
starters

burgers

sandwiches

CHICKPEA FRITTERS three herb yogurt dip • 7

PULLED PORK NACHOS house-made tortilla chips, 
pepper jack queso, bbq pulled pork, black bean salsa, 
avocado salsa verde, cotija cheese • 12 
CORN DIP fire roasted sweet corn, roasted peppers, herbs 
and spices in a warm cream cheese sauce, 
house-made tortilla chips • 10

CHEESE CURDS bacon, bourbon gastrique, 
jalapeño ranch • 10

HAND-CUT PUB FRIES ketchup, jalapeño ranch, 
special sauce • 5

SWEET POTATO FRIES chipotle aioli • 5

QUESO DIP house-made tortilla chips • 8

WINGS buffalo, cajun dry rub, nashville hot rub, pineapple bbq, 
curry honey mustard, sticky sweetsoy • 13

PRETZELS two soft bavarian pretzels, queso dip • 8

SERVED ON A POTATO BUN 
WITH HOUSE-CUT PUB FRIES
SUBSTITUTE SIDE SALAD, CUP OF SOUP, FRUIT, PUB SLAW, 
SWEET POTATO FRIES • 2 
GRILLED ASPARAGUS OR CHEESE CURDS • 4 

P: 612-788-9680
2720 HIGHWAY 88 • ST. ANTHONY, MN 55418

WWW.STANTHONYVILLAGEPUB.COM
INFO@ STANTHONYVILLAGEPUB.COM

@VILLAGEPUBMN

SUBSTITUTIONS SUBJECT TO CHARGE
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
*AN 18% GRATUITY MAY BE ADDED TO GROUPS OF 8 OR MORE

PICKLE BACK MELT provolone, american cheese, 
bourbon onions, grilled tomato, dill pickles, special sauce, 
toasted rye • 14

ELK BURGER pepper jack, blueberry gastrique, 
arugula, tomato, garlic aioli • 14

THE PUB BURGER bacon jam, smoked cheddar, 
pickled jalapeños, lettuce, tomato, special sauce • 14 

SOURDOUGH MELT bacon, swiss, tomato, 
grilled onions, honey aioli, thick-cut sourdough • 14

TEN GALLON HAT bacon, smoked cheddar, onion 
straws, bbq sauce • 13

DRUNKEN MUSHROOM SWISS swiss, 
bourbon mushrooms, black garlic aioli • 13

BLACK BEAN BURGER house-made black bean 
patty, pepper jack, guacamole, onion, tomato jam • 13 
CAN BE PREPARED VEGAN & GF

RANCH HOUSE CHICKEN fried or grilled chicken, bacon, 
smoked cheddar, lettuce, tomato, ranch aioli, focaccia • 14 
NASHVILLE HOT CHICKEN spicy fried chicken, 
cajun slaw, honey aioli, potato bun • 13
THE DIRTY BIRD fried chicken, bourbon glaze, white bbq, 
cheddar, bacon, pickled jalapeño, potato bun • 15
K-TOWN CHICKEN fried chicken, kimchi slaw, 
sriracha aioli, scallions, potato bun • 14

PASTRAMI REUBEN OR RACHEL pastrami or turkey,
swiss, sauerkraut, thousand lakes sauce, rye • 13

TURKEY FOCACCIA turkey, bacon, swiss, lettuce, 
tomato, guacamole, honey aioli, focaccia • 14 

FALAFEL WRAP crispy house-made falafel, cotija cheese, 
romaine, tomato, black olive, ranch aioli, 
grilled flour tortilla • 12

salads
COBB turkey, bacon, blue cheese crumbles, egg, guacamole, tomato, choice of dressing • 15

SOUTHWEST SALAD grilled chicken, black bean corn salsa, guacamole, tortilla crisps, cilantro, jalapeño ranch • 13

SWEET BASIL SALMON grilled salmon, cherry tomatoes, red onion, roasted corn, sweet basil vinagrette • 16

FALAFEL SALAD crispy curry chickpea croquettes, cotija cheese, cucumber, 
tomato, black olives, three herb yogurt dressing • 12

PICK TWO OR THREE • 10/13
HALF SANDWICHES INCLUDE LETTUCE, TOMATO, HONEY-GARLIC AIOLI

   HALF SANDWICH turkey, blt, ham or pastrami on white, wheat or rye 
   SOUP chicken wild rice or soup du jour
   SALAD cucumber, tomato, onion, choice of dressing

SERVED WITH HOUSE-CUT PUB FRIES 
SUBSTITUTE SIDE SALAD, CUP OF SOUP, FRUIT, PUB SLAW, 
SWEET POTATO FRIES • 2  GRILLED ASPARAGUS OR CHEESE CURDS • 4

ST. ANTHONY

VILLAGE PUB

B.Y.O.B. start with our potato bun, beef patty, 
then make it your own • 10
LTO COMPLIMENTARY UPON REQUEST 
BACON • 2   
ADDITIONAL TOPPINGS • 1 PER TOPPING 

SMOKED CHEDDAR
SWISS
AMERICAN
PEPPER JACK
BLUE CHEESE

BACON 
FRIED EGG
GUACAMOLE
BACON JAM
SAUCE

GRILLED ONIONS
ONION STRAWS
DILL PICKLES
PICKLED JALAPEÑOS
MUSHROOMS

BRUNCH @ THE PUB
SAT & SUN 10AM-2PM

bring in your receipt from lunch or dinner and save 10% 
ask server for details

PUB TACOS arugula, black bean corn salsa, 
pickled jalapeños, sriracha aioli • 11
AL PASTOR  •  SHRIMP  •  POLLO ASADA

FISH ‘N’ CHIPS beer battered cod, hand-cut pub 
fries, tartar sauce • 14

infamous grinders
GRINDERS SERVED ON AN 8 INCH HOAGIE ROLL
SERVED WITH HOUSE-CUT PUB FRIES 
SUBSTITUTE SIDE SALAD, CUP OF SOUP, FRUIT, CAJUN SLAW, 
SWEET POTATO FRIES • 2  GRILLED ASPARAGUS OR CHEESE CURDS • 4

PUB CUBAN pulled pork, ham, pepper jack, pepperoncini, 
spicy creole mustard • 13

PINEAPPLE BBQ PULLED PORK pulled pork, 
crispy fried onions, cilantro, white bbq • 13

CHICAGO HOT BEEF shaved grilled beef top round, 
provolone, grilled onions, pepperoncini, au jus • 14
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bocce

wine by the glass

bottles & tall boys 

PINK
SPARKLING ROSE Bonny Doon, La Bulle-Moose Cigare, CA • 12
375ML CAN = 1/2 BTL

WHITE
HOUSE WHITE Protocolo White • 5/20
RIESLING Josef Friederich Kabinett, Germany • 6/25
SAUVIGNON BLANC La Playa, Argentina • 7/28
PINOT GRIGIO Santa Di Terrossa, Italy • 7/28
CHARDONNAY Matchbook, Dunnigan Hills, CA • 8/32 

RED
HOUSE RED Protocolo • 5/20
PINOT NOIR Mossback, Russian River Valley CA • 8/32 
RED BLEND Black’s Station, Yolo County, CA • 7/28
MALBEC Tinto Negro, Mendoza, Argentina • 7/28
CABERNET SAUVIGNON Matchbook, Dunnigan Hills, CA • 8/32
CABERNET SAUVIGNON Pedroncelli, Dry Creek, CA • 11/45

PLAY BOCCE AT THE PUB
bocce leagues, open play, private play, 
food & drink specials available
available for play anytime outside of league ask server for details

non-alcoholic

taps
We consistently rotate our 25+ draft lines, keeping it fresh  
with the best local and national brewed beers. Ask one of our 
knowledgeable staff members for more details 

BOTTLES
BUDWEISER • BUD LIGHT • MILLER LITE                                                                                        
COORS LIGHT • COORS NA • 4 
MICHELOB ULTRA • 5                                     
CORONA • HEINEKEN • STELLA ARTOIS • 6                                                                                                          
CANS                                                                                                                        
STRONGBOW (16OZ CAN) GF • 7                                        
PBR • GRAIN BELT PREMIUM • NORDEAST • 4                                                                                          
CRAFT ROTATOR 
ask server for details                                             
WHITE CLAW HARD SELTZER • 5
ask server for details (12OZ CAN)

COKE • DIET COKE • ROOT BEER • LEMON-LIME • 
MELLO YELLO • MR. PIBB • 2.5                        
COFFEE • HOT CHOCOLATE • HOT APPLE CIDER • HOT TEA • 3   
RED BULL, SUGARFREE RED BULL • 4
FLAVORED LEMONADE OR ICED TEA ask server for details • 3

MON - FRI 2PM-6PM, 9PM-CLOSE & ALL DAY SUN

DRINKS
$3 FEATURE CRAFT TAPS 

ask server for details

$1 OFF ALL TAPS
$5 WINE BY THE GLASS

 (valid on glasses under $10)

$3 RAILS

FOOD
HOUSE-CUT PUB FRIES • 4

ketchup, jalapeño ranch, special sauce 

SWEET POTATO FRIES • 5
chipotle aioli 

CRISPY FALAFEL • 5
three herb yogurt dip 

PRETZELS • 5
two soft bavarian pretzels, queso dip

QUESADILLA • 6
flour tortilla, cheddar jack, 

black bean corn salsa
 ADD CHICKEN OR PORK • 3 

TACOS • 8
AL PASTOR, SHRIMP OR POLLO ASADA

(2) flour tortillas, arugula mix, black bean 
corn salsa, fried jalapeños, sriracha aioli

QUARTER POUND CLASSIC WITH FRIES • 7
SWEET POTATO FRIES, SOUP, SALAD • 2

CHEESE CURDS • 4
1/4 pound certified angus beef burger, american cheese, 

lettuce, tomato, red onion, special sauce, buttered toasted 
potato bun

ADDITIONAL TOPPINGS EACH • 1
SMOKED CHEDDAR • SWISS • BLUE CHEESE • PEPPER JACK • 

BACON JAM • FRIED EGG • GRILLED ONIONS • CRISPY ONION 
STRAWS • ICE BOX PICKLES • FRIED JALAPEÑOS • 

GRILLED MUSHROOMS
ADD BACON • 2

WHITE 
SAUVIGNON BLANC Shannon Ridge, Lake County, CA • 36
SAUVIGNON BLANC Pedroncelli, Dry Creek Valley, CA • 35
BLEND Hedges C.M.S., Columbia Valley, WA • 40
CHARDONNAY Matchbook The Arsonist, CA • 50
CHARDONNAY Frog’s Leap Vineyard, Napa Valley, CA • 70

RED
PINOT NOIR Roco Gravel Road, Willamette Valley, OR • 67
MALBEC Alma Negra “M Blend”, Argentina • 48
MERLOT Alexander Valley Vineyards, Sonoma, CA • 40 
BLEND Vigilance Cimarron, Lake County, CA • 40
BLEND Matchbook The Arsonist, CA • 50
BLEND Breca Old Vines, Spain • 45
ZINFANDEL Cline Ancient Vines, CA • 38
CABERNET SAUVIGNON Decoy by Duckhorn, Sonoma, CA • 60
CABERNET SAUVIGNON Mount Eden “Domaine Eden”, CA • 85
CABERNET SAUVIGNON Mitolo “Jester”, Australia • 45

BEFORE AND AFTER DINNER
SPARKLING Baron de Seillac Brut, France • 30
SPARKLING BLU Prosecco (187ml), Italy • 8
MOSCATO Elio Perrone, Italy • 37

wine by the bottle

BLOOD ORANGE MARGARITA 
Revel Avila Blanco, Cointreau, house-made margarita 
mix, blood orange purée, himalayan pink sea salt, 
orange twist • 9

PEACHY KEEN 
Stoli Peach, pineapple puice, peach purée, heavy 
cream, orange juice • 9

PALLINO 
Bomby Sapphire, Tattersall Creme De Fleur, 
sugar rim, lime wedge, bubbles • 9

BASIL CUCUMBER MOJITO 
Bayou Silver Rum, honey simple syrup, cucumbers, 
basil leaves • 9

cocktails

ASK ABOUT BOCCE AT THE PUB!
email: info@stanthonyvillagepub.com

HH SPECIALS


