
 

RELEVÉ FARE 
Seasonal Flatbread 

Chef’s seasonal inspiration   12 
 

Prime Sirloin Burger 
Choice of cheese, fries, truffle aïoli   16 

 
 Minnesota Walleye Hoagie 

Wild rice hoagie, coleslaw, Old Bay fries,                      
lemon-caper remoulade   16 

 
Wild Acres Chicken 

Young heritage 1/2 chicken, charred fennel,                 
olive tapenade, carrot puree, chive oil   26 

MAIN COURSES  
Scallops 

Lemongrass, heirloom radish salad, watermelon gazpacho, 
huckleberry purée   26 

 
Atlantic Salmon  

Popcorn grits, chicken-of-the-woods mushrooms,         

sautéed rainbow chard, hibiscus sauce   24 

 
Beef Tenderloin 

Sautéed broccoli rabe, fingerling potatoes,                       
tart-cherry beurre rouge   32 

 
New York Strip 

Parmesan gnocchi, hosta kimchee, Fresno pepper gel   28 

 
Vegan Short Ribs 

The Herbivorous Butcher vegan short ribs, fava succotash, 
grilled spring onion, roasted red pepper coulis   26  

SIDES   

Garden green salad 

Grilled lemon-parmesan asparagus 

  Foraged wild mushrooms 

Sautéed broccoli rabe 

Summertime succotash 

7 each 

LOEWS MINNEAPOLIS HOTEL 

is proud to partner with and support our local artisans, farmers, 

ranchers, foragers, beekeepers, and fishermen. 

The Herbivorous Butcher/Vegan Meats & Cheeses ·  Stickney Hills/Cheese   

Baker’s Field Flour & Bread/Breads · Northstar Bison/Bison             

Mademoiselle Miel/Honey & Chocolate · Wild Acres/Duck & Chicken 

Roth Kase/Cheese · Doubting Thomas/Grains                                  

Red Lake Farms/Wild Rice · Anderson  Syrup/Maple Syrup          

Northern Foragers/Wild MN Edibles 

Chef’s Rooftop Garden & Apiary 

Executive Chef Timothy Fischer  

SOUP, STARTERS, SHARED  

Stone Fruit Salad 
Spiced peach, pickled green strawberries, cherries, 

grilled lime ricotta   10 

Risotto 
Minnesota sweet corn, hominy, huitlacoche   11 

Tagliatelle 
Fresh pasta, chef-foraged chanterelles,                

shaved foie gras, mushroom ‘liqueur’ 16   

 Ceviche 
Shellfish, avocado, cucumber, jalapeño, fresh ginger, 

fried cilantro   12 

Fried Green Tomatoes                                                        
Frisée, Little Lucy brie fondue, garlic scape pesto   9 

Grain Goddess Bowl 
Great Plains grains, fresh and dried fruits, fava beans, 
edamame, sunflower seeds, spicy avocado dressing   9 

Chicken Wild Rice Soup   9    

Seasonal Soup   8 

Salumi & Cheeses 

Midwestern cheeses, house-made charcuterie,   

pickled vegetables, spiced nuts, house mostarda   16 

The Herbivorous Butcher 

Local gluten-free, dairy-free cheeses, vegan charcuterie,  

pickled vegetables, spiced nuts, house mostarda  18 

* These items are served raw or undercooked, or contain (or may 

contain) raw or undercooked ingredients.  Consuming raw or un-

dercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness.                                                                                                                        

Chef ’s Signature Tasting Menus & Kitchen Table 
Our talented culinary team would love to create a seasonally inspired multi-course experience for you. Hand 

crafted to your individual tastes our menus start with 5 courses, but our chef will tailor the menu to include as 

many as you would like to enjoy! 

Ask your server for kitchen table and private dining availability.                                                                                                          


