
Served with kettle chips, fries, tots, or coleslaw. Substitute side salad 
or cheese curds for additional charge. Gluten free bun available for 

additional charge. 

Classic
Certified Angus Beef, iceberg, onion, dill pickle, burb sauce. Choose 
from american, cheddar, pepper jack, or swiss. $13
Add bacon or mushrooms $2

Pay Day
Certified Angus Beef, garlic cream sauce, gouda, 
mushrooms, caramelized onions, honey cured bacon $16

Mexicali
House-made black bean burger, avocado,
pepper jack, harissa mayo $12

El Guaco
Certified Angus Beef, guacamole, pico de 
gallo, chihuahua cheese $13

Gyoza Turkey Burger
House-made sesame ginger turkey burger, 
asian slaw, sweet chili mayo $13

Morning Glory
Certified Angus Beef, fried egg, honey 
cured bacon, cheddar, english muffin $14

Chicken Sandwich
Panko crusted or grilled chicken breast, 
iceberg, mayonnaise, dill pickle, cold swiss $13

Blue & White
Certified Angus Beef, Amablu bleu 
cheese, caramelized onion, fresh arugula $13

Chimi My Churri
Certified Angus Beef, mango cilantro chimichurri, sweet chili sauce, 
bacon, American, raw onion $15
First Place Winner at the 2018 Twin Cities Burger Battle

Pulled Pork Sandwich 
House made LTD Brewing Co. root beer pulled pork, coleslaw, harissa 
mayo, BBQ sauce, kettle chips, cilantro $13

Meat Your Maker
Certified Angus Beef, honey cured bacon, Mackenthun’s natural 
casing hotdog, cheddar, tots, pickled jalapeno, harissa mayo $16

BURGERS & SANDWICHES

STARTERS

SALADS

Cheese Curds
Ellsworth curds, Summit beer batter, burb 
sauce $10

Burger Slider Trio
Certified Angus Beef, Hawaiian Sweet Rolls, 
cheddar, caramelized onions, burb sauce $11

Crispy Chicken Slider Trio
Panko crusted chicken, Hawaiian Sweet Rolls, 
iceberg, harissa mayo, dill pickle $11

Nachos
Queso blanco, black beans, jalapenos, pico
de gallo, sour cream, guacamole, queso
fresco $11
Add Chicken or Beef $3

Fries or Tots
Side $4/Basket $8

Chips and Dip
Choice of guacamole, pico de gallo, or queso
blanco $7/Trio $15

Soft Pretzel 
Milwaukee Pretzel Company soft pretzel with 
beer mustard and queso blanco $9

Tequila Lime Chicken
Marinated chicken, black beans, green onion, 
tomato, roasted corn, cheddar, buttermilk 
chive ranch dressing $14
Add Guacamole $2

Chicken Cobb
Grilled chicken, honey cured bacon, hard-
boiled egg, Amablu bleu cheese, tomato, green 
onion, black olives, choice of dressing $15

House Salad
Shaved carrots, tomato, shaved parmesan 
cheese, croutons, choice of dressing 
Side $5/Entrée $10
Add grilled or crispy chicken $4

Caesar Salad
Caesar dressing, shaved parmesan, croutons 
$10
Add grilled or crispy chicken $4

10 deep-fried chicken wings with choice of sauce 
$13

• Buffalo
• BBQ
• Sriracha Dry Rub
• Sweet Chili Gochujang

Side of bleu cheese or ranch $0.50

CHICKEN WINGS
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First Place 2018



PIZZAS
House made thin crispy crust in 10” or 16” 
sizes. Gluten free 10” crust available for 
additional charge. 

California BBQ
Grilled chicken, BBQ sauce, red onion, cilantro, 
smoked gouda $13/$19

Drivin’ Me Caprese
Olive oil, fresh mozzarella, tomato, basil, balsamic 
reduction, fresh arugula $12/$20

Lasagna
Marinara, fresh mozzarella, italian sausage, 
oregano, basil, ricotta $13/$21

Iowa Prosciutto
Garlic cream, fresh mozzarella, La Quercia
prosciutto, grated parmesan, fresh arugula 
$14/$22

The Midwesterner
Mac ‘n’ cheese, honey cured bacon, served with 
ranch $13/$21
Add Mackenthun’s natural casing hotdog $2

White Pizza
Olive oil, garlic, house cheese blend, spinach, 
tomato, basil $12/$20

The Suburban
Certified Angus Beef, honey cured bacon, BBQ 
sauce, cheddar, dill pickle $13/$21

Build Your Own Pizza

Step One: Pick Your Size – 10” - $10 | 16” - $18

Step Two: Pick Your Sauce – marinara | garlic cream | BBQ 
sauce | olive oil | cheese sauce

Step Three: Pick Your Cheese – house cheese blend | smoked 
gouda | fresh mozzarella (add $1.50/$2.50)

Step Four: Pick Your Toppings –

$0.75/$1.25 – green pepper | jalapeno | pineapple | onion | 
mushroom | banana pepper | green olive | black olive | spinach

$1.50/$2.50 – nitrate-free pepperoni | honey cured bacon | 
italian sausage | grilled chicken | Certified Angus Beef | Canadian 
bacon | caramelized onion | anchovies | Mackenthun’s hotdog

$2.25/$3.75 – fresh arugula | La Quercia prosciutto | ricotta

HOT DOGS
Chicago Dog
Sport pepper, tomato, onion, celery 
salt, relish, yellow mustard, dill pickle 
spear $9

Mac Daddy
Deep-fried, honey cured bacon 
wrapped, topped with mac ‘n’ cheese 
$9

Sunrise Special
Deep-fried, honey cured bacon 
wrapped, harissa mayo, over-easy egg, 
cheddar $9 

Mackenthun’s Meats natural casing 
hotdogs and brats. Served with kettle 

chips, fries, tots, or coleslaw. Substitute 
side salad or cheese curds for additional 

charge.

Excelsior Beer Brat
Excelsior Brewing Co. beer brat, burb 
sauce, sauerkraut $10

TACOS
Sold by the each, served on flour tortillas. 
Add a side of tortilla chips and pico de gallo $3

The Cuban
Swiss, Canadian bacon,           

yellow yellow mustard,dill
yellowww pickle $9

Carnitas Taco
House made LTD Brewing Co. root beer 
pulled pork, pepper jack, pico de gallo, 
asian slaw, chipotle mayo, cilantro $5

Cheeseburger Taco
Certified Angus Beef, chihuahua cheese, 
mayo, avocado, tomato, onion, cilantro $5

Chicken Taco
Seasoned chicken,  pepper jack, cabbage, 
avocado, avocado ranch, pico de gallo, 
cilantro $5

www.thesuburbanmn.com | @thesuburbanmn | #thesuburbanmn


