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Meet...or Meet Up.

WL@%L@T y]ouyre L@Mfmg a meeling, or just meeting %rﬁendls,

M S’J[a Cﬁlﬂe is {If]l’lle ]pe]r%ed[ DOW]U[{IZOW]KII (HES{HIMELHUDH«

Mee% a cﬂﬁemﬂl {[@r }lunc}l'u, or hnger over ]hrea]l({[as% aﬂer a }loveﬂg mng
stay W]HH[’I[ our Wee]l(en&l @rea}k{[as% pac]l(age,

M ST is ideal {[01‘:
» Weddings
+ Giroom's Dinners
+ Private D]’[mng} {Ior Gmu}ps 0{[ U]p to 160
» Meeﬂ:ﬁngs & S]pedaﬂ Lvents

MST. (Ca{[e also OH@FS a delicious Sundlay] Brunch served %rom 9to 2,
with a {FMM bar available.

Formal or in%rma}l, scheduled or spontaneous, M ST (Ca{[e is the p}lace
to meel in S{L Paumﬂ,

C A F E

M ST. Cae - St. Paul Casual

350 Market Slreel. Saint Paul
651.298.3855

msh‘ee[ca[e.com

M ST CaFc is wireless.
AII MHC N[ﬂnﬂge(l pr()].)er{‘g ‘ morrissegll()s])ﬂﬂl“g.com
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BEVERAGES

¥resh]@ Squeezedl @rﬁmge or Grmpe{[ruﬂ ]w’me 2.95 ¥reshﬂg Brewed lced Tea
Cmanﬂmerrg, A]p]pﬂey or lomalo ]uﬁce 2.95 JFresMy] (iround C@Hee
San Peﬂﬂegrin@ S]pathng Water 3.75 liters 5.50 £spre§§0 Sfmg]le

Panna Bottled Water 375  liters5.50  Lspresso Double
Assorted Sodas - Coke Products 1.95  Cappuccino or Latte

IBC Root Beer or Cream Soda 2.95  Add flavor shots
Lemonade 9.95 (Amaretto, Hazelnut, Vanilla)
Strawberry Lemonade 950  HotTea

BREAKFAST LIBATIONS

Bloodg Marg 6.00 Peach Bellini

Mimosa 550  Raspberry Fzz
WINE

Glass
Forestville Chardonnay, California 5.00
Forestville Cabernet Sauvignon, California 5.00
Forestville Merlot, California 5.00
14 Hands Chardonnay, Washington 6.00
14 Hands Merlot, Washington 6.00
14 Hands Cabernet Sauvignon, Washington 6.00
Domaine Ste. Michelle Brut Cuvee, Washington 1.50
Tamas Pinot Grigio, California 8.00

Sl'looﬁng Star Pinot Noir, Lake Coun’cg 10.00

Bottle
20.00

20.00
20.00
22.00
22.00
22.00
30.00
30.00
38.00

1.95
2.25
2,15
3.95
3.95

50

2.15

5.50
5.50

4

SIDEBOARD INSPIRED SUNDAY BRUNCH
FEATURES

Eggs Benedict with Canadian Bacon & Homemade Hollandaise Sauce
Malted Waffles with Fresh Assorted Berries, Real Maple Syrup & Whipped Cream
Slow-Roasted Prime Rib with Au Jus & Horseradish Sauce

Fresh Fish of the Day

Traditional Shrimp Cocktail

House Smoked Salmon with Traditional Accompaniments

Homemade Soup of Day

Chef's Tossed Salad with Dressing du Jour

Chef's Selected Salad

Chef's Selections of Fresh Vegetable & Specialty Potatoes

Maple Cured Bacon & Sausage Links

Assorted Fresh Cut Melons, Pineapple, Grapes & Strawberries

PRUNCH IS SERVED [rom 9:00 to 2:00

Adults 19.95
12 & under 9.95
3 & under No CLarge

18% gratuily will be added to parties 0[ 8 or more.



