
THE LYNHALL DINNER
Served Thursday through Sunday 4:30pm-8:30pm

NIBBLE BOARD  30
assorted charcuterie and local cheeses, 

preserves, fruit, pickles, mustard, 
bread & crackers

*No Substitutions*

*Items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
food born illness, especially if you have certain medical conditions. 

*Our regular price includes a 3.99% non-cash adjustment. The purpose of the non-cash adjustment is to incentivize customers to pay with cash. This is an "in-kind incentive" 
in compliance with section (2)(A) of the Durbin Amendment, a provision of United States Federal Law, 15 U.S.C. & 169o-A. We further provide a Cash Discount from the 

regular price in accordance with section (4)(c)(4) of the same document. This is meant to inform customers of our regular price in compliance with this law.

We are committed to providing health and wellness options to our staff. A 5% service charge is added to all orders. Pursuant to Minn. 
Stat 177.23 Subd. 9 this charge is not a gratuity for employee service and is the property of the restaurant to distribute. Visit our 

website or speak to a member of our management team for more details.

ENTREES

STARTERS
LAMB TARTARE  16
pickled ramp vinaigrette, piccillili, cured egg yolk, 
grilled sourdough 

CELERIAC CARPACCIO 12 
pickled apple, sumac, lemon, sunchoke chip

BAKED BRIE 15
rye crackers, pear jelly, huckleberry honey

GOLD BEET TARTINE  12
whipped ricotta, gold beets, pear, hazelnuts

CEDAR CRUSTED WILD ACRES DUCK BREAST 36 
spaghetti squash rosti, huckleberry, hen of the wood 
mushrooms, maple 

WHITEFISH 28 
carrot butter brodo, black lentils, fennel, kholrabi,nigella

PETERSON SIRLOIN STEAK 32
white bean cacio e pepe, grilled castlefranco, 
rosemary gremolata

GOAT CHEESE GNUDI 26
brown butter, pumpkin, sage, candied pepitas, 
winter herb oil

MUSHROOM CAPPELETTI 24
parsnips, kale, preserved lemon, duxelles

ANNATTO TAGLIATELLE 26
charred tomato pomodoro, burrata, n'duja

KADEJAN CHICKEN 32 
sunchoke puree, hazelnut relish, apple, charred cabbage, 
sunchoke chips

STEELHEAD TROUT 26      
celery root mash, brussels sprouts, beet remoulade

GF = GLUTEN FREE; V = VEGETARIAN; V+ = VEGAN        
FOR PARTIES OF 8 OR MORE SPLIT CHECKS NOT AVAILABLE + 20 GRATUITY

SOUP & SALAD
SQUASH BISQUE 
7 cup / 9 bowl 
brussels sprouts chips, candied pepitas, chili oil

DUCK CONFIT & WILD STEW 
10 cup / 12 bowl 

HEIRLOOM GREENS SALAD 16
roasted delicata, beets, cranberries,walnuts, apple-corriander 
vinaigrette

GRILLED CHICORY SALAD 18 
jammy egg, tomato, pickled garlic, n'duja breadcrumbs

SANDWICHES
PLOUGHMAN BURGER 18
2 Peterson beef patties, special sauce, lettuce, pickles, 
caramelized onion, Carr Valley smoked cheddar, served 
with house fries  
*substitute beyond burger
+ $2 fried egg*
+$5 Peterson bacon

TEA BRINED TURKEY 18 
winter vegetable picillili, hot mustard aioli, heirloom 
lettuce, served with house fries

CELERY ROOT SCHNITZEL 17
beetroot remoulade, pear mostarda, served with house fries

GREEN FALAFEL V+ 17
flatbread, sunchoke hummus, dukkah, chili oil, pickled red 
onion, cucumber, served with mixed greens

SIDES
CRISPY BRUSSELS SPROUTS 8
dried cranberry and rosemary gremolata
FRIED CREAMER POTATOES  GF, V+ 10
served with smoked fonduta and nigella

SPAGHETTI SQUASH ROSTI 10
served with huckleberry honey



OUR MISSION

We are inspired by food, drink, story-
telling, community and people experiencing the 
richness of time together around a table. The 
Lynhall provides a multi-functional culinary 
destination which includes our restaurant, 
bakery, private event space and the Linney TV 
studio. 

We believe in the importance of food and its 
power in strengthening individuals, families, 
friends and communities. We live this through 
our partnerships, our programming and 
the educational and philanthropic activities 
of The Long Table Fund. 

We continuously strive to create a space 
which inspires our team and our guests 
through opportunities for food exploration. At 
The Lynhall, we engage, entertain and invite 
people in as we celebrate taste, teaching and 
togetherness.

Grab a seat at the table.
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