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Minervas Specialty Salad Bar

Create Your Own Salad Bar Lunch
Minervas selection of salad complements, pasta salads, specialty salads, cheeses,
cold cuts, breads, seasonal fresh fruit and homemade soups will make your
Minervas specialty salad bar lunch complete.
9.50 ($1 Off ~ every Monday for lunch)

Minervas Salads

Served with bread.

Minervas Caesar

Romaine mixed with Caesar dressing and

topped with croutons, red onions, fresh

Parmesan cheese and toasted almonds. 6.95
With Blackened Chicken Breast 8.95

Salmon Asparagus Salad

Charbroiled fresh Atlantic salmon and lemon
pepper grilled fresh asparagus served over
spring mix greens, tossed with sun-dried tomato
ranch dressing, Roma tomatoes, artichoke
hearts and roasted red peppers. 2.95

Honey Balsamic Chicken Salad
Crilled chicken breast atop mixed lettuce
tossed with bleu cheese crumbles, dried
cherries, bacon crumbles, granny smith
apples, roasted pecans and honey
balsamic dressing. 9.50

Cranberry Pecan Salad
Fresh spinach tossed with pears, Gorgonzola,
craisins, red onions, spicy pecans and
cranberry vinaigrette. 7.50

With Grilled Chicken Breast 9.50

With Grilled Salmon 9.95

Greek Chicken Salad

Fresh vegetables, kalamata olives, onion,
feta cheese, toasted pine nuts and grilled
garlic-oregano chicken breast tossed with a
classic Greek vinaigrette, served over spring
mix greens. 9.50

Black and Bleu Steak Salad
Blackened steak strips served on romaine
lettuce and topped with crumbled Maytag
bleu cheese, toasted pine nuts and assorted
fresh vegetables. 9.95

Half Lunch

Half deli sandwich served with choice of salad, soup or fresh fruit.

Roast Turkey
Hand carved furkey breast
on multigrain bread, lettuce,
fomato, red onion and
cranberry mayonnaise.

Pastrami & Brie
Thin sliced peppered pastrami
and brie cheese with leftuce
and tomato on a foasted
ciabatta roll with stone ground

Chicken Almond Salad
Homemade chicken
almond salad on
multigrain bread with
lettuce and tomato.

7.95 mustard served on the side. 7.95 7.95
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Served with choice of salad, soup, fresh fruit or fries.

Southwest Chicken Sandwich
Charbroiled chicken breast topped with
jalapeno bacon, pepper jack cheese and
served with chipofle ranch sauce on the side.
8.95

Reuben

Lean corned beef, bucket kraut, 1000 Island
sauce and Jarlsberg Swiss on marble rye
bread. 8.95

French Dip
Roast round of beef with Jarlsberg Swiss
on ciabatta roll served with au jus. 8.95

Monterey Chicken Sandwich
Charbroiled chicken breast, ham and
Monterey Jack cheese on grilled
Parmesan sourdough bread. 8.95

Stout Ale Burger

Our own special mixture of Guinness Stout Ale
and steak sauces bastes a seasoned burger.
Topped with cheddar cheese, sautéed onions
and mushrooms. 8.95

Un-Plain Burger
Lettuce, tomato, grilled onion, cheddar and
old smokehouse bacon. 8.95

Tilamook Cheddar Burger
Burger with famous Oregon Tillamook sharp
cheddar cheese, lettuce and fomafo. 8.95

Walleye Sandwich
Canadian walleye lightly breaded with lettuce,

tomatfo and lemon-dill tartar sauce on grilled
softroll. 10.95



Seafood

Served with salad or soup and bread. Minervas offers fresh Atlantic Salmon every day.

Honey Pepper Salmon

Fresh Atlantic salmon, oven-broiled with honey,
fresh ground pepper and béarnaise sauce.
Served with fresh asparagus and wild rice blend.
10.50 Available simply charbroiled with fresh herbs

Salmon Oscar

Charbroiled Atlantic salmon, topped with blue
crab, fresh grilled asparagus and hollandaise
saquce. Served with wild rice blend. 11.95

Potato Crusted Tilapia

Shredded potato and chive crusted tilapia,
served with fresh green beans and Mornay
sauce. 11.50

Seafood Risotto

Shrimp and sea scallops mixed in creamy
Arborio rice with asparagus and roasted red
pepper coulis. 10.95

Canadian Walleye

Lightly breaded and grill sautéed. Served with
dill hollandaise sauce and toasted almonds
with garlic mashed potfatoes. 10.95

Puget Sound Crepe

Crepe stuffed with small Alaskan shrimp,
bay scallops and crab meat in white wine
seafood sauce. 9.50

Pasta

Served with salad or soup and bread.

Salmon & Dill Fettuccine

Tender chunks of dill seasoned Atlantic salmon
fossed with capers and diced tomatoes served
atop lemon and white wine Alfredo sauce. .50

Toasted Ravioli

Toasted and served over sun-dried tomatoes,
scallions, hearty mushroom Gorgonzola cheese
sauce. Garnished with a balsamic glaze and
Roma fomatoes. .50

Seafood Mac & Cheese

Gulf shrimp, fresh sea scallops and fresh
Atlantic salmon with cavatappi pasta
finished in a Tillamook white cheddar
cheese sauce. 9.95

Sausage & Broccolini Ravioli

Seasoned Italian sausage and broccolini ravioli
with strips of roasted yellow bell peppers, fresh
spinach and crushed plum tomato sauce. 9.50

Cajun Chicken Linguine
Pan-seared, Cajun-spiced chicken breast
with fresh vegetables, almonds, butter,
cream and white wine.  9.50

Chicken Breast & Broccoli Penne
Alfredo Parmesan sauce. 8.95

Fettuccine Tenderloin Stroganoff
Pan-seared sliced tenderloin, fresh
mushrooms, lightly Cajun seasoned. 9.50

Minervas Specialties

Served with salad or soup and bread.

Chicken Breast Oscar

Charbroiled chicken breast with Gulf shrimp,
asparagus and béarnaise sauce with garlic
mashed pofafoes. 10,50

Lingonberry Chicken Breast

A Minervas famous original, seasoned and
sautéed chicken with lingonberry sauce, wild
rice blend and fresh vegetables. 9.95

Minervas Hunter's Ribeye (90z)

Ribeye steak, Monfreal seasoning, Burgundy
au jus and grilled onion slab with garlic
mashed potatoes. 16.95

Balsamic Steak Tips

Sautéed steak tips with caramelized onions
and mushrooms, drizzled with balsamic glaze,
served with garlic mashed potatoes. 9.95

Beef Tenderloin Crepe

Crepe is stuffed with a choice of wild rice pilaf
or garlic mashed potatoes ~ topped with
sautéed tenderloin pieces in stroganoff

sauce and fresh mushrooms. 8.95

Angus Top Sirloin (70z)
Charbroiled, served with wild rice blend
and fresh vegetables. 12.95

Remember Minervas Gift Cards for all occasions!
Purchase on-line at www.minervas.net

18% gratuity will be added to parties of 8 or more.



