THE STAFF AT THE
FIRESIDE WELCOMES
YOU TO OUR
ONE-OF-A-KIND
LAKESIDE FACILITY.

Thank you for the constant support of our wine and craft
beverage program and we welcome your input. We source new
vendors each season to facilitate the growth of our beverage list
as well as discover eclectic, well-crafted wines. Our hope is that
these efforts contribute to our goal of providing the most thirst-
quenching beverage list in the region.

Our list is written in a progressive style to assist you in your
wine selection.

Within each grape varietal, wines progress from sweetest to
driest and simple to complex. If you recognize a wine you are
familiar with, try one above or below it of similar weight. Who
knows, you may discover your new favorite wine!

There are times certain wines become unavailable or their
popularity is overwhelming. While we work diligently to keep
a healthy inventory on hand, please understand these shortages
are out of our control.

Peruse the following pages to find a few specialty craft beverages
that we enjoy. Perhaps one of them may entice you. Also, you will
see our beer and spirits list.

Enjoy your evening!



CRAFT
Woxes

TITO'S MULE

Tito’s Vodka and Barritt’s
Ginger Beer with a Squeeze
of Fresh Lime, Served on the
Rocks in a Copper Mug

FARGO 75

Minions Gin, Lemon Juice,
Simple Syrup, Topped with
Prosecco and a Lemon Twist

LIFE SENTENCE

Bulleit Rye, Tattersall Créme
de Fleur, Benedictine,
Lemon Juice, Served on the
Rocks with a Lemon Twist

APEROL SPRITZ
Aperol, Soda, Prosecco

MANHATTAN

Your Choice of Whiskey,
Bourbon, or Brandy, Dash of
Aromatic Bitters, Carpano
Antica Vermouth, Cherry Juice,
Served up or on the Rocks

PERRY'S MANHATTAN
Buffalo Trace Bourbon, E&]
Brandy, Dash of Aromatic
Bitters, Carpano Antica
Vermouth, Cherry Juice,
Served on the Rocks (Just the
Way Setty’s Dad Liked It!)

LYCHEE GIMLET

Malfy Con Limone Gin,
Lychee Syrup, Tattersall
Orange Crema, Lime Juice

PISCO SOUR*

Pisco Liqueur, Lemon Juice,
Lime Juice, Simple Syrup,
Egg White, Aromatic Bitters

LAVENDER COLLINS
Hendrick’s Gin, Lavender
Syrup, Lemon Juice, Soda

MINNESOTA MARGARITA
Dobel Silver Tequila,

Blue Curagao, Margarita Mix,
Salted Rim, Lime

OLD FASHIONED

Whiskey, or Bourbon

RUM FASHIONED

Muddled Cherry with Orange Simple Syrup, House
Made Orange Bitters and Your Choice of Brandy,

AMARETTO OLD FASHIONED
With Pendleton Whiskey and Disaronno

Diplomatico Reserva 12 Year Rum




CRAFT
WMixes

NEGRONI
Boodles Gin, Carpano Antica
Sweet Vermouth, Campari

TITO'S BOOTLEGGER
Tito’s Vodka, House Made
Lemon-Lime-Mint Mix, Soda

HAWAIIAN MULE

Grey Goose Pear Vodka,
Pineapple Juice, Lychee Syrup,
Ginger Beer

CARAJILLO (kaa-ruh-HEE-ow)
Licor 43, Fresh Espresso,
Served on the Rocks

STRAWBERRY

BASIL SMASH

Tito’s Vodka, Puréed
Strawberries, Soda, Basil

THE HUSTLER

Dobel Silver Tequila, Fresh
Lime Juice, Tattersall Orange
Crema, Rose’s Grenadine

-ALCOH
“ON.S;bsaa@/ goaéla‘z&OLIC

RASPBERRY LAVENDER
LEMONADE

Puréed Raspberries, Lavender
Syrup, Lemonade

DON'T CALL ME SHIRLEY
Ginger Ale, Squirt, Grenadine

LITTLE BOOTLEGGER
House Made Lemon-Lime-

Mint Mix, Topped with Soda

VIRGIN LAVENDER
COLLINS

Lavender Syrup, Soda, Fresh
Lemon Juice

GARDEN SPRITZ
Seedlip Garden 108, Soda,
Fresh Lemon Juice

*Consuming raw or undercooked eggs may increase your risk of foodborne iliness



WHISKEY
Bulleit Rye

Crown Royal

Jack Daniel’s
Jameson Irish
Pendleton
Seagram’s 7
Southern Comfort

Templeton 6
Year Rye

Windsor

Whistle Pig
10 Year Rye

BOURBON
Blanton’s
Buffalo Trace
Bulleit

Eagle Rare

Four Roses
Small Batch

Jim Beam

Knob Creek
Maker’s Mark
Woodford Reserve

SCOTCH,
BLENDED
Chivas Regal
Dewar’s White
J&B

Johnnie Walker
Black 12 Year

Johnnie Walker Red

sPIRITS

£ Styples

SCOTCH,

SINGLE MALT
Cragganmore 12 Year
Dalwhinnie 15 Year
Glenlivet 12 Year
Laphroaig 1o Year
McCallan 12 Year
Talisker 10 Year

BRANDY &
COGNAC
Christian Brothers
Courvoisier VS
E&]

Hennessy VS
Korbel

Remy Martin VSOP

GIN

Barton’s

Beefeater

Bombay Sapphire
Boodles
Hendrick’s

Malfy Con Limone

Proof Minions
(Fargo, ND)

Tanqueray

Tattersall Barrel
Aged (MN)

TEQUILA
Casamigos Blanco
Don Julio 1942
Don Julio Anejo
Jose Cuervo Gold
Patron Silver

RUM

Bacardi Light
Bacardi Limon
Captain Morgan
Castillo

Diplomatico
Reserva 12 Year

Gosling’s Black
Malibu
Myers’s Dark

VODKA
Absolut
Absolut Citron
Absolut Peppar
Belvedere

Grey Goose
Grey Goose
L'Orange

Grey Goose

La Poire

Ketel One
Phillips

Rain Cucumber
Stolichnaya
Stoli Bluberi
Stoli Razberi
Stoli Vanil
Tito’s

Van Gogh
Double Espresso



Aperol

B&B

Bailey’s Irish Cream
Benedictine DOM
Campari

Chambord

Cointreau

DiSaronno Amaretto
Domaine de Canton
Drambuie

Frangelico

Godiva Chocolate

Grand Marnier

Grand Marnier 100 Year
Grand Marnier 1880
Jagermeister

Licor 43

Limoncello

Midori

Nassau Royale
Norseman Coffee Liqueur
Pama

RumChata

Sambuca

Starbucks Coffee
Tattersall Créme de Fleur
Tattersall Orange Crema

eOTTLED

& Carned Beer

Blue Moon - Golden, CO
Bud Light - St. Louis, MO
Coors Light - Golden, CO
Corona - Mexico

Drekker Broken Rudder
Fargo, ND

Fargo Stone’s Throw
Fargo, ND

Grain Belt Nordeast
New Ulm, MN

Guinness - Dublin, Ireland
Heineken Zero - Netherlands

Leinenkugel’s Seasonal
Chippewa Falls, W1

Michelob Ultra - St. Louis, MO
Miller Lite - Milwaukee, W1

Odell Brewing IPA
Fort Collins, CO

Stella Artois - Belgium

Summit Extra Pale Ale
St. Paul, MN

Surly - Minneapolis, MN

White Claw Black Cherry
Hard Seltzer - Chicago, IL
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BY THE GLASS

#0073 \ Albertoni, Chardonnay, California \ 2019 $7
#024 \ Harken, Chardonnay, California \ 2019 $10
#104 \ Santa Ema, Sauvignon Blanc, Maipo Valley, Chile \ 2020 $7
#120 \ Esk Valley, Sauvignon Blanc, Marlborough, New Zealand \ 2019 $11
#214 \ Bella Sera, Pinot Grigio, delle Venezie, Italy \ 2019 $7
#304 \ Natura, Rosé, Rapel Valley, Chile \ 2020 $7
#708 \ Albertoni, Moscato, California \ 2019 $7
#3173 \ Kung Fu Girl, Riesling, Washington \ 2020 $9
#406 \ Albertoni, Cabernet Sauvignon, California \ 201y $7
#416 \ Hahn, Cabernet Sauvignon, Central Coast, California \ 2019 $10
2442 \ Oberon, Cabernet Sauvignon, Napa Valley, California \ 2018 $15
#5054 \ ForestVille, Merlot, California \ 2017 $7
#604 \ Bearitage, Old Vine Zinfandel, Lodi, California \ 2017 $8
#707 \ Murphy-Goode, Pinot Noir, California \ 2018 $8
#719 \ Van Duzer, “Vintner’s Cuvee”, Pinot Noir, $15
Willamette Valley, Oregon \ 2017

#804 \ Ravenswood, Syrah, California \ 2018 $7
#904 \ Conquista, Malbec, Mendoza, Argentina \ 2019 $8
#924 \ Sterling Vintners, “Dark Red Blend”, California \ 2017 $9.50
Grapes: Merlot, Petit Sirah

#1006 \ Prima Perla, Prosecco, Treviso DOC, Italy, \ nv $10
#1152 \ Dow’s, Tawny Port, Porto, “Fine”, Douro, Portugal \ nv $9
#1157 \ Dow’s Vintage Port, Tawny Port, Douro, Portugal \ 2000 $20

AWARD
O

LLENCE | EXC ELLEN E | EXC ELLEN( E | EXC ELLENL EJ EXC ELLEN( E | EXC ELLENL E | EXCELLENCE | EXCELLENCE

‘2010 2011 | 2012 | 2013 | 2017 | 2018 | 2019 | 2020 | 2021

CORKAGE FEE $20 PER BOTTLE



CHAMPAGNES/SPARKLING

#1002 \ Gionelli, Spumante, Asti Spumante, Piedmont, Italy \ nv $31
#1004 \ Luccio, Moscato d’Asti, Piedmont, Italy \ 2019 $33
#1006 \ Prima Perla, Prosecco, Treviso DOC, Italy \ nv $10\ $40
#ror2 \ Domaine Chandon, Brut Rosé, California \ nv $60

#1014 \ Domaine Carneros, Brut, Carneros, Napa Valley, California \ 2015 $80

#1016 \ Veuve Clicquot, Brut, Champagne, “Yellow Label”, France \ nv $135
#1020 \ Dom Pérignon, Brut, Champagne, France \ 2008 $250
CHARDONNAY

2003 \ Albertoni, California \ 2019 $7\ $30
#or2 \ Les Charmes, Macon-Lugny, Burgundy, France \ 2018 $43
#o14 \ Hess Select, Monterey County, California \ 2018 $38
#016 \ Donati, “Unoaked”, Pacines, California \ 2019 $40
#018 \ Kendall-Jackson, “Vintner’s Reserve”, California \ 2019 $45
#020 \ St. Supéry, “Oak Free”, Napa Valley, California \ 2018 $62
#021 \ La Crema, Sonoma Coast, California \ 2019 $63
#024 \ Harken, Chardonnay, California \ 2019 $10 \ $40
#027 \ Nicolas Potel, Macon-Villages, Burgandy, France \ 2018 $59
#028 \ Stag’s Leap, Napa Valley, California \ 2018 $65
#0731 \ Merryvale, Carneros, California \ 2018 $76
#0736 \ Cakebread Cellars, Napa Valley, California \ 2018 $95
#0138 \ Kistler, “Les Noisetier”, Sonoma Coast, California \ 2019 $135

SAUVIGNON BLANC/FUME BLANC

#104 \ Santa Ema, Maipo Valley, Chile \ 2020 $7\ $30
#108 \ La Perriére, France \ 2019 $38
#114 \ Honig, Napa Valley, California \ 2018 $45
#118 \ Sauvion, Sancerre, Loire, France \ 2018 $68
#120 \ Esk Valley, Marlborough, New Zealand \ 2019 $1r \ $44

#130 \ Whitehaven, Marlborough, New Zealand \ 2019 $55



PINOT GRIGIO/PINOT GRIS

#208 \ Milbrandt, Columbia Valley, Washington \ 2019 $35
#211 \ Ponzi, Willamette Valley, Oregon \ 2018 $55
#214 \ Bella Sera, delle Venezie, Italy \ 2019 $7\ $30
#222 \ Santa Margherita, Valdadige, Veneto, Italy \ 2018 $68
ROSE/BLUSH WINES

#3702 \ Sutter Home, White Zinfandel, California \ nv $28
#304 \ Natura, Rosé, Rapel Valley, Chile \ 2020 $7\ $30
#306 \ Rodney Strong, Rosé, Russian River Valley, California \ 2019 $36

#307 \ Chateau Ste Michelle, Rosé, Columbia Valley, Washington \ 2019  $32

INTERESTING WHITES

#7308 \ Albertoni, Moscato, California \ 2019
#7313 \ Kung Fu Girl, Riesling, Washington \ 2020

#3718 \ Chateau Ste. Michelle, Gewiirztraminer,
Columbia Valley, Washington \ 2018

#3722 \ Tangent, Albarifio, Edna Valley, California \ 2018
#7325 \ Conundrum, White Blend, California \ 2019
#332 \ Crios, Torrontés, Mendoza, Argentina \ 2019

#1338 \ Cicada, White Blend, France \ 2019
Grapes: Viognier, Picpoul, Sauvignon Blanc

#7342 \ Lunae, Vermentino, Liguria, Italy \ 2019

$7\ $30
$9\ $38
$36

$40
$40
$34
$32

$48



CABERNET SAUVIGNON

1406 \ Albertoni, California \ 2017

#416 \ Hahn, Central Coast, California \ 2019

#422 \ Bread & Butter, Napa Valley, California \ 2019

#424 \ Smith & Hook, Santa Lucia Highlands, California \ 2018
2425\ J. Lohr, \ “Seven Oaks”, Paso Robles, California \ 2018
1428 \ Duboeuf, Pays d’Oc, France \ 2017

#4730 \ Silver Palm, North Coast, California \ 2017

1438 \ Donati, Pacines, California \ 2016

#442 \ Oberon, Napa Valley, California \ 2018

1444 \ Browne, “Heritage”, Columbia Valley, Washington \ 2017
#4454 \ Justin, Paso Robles, California \ 2018

#446 \ Caymus, Napa Valley, California \ 2018

1448 \ Cakebread Cellars, Napa Valley, California \ 2017

$7\ $30
$10 \ $40
$38

$75

$50

$35

$51

$60
$15\ $65
$51

$85

$165
$155

1450 \ d’Arenberg, The Coppermine Road, McLaren Vale, Australia \ 2005  $165

1452\ Robert Mondavi Winery, Napa Valley, California \ 2018

#454 \ Chimney Rock Winery, Stags Leap District,
Napa Valley, California \ 2018

#4456 \ Louis M. Martini, “Monte Rosso Vineyard”,
Sonoma Valley, California \ 2015

$85
$175

$145

#4458 \ Col Solare, Cabernet Sauvignon, Red Mountain, Washington \ 2014 $125

1462, \ Robert Craig, “Affinity”, Howell Mountain, California \ 2016 $150
#466 \ Silver Oak, Alexander Valley, California \ 2016 $155
MERLOT

#5045 \ ForestVille, California \ 2017 $7\ $30
#508 \ Mountain, Washington \ 2016 $35
#412 \ Kendall-Jackson, “Vintner’s Reserve”, California \ 2017 $55
#5716 \ Frei Brothers, “Reserve”, Dry Creek Valley, California \ 2019 $57
#528 \ Whitehall Lane, Napa Valley, California \ 2017 $80

#4732 \ Markham, “Reserve”, Napa Valley, California \ 2017

$83



ZINFANDEL

#604 \ Bearitage, Old Vine Zinfandel, Lodi, California \ 2017 $8\ $35
#610 \ Montevina Terra d’'Oro, Amador County, California \ 2016 $56
#616 \ The Federalist, Lodi, California \ 2015 $47
#618 \ Murphy-Goode, “Liar’s Dice”, Sonoma County, California \ 2014 $62
#630 \ Rombauer Vineyards, California \ 2016 $85
PINOT NOIR

1704 \ Robert Mondavi, “Private Selection”, California \ 2019 $39
#707 \ Murphy-Goode, California \ 2018 $8\ $35
u710 \ Frei Brothers, “Reserve”, Russian River Valley, California \ 2017 $65
1714 \ Villa Maria, Taylor’s Pass Vineyard, Pinot Noir, $95
Marlborough, New Zealand \ 2013

#716 \ La Crema, Sonoma Coast, California \ 2016 $60
1717 \ Ponzi, Willamette Valley, Oregon \ 2016 $70
#718 \ Nicolas Potel, Cote-d’Or, France \ 2017 $51
1719 \ Van Duzer, “Vintner’s Cuvee”, Willamette Valley, Oregon \ 2017  $15 \ $65
#720, \ Domaine Carneros, Carneros, California \ 2015 $85
#722 \ Sanford, Santa Rita Hills, California \ 201y $104
#724 \ Domaine Serene, Yamhill Cuvée, Willamette Valley, Oregon \ 2017 $115
1727 \ Antiquum Farm, “Juel”, Willamette Valley, Oregon \ 2017 $85
#7730 \ Clark & Telephone, Santa Maria Valley, California \ 2018 $105

SHIRAZ/SYRAH/PETIT SYRAH

#804 \ Ravenswood, Syrah, California \ 2018 $7\ $32
#809 \ Milton Park, Shiraz, South Australia \ 2017 $35
#812 \ Thorn-Clarke, Shiraz, “Shotfire”, Barossa Valley, $58
South Australia \ 2013

1816 \ Bogle, Petit Syrah, California \ 2016 $44
#817 \ Austin Hope, Syrah, Paso Robles, California \ 2016 $80

1824 \ Two Hands, “Angel’s Share”, Shiraz, McLaren Vale, Australia \ 2019 $70
#829 \ Mollydooker, Shiraz, “Blue Eyed Boy”, South Australia \ 2017 $125



INTERESTING REDS

#904 \ Conquista, Malbec, Mendoza, Argentina \ 2019 $8\ $35

#914 \ Cirque du Vin, Red Blend, Paso Robles, California \ 2016
Grapes: Zinfandel, Cabernet Sauvignon, Malbec, Petite Sirah, Merlot

#916 \ Torres, Garnacha, “4G”, Spain \ 2014
#919 \ Kaiken Reserva, Malbec, Mendoza, Argentina \ 2017

#922 \ Martin Cddax, Red Blend, “Ergo”, Rioja, Spain \ 2019
Grapes: Tempranillo, Garnacha

$45

$44
$51
$42

#924 \ Sterling Vintners, “Dark Red Blend”, California \ 2017 $9.50\ $40

Grapes: Merlot, Petit Sirah
#927 \ Chateau Mont-Redon, Chateauneuf-du-Pape, France \ 2016

#9731 \ Bogle, “Phantom”, California \ 2014
Grapes: Petite Sirah, Zinfandel, Cabernet Sauvignon, Merlot

1934 \ Kenefick Ranch, Cabernet Franc, “Caitlin’s Select”,
Napa Valley, California \ 2016

1936 \ Justin, “Isosceles”, Paso Robles, California \ 201y
Grapes: Cabernet Sauvignon, Cabernet Franc, Merlot

#9138 \ Hedges, Cabernet Blend, “Three Vineyards”,
Red Mountain, Washington \ 2016
Grapes: Merlot, Cabernet Sauvignon, Syrah, Cabernet Franc, Malbec, Petit Verdot

#939 \ Banfi, Chianti Classico, DOCG, Italy \ 2018
#940 \ Torres, Priorat, Spain \ 2014
#942 \ Pio Cesare, Barolo, Piedmont, Italy \ 2013

1946 \ Donati, Claret, Pacines, California \ 2016
Grapes: Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot

2948 \ Rodney Strong, “Symmetry”, Meritage,
Alexander Valley, California \ 2015
Grapes: Cabernet Sauvignon, Merlot, Petit Verdot, Cabernet Franc, Malbec

#9452 \ Hess Collection, Red Blend, “Lion Tamer”,
Napa Valley, California \ 2016

Grapes: Malbec, Zinfandel, Petite Sirah, Cabernet Sauvignon
#948 \ Sartori, Amarone Della Valpolicella Classico, Veneto, Italy \ 2014

2960 \ Casa Lapostolle, "Clos Apalta", Colchagua Valley,
Central Valley, Chile \ 2016

#963 \ Marchesi di Frescobaldi, Brunello di Montalcino,
“Castelgiocondo”, Tuscany, Italy \ 2015

$115
$62

$95
$190
$65
$48
$85

$155
$53

$95

$85

$95
$225

$170



DESSERT WINES/PORT

#1rro \ Quady, Orange Muscat, “Essensia”, California, 375ml \ 2017 $42

#1114 \ Leonard Kreusch, Beerenauslese, $65
Rheinhessen, Germany, 375ml \ 2013

#1152 \ Dow’s, Tawny Port, Porto, “Fine”, Douro, Portugal \ nv $9\ $44

#1157 \ Dow’s Vintage Port, Tawny Port, Douro, Portugal \ 2000 $20\ $200

LARGE FORMAT BOTTLES

#2446 \ Caymus, Cabernet Sauvignon, $650
“4oth Anniversary”, Napa Valley, CA, 3 Liter \ 2012

#2470 \ Caymus, Cabernet Sauvignon, $1,100
“Special Selection”, Napa Valley, CA, 3 Liter \ 2008

#2939 \ Marchesi di Frescobaldi, Nipozzano Chianti Reserva, $400
Tuscany, Italy, 3 Liter \ 2012

POUR YOURSELF A DRINK, PUT ON SOME
LIPSTICK AND PULL YOURSELF TOGETHER.

- Marilyn Monroe



RESERVE LIST

1470 \ Caymus Special Selection, Cabernet Sauvignon,
Napa Valley, California \ 2006

2477 \ Concha y Toro, Cabernet Sauvignon, “Don Melchor”,
Puente Alto, C.V,, Chile \ 2016

1478 \ Concha y Toro, Cabernet Sauvignon, “Don Melchor”,
Puente Alto, C.V,, Chile \ 2017

#480 \ Silver Oak, Cabernet Sauvignon, Napa Valley, California \ 2015
#490 \ Cardinale, Cabernet Sauvignon, Napa Valley, California \ 2013

1826 \ First Drop, Shiraz, “The Cream”,
Barossa Valey, South Australia \ 2006

4828 \ First Drop, Shiraz, “Fat of the Land Greenock”,
Barossa Valley, South Australia \ 2006

1830 \ Penfolds, Shiraz, “Grange”, South Australia \ 2001

1832 \ Penfolds, Shiraz, “Grange”, South Australia \ 1999

1873 \ Penfolds, Shiraz, “Grange”, South Australia \ 2004

#947 \ Duckhorn, “Paraduxx”, Napa Valley, California \ 2012

#950 \ Vina Cobos, Malbec, “Bramare”, Mendoza, Argentina \ 2009
#9457 \ Dominus, Cabernet Blend, Napa Valley, California \ 2012
#9645 \ Gaja, “DaGromis”, Nebbiolo, Borolo, Piedmont, Italy \ 2015
#969 \ Opus One, Napa Valley, California \ 2008

#970 \ Dominus, Cabernet Blend, Napa Valley, California \ 2017

$275
$200

$200

$250
$315
$195

$180

$450
$450
$1,000
$150
$125
$250
$250
$325
$350






MARTIN;
Menu

TITO'S APPLE MARTINI
Tito’s Vodka,
Sour Apple Schnapps

TITO'S POMEGRANATE
MARTINI

Tito’s Vodka, Pama
Pomegranate Liqueur

CHOCOLATE MARTINI
Tito’s Vodka, Godiva
Chocolate Liqueur

CHOCOLATE COVERED
RASPBERRY

Stoli Razberi, Godiva
Chocolate Liqueur,
Chambord, Bailey’s, Cream

COSMOPOLITAN

Absolut Citron, Tattersall
Orange Crema, Cranberry Juice
and Fresh Squeezed Lime Juice

DEVIL IN A RED DRESS
Stoli Razberi, Raspberry
Purée, Simple Syrup, Sprite

ESPRESSO ‘TINI

Van Gogh Espresso
Vodka, Norseman Coffee
Liqueur, Cream

FLIRTINI

Stoli Razberi, Tattersall
Orange Crema, Raspberry
Purée, Pineapple Juice,
Prosecco

TITO'S FRENCH MARTINI
Tito’s Vodka, Chambord,
Pineapple Juice

FUNKY MONKEY

Stoli Vanil, Godiva Chocolate
Liqueur, Créme de Banana,
Bailey’s, Cream

KEY LIME MARTINI
Stoli Vanil, Pineapple Juice,
Fresh Lime Juice, Cream

LEMON DROP

Absolut Citron, Limoncello,
Tattersall Orange Crema, Sour
and Fresh Squeezed Lemon
Juice with a Sugared Rim

METROPOLITAN

Grey Goose L'Orange,
Tattersall Orange Crema,
Cranberry Juice

MOCHA 'TINI

Van Gogh Espresso
Vodka, Godiva Chocolate
Liqueur, Bailey’s

THE ORCHARD

Grey Goose La Poire,
Domain Canton Ginger
Liqueur, Apple Juice

RUSSIAN QUAALUDE
Vodka, Norseman Coffee
Liqueur, Bailey’s,
Frangelico, Cream

SUMMER BREEZE
Grey Goose La Poire, Créme
de Banana, Limoncello Liqueur

SUNSET BLISS
Limoncello, Pomegranate
Liqueur, Sprite



MARTIN;
Menu

MARTINI
Made with Vodka or Gin and Noilly Prat Dry Vermouth
Pick your liquor from the list below.

GIN: Barton’s, Beefeater, Bombay Sapphire, Boodles,
Hendrick’s, Malfy Con Limone, Proof Minions (Fargo, ND),
Tanqueray, Tattersall Barrel Aged (MN)

VODKA: Absolut, Absolut Citron, Absolut Peppar,
Belvedere, Grey Goose, Grey Goose L'Orange,

Grey Goose La Poire, Ketel One, Phillips, Rain Cucumber,
Stolichnaya, Stoli Bluberi, Stoli Razberi, Stoli Vanil, Tito’s,
Van Gogh Double Espresso

TERMS EVERY MARTINI LOVER SHOULD KNOW
Dirty: Made with Olive Juice, No Vermouth

Up: Shaken with Ice then Strained into a Chilled Glass
On the Rocks: Made and Served over Ice

Naked: No Vermouth

Twist: Garnished with the Rind of a Lemon

Dry: Less Vermouth

HAPPINESS IS...FINDING TWO OLIVES IN
YOUR MARTINI WHEN YOU'RE HUNGRY.

- Johnny Carson



sPECIALg
£ Happy Howr

MONDAY NIGHT'S ALRIGHT 10

FIRESIDE HOUSE BURGER"

Griddled 6 Ounce Patty, Bacon, American Cheese,
Fried Onions, Lettuce, Tomato, Pickle, Toasty Bun
Served with Fries

ALL BEERS, ALL NIGHT 4

VINTAGE COCKTAIL TUESDAY 8
Martinis, Manhattans, and Old Fashioneds

WINE WEDNESDAY 30% OFF
All Bottles of Wine
SWEET TOOTH THURSDAY 4

Any Dessert with Entrée Purchase

HAPPY HOUR
Sunday-Thursday 4:30 p.m. - 6:30 p.m.

Discounted Appetizers \ Any Beer $4 \ Rail Drinks $4
$2 Off Any Glass of Wine

IT'S NOT CALLED SLURRING YOUR WORDS,
IT'S CALLED TALKING IN CURSIVE.

- Dean Martin



D BAR
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Michael “Setty” Setterholm started bartending in St. Cloud,
MN around 1993. After years honing his skills in Minneapolis,
he journeyed to The Fireside in 2007, working his way
from Beverage Director to General Manager and in 2018,
Operating Partner.

Setty has become one of the region’s most well-known barmen
due to his unbridled passion for wine and cocktails paired with
a magnetism found in the rich history of the craft. As he puts it,
“your friends are waiting for you, even if you come alone.”

Winning multiple Wine Spectator Awards of Excellence, the
cellar is stocked with local favorites and new varieties.

Secret bitter recipes add complex flavor profiles to classics like
Old Fashioneds and Manhattans. Signature cocktails change with
the season, whether it's something fresh and citrusy to signal the
arrival of summer or something creamy or bourbon-based to
make winter cozy.

If you're visiting for a lively night out or just to blow off steam,
come comfortable. Setty’s got something for you.

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





