fresh cilantro, 
toasted bread

Chicken Quesadilla $10 (VR)
Flour tortilla stuffed with grilled chicken, cilantro-
pumpkinseed pesto, onions, peppers, cheddar,
drizzled with avocado puree, roasted red pepper
sour cream & pico de gallo

Heirloom Tomato $9 (GF)(V)
Local heirloom tomatoes, broiled smoked bleu
cheese, aged balsamic, herb oil, sweet basil

Warm Marinated Olives $6 (GF)(V)
Greek style olives served with whole roasted 
garlic, fresh herbs, pepper flakes

Kentucky Beer Cheese Fondue $10 (VR)
Creamy blend of cheddar cheese, smoked
onions, spices and Chatterbox Speakeasy Lager.
Served with house baked bread, pork belly, ham,
flavored popcorn, cherry tomatoes, and smoked
cheddar for dipping.

Whole Roasted Garlic $6 (GF)(V)
Served with hand made toasted bread, jalapeño-
fruit chutney, pickled onions

Cinco de Mayo Dip   $10 (V)
Cumin black bean spread, cheddar, avocado
puree, roasted red pepper sour cream, pickled
jalapeños, pico de gallo, crispy tortilla chips

Spinach & Artichoke Dip $9 (V)
Roasted garlic, parmesan, ricotta, feta, topped
with heirloom tomatoes, hand made toasted bread

Local Chick Pea Hummus $7 (V)
Local chick peas, first press olive oil, fresh 
rosemary, parmesan cheese, fried tortilla chips

SOUP & SALAD
Home Made Chili  $5

French Onion Soup  $5
Onions, smokey provolone, garlic croutons

Chef’s Homemade Soup  $5

Bowl of Soup & Side Salad  $8

Side Salad  $5 (GFR)(V)
Lettuce mix, parmesan, tomatoes, bell peppers, onions,
garlic croutons, and your choice of dressings

Side Caesar  $5 (GFR)
Our classic from scratch Caesar dressing, romaine,
parmesan, garlic croutons

Grilled Caesar Salad  $8 (GFR)
Add Chicken $4 or Add Steak $6
Grilled romaine heart, classic from scratch Caesar dressing,
aged balsamic, parmesan cheese, toasted croutons

Hellcat Inferno Salad  $12
Inferno sauce laden chicken tostada with corn queso
fresco & cumin black beans layered on top of local 
organic baby greens, red & green bell peppers, red
onions, toasted pumpkin seeds, drizzled with fajita 
ranch dressing, red pepper sour cream, avocado puree 

Chop Chop Salad  $12 (GFR)(VR)
Romaine lettuce, grilled chicken, crisped bacon, smoked
bleu cheese, crisp bell peppers, red onions, sea salted
local tomato, hard boiled eggs & garlic croutons, drizzled
with avocado puree and your choice of dressings

Harvest Apple Salad  $8 (GF)(V)
Organic baby greens, parmesan cheese, sliced apples,
dried apricots, five herb vinaigrette

Baby Greens  $8 (GF)(V)
Organic baby greens, local smoked bleu cheese, toasted
almonds, red onions, local honey-maple vinaigrette

Hand Battered Cheese Curds $10 (V)
Beer battered Wisconsin cheese curds infused with hops

Southern Fried Pickle Chips $7 (V)
Local pickles fried in cornmeal served with parmesan
curry mustard sauce

Fire Wings $10
Classically deep fried wings served with your choice of
Hellcat Inferno, Black Cat Diablo Or Sambal Butter

House made Sweet Potato Fries $8 (V)
Lightly crispy, fresh cut sweet potatoes served with
cinnamon-honey mustard and smoky roasted red
pepper sour cream

Lager Battered Onion Rings $8 (V)
Sweet vidalia battered onion rings

Pub Fries $6 (V)
Thickly sliced potatoes, fried crisp, with a big potato
flavor on the inside and sprinkled with Chatterbox
seasoning on the outside

MARKET STEAKS
All steaks are Heirloom Limousin beef from Peterson Farms 

(pasture-raised, closed herd, no antibiotics or 
growth hormones, 21 day dry aged and cut in house)

Ask your server about the daily cuts
Served with red pepper mashed potatoes and farmer’s vegetables.

Add steak flavor-ups:
Smoked bleu cheese $3 Roasted exotic mushrooms $4
Simple demi glace $2 Truffle oil $3
Vidalia onion rounds grilled in bacon fat $3

ENTREES
Slow Smoked BBQ Ribs  $12 half/$19 full (GFR)

Glazed in your choice of MN Nice BBQ, Hellcat Inferno or Black Cat Diablo, 
served with red pepper mashed potatoes, farmers vegetables and corn muffin

Almond Breaded Walleye  $19
Basil brown butter sauce, red pepper mashed Yukon Golds, farmers vegetables

Grilled Ginger Salmon  $18 (GF)
Cilantro rice, Sambal butter sauce, herb oil, harvest apple salad

Wasabi Dusted Ahi Tuna  $17
Sushi grade Ahi tuna seared rare with soy glaze, cilantro salad, lemon grass rice

Empyreal Ale Roasted Chicken Breast  $15 (GF)
Ale pan jus, red pepper mashed Yukon Golds, farmer’s vegetables

Fish & Chips  $12
Large filets of rich, flaky white fish hand battered with our Chatterbox Speakeasy Lager,

served with seasoned pub fries and handmade tartar

Lager Battered Chicken Strips  $10
The Chatterbox’s Speakeasy Lager is perfect in these hand battered 

chicken breast strips served with our seasoned pub fries

STARTERS

Chatterbox Classic Mac & Cheese 
Build your own $12 (V)

Our creamy cheddar sauce tossed over cavatappi noodles 

Choose up to three of the following toppings:
Broccoli, bacon, ham, sage sausage, chorizo sausage, 

pulled pork, chili, grilled chicken, peppers & onions, 
roasted exotic mushrooms, and spinach & artichoke dip.

(Substitute ½ lobster and Truffle Oil for $12)

Lobster Spaghetti $21
Half lobster, mussels, clams, Sicilian tomato sauce, sweet basil, parmesan di parma

Spaghetti Fungi $14 (VR)
Wild mushrooms, cured duck bacon, fresh herbs, parmesan cream sauce

Sweet Potato Gnocchi $12 (V)
Local heirloom tomatoes, parmesan cheese, herb brown butter, berry balsamic glaze

PASTAS

V- Vegetarian, VR- Vegetarian upon Request, GF- Gluten Free, GFR- Gluten Free upon Request



SANDWICHES
Served with seasoned pub fries or roasted red pepper mashed Yukon Golds 

except where specified.

Beer Braised Pulled Pork   $9
Stout braised Berkshire pork, pickled slaw, Belgian white ale 

infused sour cream, bacon grilled bun   

Ultimate French Dip   $11
House made French baguette, slow smoked Limousin beef, 

Gruyere cheese, caramelized onions, au jus

Pork & Waffles   $12
Local, house smoked pork belly, stout braised Berkshire pulled pork, 

caramelized onions, drizzled with maple-stout reduction & Kentucky beer cheese, 
all sandwiched between a crispy rye and caraway seed waffle

Ahi Tuna Burger   $13
Ahi tuna, wasabi mayo, organic baby greens, pickled onion, 

local tomato, house made toasted bun

Salmon Club   $12
Grilled salmon, baby greens, poppy mustard, local tomato, sliced onions, 

local bacon, ricotta cheese spread, toasted bread

Duck Bacon BLT   $10
Local heirloom tomatoes, baby greens, pesto mayo, 

pickled onions, toasted bread

South By Southwest   $11
Grilled chicken breast, topped with cumin black bean spread, local smoked cheddar, 

grilled peppers and onions, drizzled with cilantro pumpkin-seed pesto, 
roasted red pepper sour cream and avocado puree

Awesome Artichoke & Spinach   $10
Grilled chicken breast topped with our spinach & artichoke dip, Gruyere cheese, 

and local tomatoes served on our house made baguette

Perfect Grilled Cheese   $9
Local smoked cheddar and Gruyere on grilled house made loaf bread with local tomatoes

and cilantro-pumpkin seed pesto and served with our creamy tomato bisque. 

Add smoked ham for $2

The Hawaiian Luau   $11
Grilled pineapple, local smoked bacon, grilled chicken breast, Gruyere, 

sun-dried tomato chutney and cinnamon honey-mustard 
on house made baguette served with sweet potato fries

Side substitutions to satisfy your craving $2

Lemon grass rice Lager battered onion rings
Cilantro rice Fresh cut sweet potato fries
Farmers vegetables Bowl of chili
Broccoli au gratin Bowl of Chef’s soup 
Side salad Side Caesar salad

Try our roasted red pepper sour cream with your fries for 1.50

BURGERS
All burgers are Heirloom Limousin beef from Peterson Farms 

(pasture-raised, closed herd, no antibiotics 
or growth hormones and 21 day dry aged)

Served with seasoned pub fries or roasted red pepper mashed Yukon Golds.

(Substitute black bean veggie burger- Vegan and Gluten Free!!)

California Dreamin' Burger   $10
Organic baby greens, local tomato, basil-pinenut pesto mayo, pickles 

Wild Bleu Yonder   $14
Exotic roasted mushroom stuffed burger, grilled local King Oyster mushrooms 

covered with melted smoked bleu, and drizzled with truffle oil and 
red wine-balsamic reduction  

The Chatterbox Pub Burger   $12
Topped with local bacon, roasted green olives, Gruyere cheese, parmesan curry mustard

Chorizo Burger   $12
House made chorizo, ground beef, corn queso fresco, pico de gallo, 

roasted red pepper sour cream, fried egg

The Boardwalk   $13
Beer battered and deep fried, this burger is all in!

American cheese, bacon, lettuce, tomato, onion, pickle, Chatterbox sauce. 

Ask your server for a mouth watering description, but seeing is believing.

PIZZA
Steak Au Poivre   $13/26
Thinly sliced peppered Limousin steak, bearnaise,
caramelized onions, roasted exotic mushrooms, roast-
ed garlic, parmesan, provolone, red wine-balsamic
reduction.

What a Boar   $13/26
Local wild boar sausage, roasted exotic mushrooms,
double layer of roasted garlic, ricotta, whole milk 
mozzarella, pomodoro marinara

Kentucky Beer Cheese Pizza   $12/24
Our authentic Kentucky beer cheese sauce topped
with smoked pork belly, cheddar, mozzarella, lager 
battered onion rings, fried eggs & sprinkled with 
pico de gallo.

The Art of Spinach   $10/20
A generous blend of spinach, artichoke hearts,
sautéed garlic, ricotta, and parmesan on top of whole
milk mozzarella and pomodora marinara

The Italian Stallion   $11/22
Sage sausage, pepperoni, roasted green olives,
onions, green bell peppers, mozzarella, fresh 
tomato, pomodoro marinara

BUILD YOUR OWN PIZZA!!
House made crust with a nice crunch and bite 
on the outside, with a chewy and airy interior

Cheese Pizza 7 small/12 large 

Choose a Sauce
Fresca Pomodoro Marinara
Kentucky Beer Cheese
Parmesan Pesto
Roasted Garlic Alfredo Cream
Housemade BBQ
Bearnaise

Toppings  1.25 small/2.5 large
Crisp Pepperoni
Smoked Ham
Chorizo Sausage
Sage Sausage
Cheddar
Bleu Cheese
Ricotta
Feta
Roasted Exotic Mushrooms
Roasted Green Olives
Black Olives
Roasted Red Peppers
Green Peppers
Roasted Garlic
Caramelized Onions
Fresh Onions
Pico de gallo
Tomatoes
Sun-dried Tomato Chutney
Grilled Pineapple
Jalapeño-Fruit Chutney
Jalapeños
Fresh Basil
Fresh Cilantro
Wasabi

Specialty Toppings 2.5 small/5 large 
Vegan Cheese
Local Bacon
Lemon Pepper Chicken
Smoked Pork Belly
Anchovies
Spinach & Artichoke Dip
Marinated Artichoke Hearts
Fried Eggs
Truffle Oil

Premium Toppings 4 small/8 large
Broiled Salmon
Ahi Tuna
Wild Boar Sausage
Limousin Peppered Steak


