
APPETIZERS

ENTRÉES

SOUP AND SALAD

LUNCH

W.A. FROST   |   THE COMMODORE   |   UNIVERSITY CLUB OF ST. PAUL   |   HOTEL 340 |   SAINT PAUL ATHLETIC CLUB   |   STOUT’S ISLAND LODGE

Gluten Free - GF    Vegan- V 

SANDWICHES

W.A. FROST & CO.

COMMONWEALTH  PROPERTIES

BRUSCHETTA
romesco, castelvetrano olives,

sea salt, olive oil    V
16

PARSNIP CEVICHE
parsnips, fresnos, grapefruit, cilantro

lavash crackers    V
14

ARTICHOKE SPINACH DIP
mozzarella, parmesan, lavash crackers

14

STEAMED MUSSELS
fresnos, celery, lime leaves,

green curry broth
16

CHICKEN WINGS
honey, ginger, sambal  GF

16

CHARCUTERIE
seasonal selection of  cured meats, relish, 

pickles, lavash crackers
15

SOUP OF THE DAY 
cup 7    bowl  9

HOUSE SALAD
baby lettuces, mixed herbs, sunflower seeds, heirloom
tomato, English cucumbers, lemon vinaigrette  GF/V

8 / 14

PANZANELLA SALAD
tomato, Italian croutons, cucumber, red onion,

basil, tarragon vinaigrette  V
10 / 16

CELERY AND FENNEL SALAD
celery, shaved fennel, charred celery gel, pistachios,

Northern Lights blue cheese, blueberries,
fresh squeezed lemon

11 / 17

CHICKEN SALAD
fregola, citrus, red onion, sweet corn, avocado mousse,

chilled chicken breast
19  without protein 10

SMOKED TROUT SALAD
arugula, pickled mustard seeds, fresh horseradish

crème, stone fruit   GF
18  without protein 11

BISTRO STEAK SALAD
baby kale, cherries, purple potato, tarragon vinaigrette  GF

23  without protein 12

CONFIT CELERY
confit celery root, fregola, cardamom cashew cream,

orange segments, fresh herbs   V
18

FORAGERS FARRO
farro, sunchokes, wild onion, wild mushrooms,

kale, mushroom broth    V
19

PASTA MEZZE MANICHE 
wild mushrooms, wild onions, chanterelle 

tarragon cream sauce
15 / 20

BOUILLABAISSE
Provençal style fish stew, mussels, shrimp, garlic,

saffron, toasted baguette, rouille  *
19

GRILLED CHICKEN
orzo, basil, heirloom tomatoes, castelvetrano

olives, lemon, pink peppercorn jus
20

BISTRO STEAK
parsnip, purple potato, baby carrots,

cherry compote  GF  *
25

MINI SANDWICH
daily selection

11

BLACK BEAN BURGER
avocado mousse, árbol aioli, cilantro, 

potato bun
16

Vegan upon request

ARTICHOKE GRILLED CHEESE
artichoke, cheddar, parmesan, tomato,
arugula, romesco, Vienna white bread

17

SMOKED PORK SANDWICH
pineapple chutney, arugula, árbol aioli, potato bun

17

GRILLED BLACK ANGUS HAMBURGER
Peterson craftsman meats, lettuce, tomato,

onion, potato bun  *
16

CHEF’S FORAGER BURGER
Peterson craftsman meats, chanterelle crusted patty,

wild onion blueberry compote, wild rice aioli, arugula,
Northern lights blue cheese, potato bun  *

19

CHOICE OF HOUSE GREEN SALAD, FRESH FRUIT, 
FRENCH FRIES, OR CUP OF SOUP

* Consuming raw or undercooked meat, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.



SIDES

CONTAINS NUTS
GLUTEN FREE ON REQUEST

ARTISAN CHEESE PLATES

Single (1)  12    Three (3)  21     Five (5)   29

LOOSE TEA

INDIVIDUAL 14OZ. POT   4

EVENING IN MISSOULA
slightly sweet (herbal)

PEPPERMINT
intensely aromatic, cooling and 

refreshing (herbal)

CHAMOMILE
smooth and floral, sweet and calming (herbal)

HIBISCUS
bracing and invigorating, tart and

 a little sweet (herbal)

LAVENDERBERRY
lavender, vanilla, and strawberry 

flavors (rooibos)

BLUE BEAUTY OOLONG
sweet, floral, slightly spicy (green)

ORGANIC CLOUDS AND MIST
bright and fresh, grown on the

island of  Zhoushan (green)

TEA SOURCE DARJEELING
medium bodied with muscatel notes (black)

BREAKFAST ASSAM
heartly and malty with a clean taste (black)

 
LAPSANG SOUCHONG

lightly smoked over pine fire, robust
 and smoky (black)

TEA SOURCE GOLD
marvelously fruity and aromatic (black)

WE SUPPORT ORGANIC AND SUSTAINABLE FARMERS AND FISHERIES
all straws are compostable (straws only served on request), to-go containers sugar cane based 100% compostable / we recycle all 

food/organic items, paper, plastic,  glass, cardboard, aluminum, used oil / low energy bulbs when possible

NORTHERN LIGHTS BLUE  (Plato, Minnesota) 
Raw cow’s milk, single family farm, a 

mild and subtle blue.

ROELLI RED ROCK (Wisconsin) 
Pasteurized cow’s milk.  Brick shaped cheddar, natural cave 

aged. Earthy with notes of  horseradish and a 
bit of  piquant blue cheese in the finish.

EPOISSES AFFINE AUX CHABLIS(Burgundy, France)
Pasteurized cow’s milk.  Washed with Chablis wine, 

a little fruity and funky with a briney rich and sweet finish.

DIRT LOVER BRIE (Missouri)
Sheep’s milk, semi-soft, ash coated rind.  A Green Dirt Farm 

original, earthy aromas with flavors of  butter, citrus, nutty 
and savory.

LINDENHOFF 2YR BOERENKAAS GOUDA
(Netherlands)

Aged raw cow’s milk, slow food approved.  Made only in the 
summer months when the cow’s can graze on

fresh pasture.  Color and flavor of  butterscotch toffee.

PASAMONTES MANCHEGO (La Mancha, Spain)
Aged raw sheep’s milk. The milk is collected from five flocks 
of  Manchega sheep that graze on the natural pasture.  Bright 

acitity with savory undertones of  earth and grass.

L’ADARRÉ (Basque, France)
Goat and sheep’s milk, semi-firm natural rind.  Mixed 

sheep-goat wheel that is decidedly sweet, with butterscotch 
overtones and a velvety mouthfeel.

REGAL DE BOURGOGNE AUX MOUTARDE
(Burgundy, France)

Pasteurized cow’s milk and cream.  The small round is coat-
ed on the outside with spicy cracked mustard seeds, inside is 

creamy, almost cheesecake-like in texture and taste.

ROBIOLA TRE LATTI (Peidmont, Italy)
Mixture of  cow, goat and sheep’s milk complexed soft 

cheese, buttery flavor with a piquant finish.

MONTE ENEBRO GOUDA (Avila, Spain)
Semi-soft ripened goat cheese.  Creamy with a slightly acidic 
tangy bite.  A blue mold develops only on the rind, adding

distinctive appearance and complex flavors.

BOSCHETTO AL TARTUFO (Tuscany, Italy)
 Pasteurized cow’s and sheep’s milk.  Semi-soft

cheese from the Tuscan town of  Mugello.  Infused with 
shavings of  highly-prized rare white truffles that lend an 

earthy, luxurious and robust aroma and flavour.

KALTBACH GRUYERE  (Alpine Valley, Switzerland )
Unpasteurized cow’s milk.  Hard cheese aged one year in a 

22 million-year-old natural sandstone cave.  Flavors of  dried 
stone fruit, spice, black tea and hazelnuts.  A pronounced 

crystal crunch and slight flake texture.

ROASTED WILD MUSHROOMS
shallots and thyme  GF/V

8

BABY CARROTS
orange thyme, pork fat mustard vinaigrette  GF

9

PURPLE POTATO
AND PARSNIPS  GF

12

GRILLED CHICKEN BREAST  GF
9

GRILLED BISTRO STEAK  GF
11

MID DAY MENU SPECIALS
Daily  2 p.m. - 5 p.m.
excluDing holiDays

1/2 OFF - BOTTLED WINE
monDays 11 a.m. - 11 p.m.

see your server for Details


