DINNER MENU

Focaccia whipped butter, olive oil, Maldon 11

Savory Strata red wine caramel, leek mornay,
thyme, rosemary, gruyere, prosciutto 12

Grilled Chicken Wings choice of:

PB&J (massaman peanut sauce & szechuan
peppercorn jelly), basil dry rub, or sticky thai
caramel (sesame, cilantro) 17

Braised Beef Nachos queso, mozzarella,
jalapefio, pickled onion, guacamole, sour
cream, lettuce 19

Lump Crab Cake remoulade, field herbs 25

Chicken Satay miso marinade, massaman
peanut sauce, green curry 15

APPETIZERS - SMALL PLATES

GCHARBLU

We believe in the power of food to tell a story, and ours begins right
here with the deep, robust flavor of local Minnesota Midwest beef,

raised with integrity, and a conscious choice of sustainable seafood.

Roasted Carrots sesame oat crumble, coconut
carrot purée, shallot, harissa 13

Green Beans calabrian chili, rosemary, whipped
ricotta, marcona almonds, fried shallot 13

Crispy Tiger Shrimp furikake, tartar sauce,
togarashi, lime 19

Beef Tallow Truffle Fries béarnaise, mimolette
cheese, gremolata 12

Crispy Cauliflower thai caramel, marcona
almonds, fresno, mint, cilantro 16

Sticky Pork Belly thai caramel, fried garlic, fried
shallots, cilantro 16

RAW BAR

Dressed Oyster* horseradish sauce, cucumber
melon mignonette, mint 25

Grilled Oyster* calabrian honey butter,
breadcrumbs 25

Tuna Tartare* sesame dressing, cucumber,
avocado, wonton crisps 21

Seared Tuna Tataki* rare, ponzu, gooseberry,
fresno, cilantro, yuzu 22

Beef Tartare* harissa, dijon, egg, shallot,
cornichon, toast, parmesan reggiano 20

Beef Tataki* marinated and seared blue, ponzu,
fried garlic, shallot 19

SALAD - SOUP

Caesar romaine, caesar dressing, croutons, brown butter breadcrumb, parmesan reggiano, fine herb 9/15

Lyonnaise Salad* frisée and gem, pork belly, red onion, soft eqg, croutons, charred parmesan dressing 15
Baby Green Salad gem lettuce, mimolette cheese, furikake, marcona almonds, banyuls vinaigrette 9/14
Asparagus & Arugula mimolette cheese, apple, fennel, maple ricotta, pistachio, white balsamic vinaigrette 16

Wedge iceberg, tomato, dolce blue cheese, bacon, pickled onions, eqg, marcona almonds 10/16

La Scala Chopped romaine & iceberg, mozzarella, chicken, soppressata, fried chickpea, red onion, crispy

prosciutto, banyuls vinaigrette 18

PASTA

ADD PROTEIN: Rotating Soup
difielan 7 seasonal 6/9
salmo:* 11 French Onion Soup
steqk 14 gruyeére, croutons,
shrimp (3) 12 cpives 10

Braised Beef Tortelloni ricotta and comté, beurre monté, mushroom sauce, chives 30

Shrimp Scampi Tagliatelle calabrian honey butter, tomato, wine, basil, shallot, lemon 26

Pesto Chicken Busiate stracciatella, roasted tomato, crispy jamon serrano, basil pesto cream, breadcrumbs 25

Ricotta Gnudi beurre monté, parmesan reggiano, butternut squash purée, pickled cranberry, fried sage 24

STEAKS

CHOICE PREMIUM ANGUS

Filet Mignon* romesco, tallow confit potatoes,
asparagus 60z. 39

Grass-Fed Ribeye* romesco, tallow confit
potatoes, asparagus 160z. 49

Hanger Steak Frites* beef tallow truffle fries,
chimichurri 8oz. 39

Sauces 4 Butters 3
Au Poivre Blu Butter
Béarnaise Miso Coffee Butter
Chimichurri Garlic Herb Butter

PRIME CERTIFIED

Prime Filet Mignon* 100z. 60

WAGYU

Wagyu Ribeye*
watercress, ponzu, fried shallot 160z. 75

Prime Bone-In New York* 160z 58

Prime Denver* 100z. 44

Prime Top Sirloin* 8oz. 30

Enhancements

Mushroom & Onion 4
Lobster Tail 8oz. 30
Crab Cake Oscar 16

Wagyu Coulotte*
watercress, ponzu, fried shallot 8oz. 44

Wagyu Delmonico*
watercress, ponzu, fried shallot 240z. 125

Sides
Aligot Potatoes 11

Tallow Confit Potatoes 11
Grilled Asparagus 14 Basil Risotto 12
Cauliflower Au Gratin 11 Fried Rice 11

HANDHELDS

PLATES

Long Bone Short Rib korean bbg, fried rice, cilantro 38

Half Chicken butternut squash, braised kale, brown butter jus, pickled sultana, rosemary 26
Double Bone Pork Chop* polenta, stewed carrots, watercress, brown butter jus 33
Pistachio Crusted Salmon* /emon orzo, arugula, honey mustard, roasted tomato 30

Seared Sea Scallops* basil risotto, crispy serrano jamon, fried basil, asparagus, basil oil 34

Miso Chilean Sea Bass green curry, persian cucumber, watercress 44

*When consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Served with our signature beef tallow fries
Rotating soup or truffle fries +2 | Half wedge, baby greens, or caesar +4

Ribeye French Dip* demi baguette, medium rare,
french onions, gruyére, horseradish cream, au jus 24

The Char Burger* brioche bun, 2 wagyu patties,
white american, truffle mornay, bacon jam, pickles 19

Halibut Burger brioche bun, furikake tartar sauce,
lettuce, cucumber relish, crispy serrano jamon 24

Crispy Chicken thai coconut marinated chicken thigh,
slaw, pickles, and spicy mayo 18



