
appetizers / shared

drink specials

extras

mid - day
2pm - 5pm daily

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

Bruschetta
ricotta cheese, sea salt, black pepper, lemon zest, 

olive oil, chives
14

hummus
chickpeas, serrano chimichurri, toasted naan

13

seasonal crudité
roasted tomato dipping sauce

14

artichoke spinach dip
mozzarella, parmesan, lavash crackers

13

steamed mussels
tomato saffron broth, herbs, grilled sourdough

16

chicken Wings
tossed in chermoula sauce GF

16

seared pork Belly
pickled carrots, dikon raddish, bibb lettuce, arugala purée

16

charcuterie Board
market cured meats and house pickled vegetables

15

w.a. frost & Co.

commonwealth  properties

ChoiCe of house green salad, fresh fruit, 
frenCh fries, or Cup of soup

Wine By the glass
sparkling, White or red - Selection Varies    6

Featured cocktail   7

rail cocktails   5

martini / manhattan / rocks   7.5

saint paul craft tap Beer   5

hummus veggie Wrap
wheat tortilla, roasted red pepper, bibb lettuce,

cucumber, tomato, sunflower seeds, feta
15

artichoke grilled cheese
artichoke, cheddar, parmesan, tomato,

arugula, Vienna white bread
16

roasted pork sandWich
slow roasted pork shoulder, pickled

carrots and cucumbers, hosin sriracha, bibb lettuce
17

grilled Black angus hamBurger
lettuce, tomato, onion

16

cheF’s Burger
teriyaki braised shitake mushrooms, parm frico,

ginger tomato chutney, mushroom aoili, sesame seed bun
18

pork Belly cassoulet
cannellini beans, pork belly, carrots, baby kale

13

pasta mezze maniche
rosa sauce, peas, Italian sausage, white cheddar

18

roasted Wild mushrooms    GF
shallots and thyme

8

grilled asparagus  GF
12

grilled chicken Breast  GF
10

grilled Bistro steak  GF
12

food specials

cheesy Brussels sprouts
5

marinated olives
grilled sourdough bread

5

curry spiced Bar nuts    GF
5

garlic jojos
russet potatoes, garlic oil, herbs

7

chicken Wings
tossed in chermoula sauce

7



soUp and salads

inCludes, fruits, nuts, assorted
house-Made aCCoutreMents

gluten free on request

artisan cheese plates

single (1)  10    three (3)  20     Five (5)   31

WE SUPPORT ORGANIC AND SUSTAINABLE FARMERS AND FISHERIES
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

REWARDS PROGRAM
Join our rewards Program and enJoy earning 
Points at all our Commonwealth ProPerties

ask us or see our website for details

1/2 OFF - BOTTLED WINE
mondays 11 a.m. - 11 P.m.

see your server for details

sUndries

san pellegrino (Sparkling)
500 mL   3.25               1 Liter     4.75

aqua panna (Still)
500 mL   3.25           1 Liter     4.75

Boylan root Beer
Cane Sugar (NY, NY)    4

q  gingerBeer    4

northern lights Blue  (Plato, Minnesota) 
Raw cow’s milk, single family farm, mild and subtle blue

roelli red rock (Wisconsin) 
Pasteurized cow’s milk.  Brick shaped cheddar, cave aged. 
Earthy, notes of  horseradish, piquant blue cheese 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.  Color and flavor 
of  butterscotch toffee.

pasamontes manchego (La Mancha, Spain)
Aged raw sheep’s milk. Natural pasture grazing.  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. Creamy, almost
cheesecake-like in texture and taste.

roBiola tre latti (Peidmont, Italy)
Mixture of  cow, goat and sheep’s milk add to the

complexity of  this soft cheese, buttery flavor.

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.

Big holmes  (Grantsburg,Wisconsin)
by Mary Falk at Lovetree Farms, goat’s milk, an amazing 

expression of  terroir, flavor is herbacious and clean

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.

soup oF the day 
cup 7    bowl  9

BaBy lettuces and herBs salad
mixed herbs, sunflower seeds, cherry tomatoes,

English cucumbers, champagne vinaigrette  GF/V
8 / 13

romaine salad
baby romaine, sliced carrots, breakfast raddishes,

oven-dried tomatoes, goat cheese,
herbs, champagne vinaigrette  GF

12

cucumBer tomato salad
pickled fresnos and shallots, feta, herbs,

 jalapeno vinaigrette  GF
9 / 16

steak salad
radicchio, romaine, fingerling potatoes, blue cheese,

red wine vinaigrette GF
18 / 23

mediterranean salad
olives, soppressata, coppa, red onion, cherry tomato,

mixed greens, croutons, feta, pepperoncini, 
lemon oregano vinaigrette

18 / 23


