015120

Meet...or Meet Up.

Wlle’cller gou,re Lolcling a meeling, or just meeling {rien«ls,

MSI. Ca{e is the per{ec’t Downtown destination.

Mee’c a Cliel’llf {OI‘ luIlCl’l, or linger over l)real({as’c a{’cer a lovelg nigl’n’c,s

SIZ(’:H:] WHTII our Weel(encl Breal({as]t Pacl(age.

M ST is ideal {01‘:
. Wetl(lings
+ Groom's Dinners
« Private Dining {01‘ Groups OJ[ Up to 160
. Mee’cings & Special Lvents

M ST Ca][e also OHers a «lelicious Sumlag Bruncl’n serve«l {rom 9t 2,
wi’cL a {u“ I)ar availa]ale.

l:ormal or in{ormal, sclne«luled or spon’caneous, M ST Ca{e is ]cl'le place
to meet in SE Paul.

C A F E

M ST. Cae - St. Paul Casual

350 Market Slreel. Saint Paul
651.298.3855
mslreekca[e.cum

MSI. Caf(: is wireless.
AII b/‘[HC }’[ﬂnage(l Pr()])er{g ‘ mﬂr[‘isseghosr’i{ﬂli{g.COI“

Sh‘awlh) erry ].emona&le

BEVERAGES

3.15 liters 5.50 Espresso Double

LIBATIONS

¥meshﬂg Squeeze&l @mnge or Gra]pe{[ruﬂ ]ufwe 2.95 JFresMg Brewed lced Tea
(Cranumemg, Ap]p]le, or lomato ]w’me 2.95 JFT@S]I’&]I@] (round CoHee

San p@“egﬂn@ S]par]l&hng Water  3.75 liters 5.50 Espmesso Sfmgﬂe
Panna Bottled Water

ASSOT*I?BA] SO&I@S — (COLB produdlg 1.95 (Cap]pucdno or 161H?€

}H@C ROO{L @eer or (C]I‘Eélm S(M]lﬁl 2595 A&I(ﬂ HﬁVO]{‘ SH’IIUAIIS
9,95 (Amaretto, Hazelnut, Vanilla)
950  HotTea

Bloody Mary 6.00

Mimosa 5.50
Peacll Bellini 5.50
Raspl)errg Fizz 5.50

WINE

14 Hands Cllarclormag, Wasldnglon
14 Hands Merlo’c, Was]ﬁng{on
14 Hands Cabernet Sauvignon, Wasldng’ton
Domaine Ste. Michelle Brut Cuvee, Was]ﬁnglon
[randis Coppola Diamond Label

Cl'lar(lonnag, Ca]i{ornia
Frands Coppola Diamond Label Mexlot, Cali{ornia
Frands Coppola Ivorg Label Cal)erne{, Ca]i{ornia

Glass

1.50
1.50
1.50
1.50

9.50
9.50
9.50

Bottle
32.00
392.00
392.00
30.00

38.00
38.00
38.00

1.95
2.25
2.15
3.95
3.95

A0

2.15



SOUPS & SALADS

Apple Cheddar Salad 8.95

Mixed Greens with Green Apple, Tillamook Extra Sharp
Cheddar, Walnuts & Walnut Vinaigrette

Hear’ts O{ Romaine Salacl 4.95
Crisp Hearts of Romaine Served with Homemade Classic
Caesar Dressing & Garlic Croutons

M ST. Chopped Salad

Hearts 0{ Romaine Salad with Grilled Chicken 8.95

Crisp Hearts of Romaine Served with Homemade Classic
Caesar Dressing & Garlic Croutons
with Fresh Grilled Breast of Chicken

Grillecl A{lﬁn{iC Salmon over Bal)g l:iel(l Greens 10.95

Grilled Atlantic Salmon with Baby Field Greens,
Roma Tomatoes & Balsamic Vinaigrette

8.95

Chopped Romaine with Grilled Chicken, Queso Fresco,
Green Olives, Salami, Garbanzo Beans, Hard Boiled Eggs,
Fried Onions, Carrots & Tarragon Mustard Vinaigrette

SIGNATURES

Served with a Choice of M ST. Seasoned Potato Chips or Mixed Greens with Balsamic Vinaigrette.
Add a Cup of the Soup du Jour for 2.00.

Baked Mimolette Mac 6.95
Classic Mac & Cheese Made with Very Sharp Cow’s Milk
Mimolette Cheese & Baked with Parmesan Gratin

Gorgonzola & Pance]c]ca Mac 6.95
Gorgonzola Cream Sauce Baked with Pancetta
& Bread Crumbs

Muslnroom & Goa’c CLeese Mac 6.95

Sautéed Mushrooms & Fresh Thyme
with Goat Cheese Cream Sauce

Scampi Mac 6.95
Sautéed Shrimp with Basil & White Wine
with Asiago Cream Sauce & Bread Crumbs

M ST. Onion Rings

Griddle Burger 8.95

1/3 Pound Hamburger on a Sweet Hawaiian Style Roll
with Cheddar Cheese, Tomato Bruschetta,
Pickle Relish & Banana Pepper Salsa

Fish Tacos 6.95
Two Flour Tacos with Freshly Caught, Lightly Breaded Fish,
Enchilada Sauce, White Cheddar Cheese, Chopped Lettuce,
Tomatoes, Red Onions & Sour Cream on the Side

Additional Tacos 1.95 per

M ST. Meatballs 9.95

Hand-rolled Meatballs Served Open Faced with Marinara,
Melted Provolone & White Truffle Cream Sauce

2.95

Full Order of Lightly Beer Battered Onion Rings

1/2 Order

1.95

SANDWICHES

Served with a Choice of M ST. Seasoned Potato Chips or Mixed Greens with Balsamic Vinaigrette.
Add a Cup of the Soup du Jour for 2.00.

Wallege Sandwich with Horseradish Coleslaw 13.95
Wild Rice & Summit Ale Battered Walleye Pike Fillet,

Served on Grilled Flat Bread with Horseradish Coleslaw,
Shaved Iceberg Lettuce, Tomato & Rémoulade Sauce

Four Mushroom Ravioli 8.50
Ravioli Stuffed with Mushroom Saute, tossed in

a White Truffle Cream Sauce,

Served with Grilled Asparagus & Tomato Bruschetta

M ST. Guilled Cheese 11.95

Swiss & Cheddar Cheeses, Tomato & Avocado

Grilled Panini Style in Parmesan Crusted Sourdough,
Served with Roasted Tomato Fondue, Seasoned Chips
or Mixed Greens & Balsamic Vinaigrette

Bal(ecl Por]tol)ello Bolognese 10.95

Grilled Portobello Mushrooms with a Meaty Bolognese Sauce,
Melted Mozzarella & Gruyere Cheese

Turlcey & Brie Panin 9.95
Roasted Turkey Breast on a Baguette with Brie Cheese,
Arugula & Blackberry Preserves

Grillecl Hal{ Pouml Haml)urger 10.95

Add: Portobello Mushrooms, Country Fried Onions,
lowa Blue Cheese, Swiss Cheese, Cheddar Cheese,
Red Onion Marmalade or Thick Cut Smoked Bacon 1.00 per

Herb Chicken Sanclwicll 11.50

Herb Crusted Chicken Breast with Sautéed Arugula
Served with Buffalo Ranch Dipping Sauce

Chicken BLT on Herb Focaccia with Pesto Aioli 9.95

Grilled Breast of Chicken with Smoked Bacon, Lettuce,
Tomato & Pesto Aioli

Grilled Ham & Cheese with Cup 0{ Soup 11.95

French Style, Toasted Brioche Bread with Shaved Ham
& Sliced Gruyere with Creamy Bechamel Sauce

s e Egg Sanclwicll S.95

Two Griddle Eggs on Sourdough Bread with Amish
White Cheddar, Smoked Bacon, Tomato & Mayo

CHEES SIDEBOARD

Each Day Our Chefs Create a New Assortment of Soups, Salads, Entrées
& Side Dishes for Your Enjoyment.

Soup and Salad 8.95
An Assortment of Soups, Salads & Fresh Fruit

Full Sideboard

Lunch Entrees 10.95
Chef Carved Meat, Freshly Prepared Fish, Vegetarian Pasta,
Potato or Rice & Fresh Vegetable

12.95

Includes Soup, Salad & Lunch Entrees



