
Pepper-Jack Juicy

GRILL & BAR
6251 Douglas Court N • Champlin

763-425-5858 • CALL FOR TAKEOUT

5-8 GUARANTEE
If your food fails to meet your expectations, our satisfaction guarantee is quite basic.  We will replace your meal or 
do what’s necessary to make the situation right.  (No fair waiting until your basket is empty)

WHY THE 5-8?
Many people ask us, why do you call this place the 5-8?  The answer lies in our history.
The 5-8 Grill & Bar is a sister restaurant to the 5-8 Club located at 58th and Cedar in Minneapolis.

The 5-8 originally opened in 1928 as a “speakeasy” and was widely known as the 58th St. Club,
located out in the country and just adjacent to the new Wold-Chamberlain Airport.
Combined with its location, the fact that the building had an underground garage made it
a particularly desire-able “speak.”  Cars, their trunks filled with bottles of illegal hooch packed in
burlap bags, could pull right into the underground garage and the “goods” could be taken upstairs.

When prohibition was repealed on December 5th, 1933, the 5-8 Club went “legit” and became
widely known for its burgers and wide selection of beers.  Over the years, customers
began referring to the restaurant as the 5-8 ... Eventually it stuck.

Our goal is to serve you famous burgers, great beer and generous portions with thoughtful service.

Speaking of great burgers, the Juicy Lucy recently gained national attention from the Travel Channel.   
In 2014, it ranked the 5-8 #1 in America for tastiest place to chow down.  Time Magazine also listed
the Juicy Lucy as one of the most influential burgers of all time.  City Pages listed eating a
Juicy Lucy at the 5-8 as #15 on it’s comprehensive Twin Cities bucket list, “50 Things To Do Before
You Die.”  These important honors would not be possible without our loyal Juicy Lucy fans.

We’re proud to be the winner of Minnesota the Monthly Burger Battle at GrillFest.
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NON-ALCOHOLIC
 BEVERAGES

FOUNTAIN DRINKS
  Pepsi Products  •  Pink Lemonade  •  Unsweetened Tea

FRESH ROASTED COFFEE

IN A BOTTLE
  Buddy’s Grape • Buddy’s Orange • IBC Root Beer 

Buddy’s Strawberry

DESSERTS
ICE CREAM PIE 

Our homemade chocolate cookie crust with  
Caramelicious ice cream, hot fudge 

and whipped cream.  5.99

MINI DONUTS
Tossed in cinnamon sugar.  5.99

Sorry, no checks accepted. 
 15% gratuity will be added to parties of 10 or more.

© US Foods Menu 2022 (2212746)

SNACKS & STARTERS
NACHOS SUPREME
Tortilla chips topped with Cheddar-Jack 
cheese, lettuce, black olives & tomatoes. 
Served with salsa & sour cream.  11.99
With Chicken or Beef 13.99

PICKLE CHIPS 
Hand-breaded and deep-fried pickle chips.  
Served with ranch dressing.  9.99 

QUESADILLA  
Cheddar-Jack cheese, tomatoes, peppers & 
onion grilled between tortillas. Served with 
sour cream, salsa & guacamole.  11.99 
With Chicken or Beef 13.99

CHICKEN FINGERS
House marinated & hand battered chicken 
strips. Served with honey mustard. 9.99

CHICKEN POPPERS
Boneless chicken breast meat in gluten free 
breading. Available plain or tossed in any of 
our wing sauces listed below. 8.99 

PIG-PEN EGG ROLL 
Choice ground chuck, cream cheese, cheddar 
cheese, diced pickle & bacon bits. served with 
sweet Thai chili sauce 9.99

SUMMIT PALE ALE CHEDDAR DIP
Our made-from-scratch beer cheese dip 
served with soft pretzels.  9.99

ONION STRAWS
Very thinly sliced onions, hand-breaded  
and golden fried.  9.99

DRAGON’S DROOL
A hot, mouth-burning sensation.

POPPA’S
BBQ, buffalo & secret spices. 

BUFFALO 
Classic spice.

THAI CHILI
Sweet with a lingering kick.

BOOM BOOM 
Island heat meets the Orient.

PB&J
Just try it!

BBQ DRY RUB

IT’S A WING THING
6 Wings  10.99  •  12 Wings  17.99  •  24 Wings  33.99

DEEP FRIED CHEESE CURDS
Genuine Wisconsin white Cheddar cheese with a light, crisp breading,  

served with a side of marinara.  9.99 

A surcharge of 3% will be added to your bill to offset increasing employee  
retention and benefit costs. This added fee is not gratuity.

A surcharge of 3% will be added to your bill to offset increasing employee retention and benefit costs. This added fee is not gratuity.



DINNERS
SHRIMP BASKET  

Tempura shrimp, fries & coleslaw with cocktail sauce on the side.  11.99

HAMBURGER STEAK  
12 oz. of Certified Angus Beef®, topped with sautéed mushrooms 

& fried onions. Served with a tossed salad.  15.99

BASKET OF SUNNIES  
Golden-fried sunfish served with jojo’s, coleslaw,  

tartar sauce and toast.  11.99

GENUINE BROASTED CHICKEN
Served with jojos and coleslaw. 

UPGRADE: Baked Potato for $1.50. Add a dinner salad or a cup of soup for $1.99  
Our broasted chicken uses less oil than typical fried chicken for a better taste. 

The wait may be a little longer, but we promise it will be worth it.

HALF CHICKEN DINNER  
Includes a breast, wing, thigh & leg.  Sorry, no all-white meat requests please.  14.99

FAMILY CHICKEN DINNER  
8 pieces of chicken.  Great for takeout.  25.99

QUARTER CHICKEN DINNER
Dark Meat  11.99  |  All-White Meat  12.99

SPECIALTY SANDWICHES
Served with fries, carrots or large coleslaw.  UPGRADES:  Jojos or Onion Rings $2 • Sweet potato fries & homemade marshmallow bleu sauce for $3.50

HOUSE-MADE SOUP, CHILI & SALADS
Ranch • Italian • Fat-free Raspberry Vinaigrette • Thousand Island • Bleu Cheese •  French • Fat-free French

CHILI WITH A KICK
Made from our own special recipe.  5.99 cup  •  6.99 bowl

TOSSED SALAD  
Fresh greens with tomato, green pepper, cheddar jack cheese & sliced onions.  5.99

TACO SALAD  
Ground beef, peppers, onions, tomatoes & cheese on mixed greens,  
served with salsa & sour cream in a crispy homemade shell.  11.99

SANTA FE SALAD  
Grilled chicken, onion, black bean and corn salsa & tortilla chips  
on mixed greens. Drizzled with our homemade avocado sauce  
& served with Santa Fe ranch dressing.  13.99

COBB SALAD
Our twist on this classic. Chicken, blue cheese, hard-boiled egg, bacon,  
& tomato on a bed of mixed greens.  14.99

SESAME GINGER SALAD
Grilled chicken, wonton crisps, broccoli, pea pods, lettuce mix, sliced carrots,  

red peppers & Ginger Sesame Dressing 13.99

REUBEN   
This classic features house made sliced corned beef, 
sauerkraut and 1000 island dressing.  12.99 

PHILLY  
Thinly-sliced roast beef smothered with sautéed 
onions, green peppers & melted Swiss cheese.  14.99
French Dip: without the cheese & peppers and served 
on a garlic hoagie.  12.99

CHICKEN BACON RANCH WRAP  
A garlic herb wrap stuffed with all of the above, 
plus lettuce & a little tomato.  13.99

GRILLED CHICKEN
A boneless chicken breast topped with lettuce, 
tomato & mayo.  11.99  | Buffalo Chicken:  12.99 
Club: with bacon & Swiss cheese  14.99 

COD SANDWICH  
Our hand-battered fillet is topped with Cheddar, 
shredded lettuce and tomatoes on a garlic French 
roll.  Served with a side of tartar sauce.  13.99

CHEESY BACON & TOMATO
Swiss, American & Cheddar cheeses, with  
bacon and tomato. Served with chips and  
a pickle spear.  8.99

BLT  
Crispy bacon, fresh lettuce, tomato & mayo  
stacked on toasted bread. Served with chips  
& a pickle spear.  8.99

ROADHOUSE
Stuffed with American cheese and topped 
with our 5-8 sauce, bacon & an onion ring, 

this burger is a staff favorite.  15.99 

BUFFALO CHICKEN
Our custom blend of ground chicken and seasoning is 
stuffed with Pepper-Jack and topped with bleu cheese, 

shredded lettuce and a dash of buffalo sauce.  
This one’s our latest creation.  14.99

THE CLASSICS 
These are the burgers that made us famous. 

Your choice of American cheese, Amablu bleu cheese, 
Pepper-Jack, or Swiss cheese. Enjoy!  12.99

THE SAUCY SALLY
Stuffed with American cheese and our secret sauce, 
& then topped with shredded lettuce, raw onions, 

some more American cheese & a smear of Thousand Island 
dressing.  Make sure you have plenty of napkins.  15.99

JALAPENO POPPER
Stuffed with cream cheese and bacon and topped 
with cilantro chili mayo & crispy jalapenos.  15.99

LUCY’S SUNNY SIDE 
Stuffed with cream cheese & bacon bits  

and topped with a fried egg & hollandaise sauce. 
Served on a pretzel bun, this Juicy Lucy is  

a winner any time of day.  15.99

SPECIALTY BURGERS
Our burgers are fresh, never frozen USDA ground chuck on bakery fresh buns.  

All burgers (except the GCB) have pickles. Served with your choice of fries, carrot sticks, or large coleslaw.

Gluten-free bun $2  •  Pretzel bun $1 • Sauces or Small Slaw $.75
 UPGRADES:  Jojos or Onion Rings $2  •  Sweet Potato Fries with our Homemade Marshmallow Bleu Sauce for $3.50

JUICY LUCYS
 By far our most popular menu item, the Juicy Lucy is a mouth-watering stuffed burger. The cheese is HOT - 

be careful & take your time. The wait may be a little bit longer, but we promise it will be worth it.

CLASSIC BURGERS
Homestyle 1/3 pound burgers. Simple but delicious, just like our roots.

THE GCB
The Twin Cities one and only Garlic Cheese Burger 
originally made famous in Greencastle, Indiana. Our 
cheeseburger on a toasted garlic French roll.  9.99

CALIFORNIA BURGER  10.99
Lettuce, tomato & mayo • Add cheese for 50¢ 

BLEU CHEESE BURGER
Crumbled bleu cheese covered with melted  
Swiss cheese.  11.25

REUBEN BURGER  11.99

SUPREME BURGER
Bacon, Pepper-Jack cheese & house made  
BBQ sauce.  11.99

NO MEAT, NO PROBLEM 
The Impossible patty is topped with lettuce  
and tomato and served on a gluten free bun.   
This is a fantastic vegan alternative to our  
standard burger.  14.99

MUSHROOM  
SWISS BURGER  10.99

PATTY MELT  
USDA ground choice hamburger topped with  
Swiss Cheese, American cheese & grilled onions  
on grilled rye.  12.99 

BACON CHEESEBURGER  10.99

HAMBURGER  8.99 

CHEESEBURGER  9.50

BRIE & ONION BURGER
Creamy Brie topped with our onion straws.  10.99

Substitute veggie burger for $1 more, house-made turkey burger for $1, Impossible Burger for $4  Make any classic burger a double for $3 

A surcharge of 3% will be added to your bill to offset increasing employee retention and benefit costs. This added fee is not gratuity.

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or under-cooked.


