SMOKED WINGS (G)
a dozen wings, slow smoked and flash
fried; served with celery and ranch or

bleu cheese 17

BONECRSS WiNGS \ $10 BONELESS WINGS )
a dozen boneless, not smoked; served o ALL DAY EVERY DAY -
with celery and ranch or bleu cheese 75 ( (INCLUDES FRIES & SODA) \

TRADITIONAL WINGS

a dozen fresh fried wings, tossed

in your favorite sauce or rub with celery
and choice of blue cheese or ranch 16

80¢C WINGS | EVERY DAY - 9PM-CLOSE
W/ BEVERAGE PURCHASE

SAUCES BBQ*Honey Mustard * Sweet Chili - Buffalo
Spicy BBQ* Bourbon Glaze - Korean BBQ * Teriyaki
BOURBON | BBQ I BLUES Alabama White BBQ * Carolina Vinegar BBQ

RUBS Jamaican Jerk - Cajun * 3rd Street House Rub
408 SOUTH 3RD STREET ST

PETER, MN 56082 '
(507) 934-3314' 3RDSTREETTAVERN.COM I T s g DI N N E R
WHAT'S u

Z \d A MmN
ANTI-FORK CEDAR PLANK SALMON (G)  FISH AND CHIPS

L
< L E A G U E fresh kvaroy arctic circle salmon, g beer battered walleye, french fries,
B
;4,1"//

bourbon glaze, chives and coleslaw, tartar sauce, lemon 19
choice of two sides 30

FETTUCCINE ALFREDO

FRIED PICKLES 160Z BONELESS RIBEYE (G) homemade parmesan cheese sauce
eggroll pickle spears and pepper jack grilled to your liking, finished with over fettuccine 19
cheese served with sriracha ranch 15 smoked sea salt and chives, served with

: add protein smoked chicken 7« shrimp 9
add a pickle 3.75 your choice of two sides 45—add shrimp 9

salmon 9 - grilled chicken é - mushrooms 4

BACON LOLLIPOPS
bourbon glazed, smoked
sea salt, chives 16

MAC & CHEESE ., JAMBALAYA PAST <~
th»ree hoese blen§ mixed %" | shrimp, andouille sausage, grilled chicken,
with bacon and chives 17 f : :

e / garlic, parsley, fettuccine, tomato-cajun

LTE A
SMOKED SHOTGUN SHELLS Sl Brote srmioxec Sl cream sauce, parmesan 27
manicotti shells stuffed with ground saknen: - gried chicken;Gahtanp. 2
beef, italian sausage, green chile, and

cheddar, bacon wrapped, house-

bed, smoked lazed with hous
Lubbqseatsc:;e , and glazed with house SMOKED COMPART
DUROC PORK CHOP ()

house brined and smoked bone in
CAROLINA TWINKIE
al .o Hod with o . SLICED BRISKET compart duroc pork chop, lightly grilled
P mpsucsiling Bkl papeo. served WET or DRY and garnished with chives. Served with
cheese, wrapped in pork sausage thick sliced smoked brisket on top of choice of two sides 32
and applewood bacon wrapped, texas toast and choice of two sides 27
smoked then glazed with house

bbq sauce 18 SMOKED CHICKEN (G) THE PITMASTER'S FEAST"
half chicken, dry-spice rubbed and generous portions of tender pulled

CHEESE CURDS slow smoked, flash fried and choice pork, smoked brisket, rope sausage, a

state fair style batter, tossed of two sides 24 smoked half chicken and a savory half

with hot honey and our house

rack of smoked ribs, house b+b pickles,
rub, served with ranch 75

and pickled red onions comes with two
cornbread, Texas toast, choice of two sides

SPARE RIBS (G)

3RD STREET QUESO DIP ribs smoked for 1/4 rack 18 and bourbon cream créme brilée 75
layered dip with pulled smoked chicken, hours and choice 1/2 rack 26
cheese sauce, pico de gallo, franks red of two sides full rack 37

hot and ranch dressing, served with
tortilla chips 16

BURNT ENDS (c)

*limited daily supply; ask server about availability

PIT BAKED BEANS(G) 5 FRENCH FRIES(G) 5

g ; i CORN BREAD 5 BAKED POTATO(G) §; loaded 8
the pitmaster’s secret, tender pieces
of brisket seared and caramelized with AU GRATIN POTATOES / SEASONAL VEGGIE(G) 5
a side of hot honey 18 MAC AND CHEESE 7 SIDE SALAD ¢

SIDES

BOURBON STEAK BITES CORRSL W)

bourbon-marinated beef tips, bell

eppers, and red onions, topped
popP S oeR (G) ; GLUTEN SENSITIVE ITEM - Please note 3rd Street Tavern cannot guarantee 100% Gluten Free.
with crispy onions, served alongside *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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BREAD-STUFF<-

Served with pickle slices and your choice of coleslaw or fresh cut fries. Sub a different side for 2

BUTTERMILK
CHICKEN SANDWICH

ask to have tos. f

any of our wing flavors!

buttermilk marinated chicken, breaded,
fried and served on a brioche bun,
topped with coleslaw and herb mayo 16

BRISKET PHILLY

chopped seasoned house brisket,
alabama white bbg, yellow onion,
queso sauce, on a hoagie roll 18

THE LONE STAR

smoked, trimmed brisket with
caramelized onions and garlic aioli
on a toasted bun 16

REUBEN

our house recipe smoked corned beef,
sauerkraut, swiss cheese, 1000 island
dressing on marble rye 16

CUBANA SANDWICH

smoked pulled pork, shaved ham, bbq
sauce, swiss cheese, garlic aioli and
pickle slices on a ciabatta roll 17

CHICKEN RANCH WRAP

grilled chicken, tomatoes, pepperjack
cheese, lettuce, crisp tortilla strips and
ranch dressing served in an herb tortilla
shell 15; add bacon 2

CAROLINA CLUCKER
smoked pulled chicken with our
house spicy bbq sauce, pimento
cheese spread, lettuce, house
bacon, on a toasted hoagie roll 16

WEEKDAYS
11:00-2:00PM

LU

HOG HEAVEN

1/3 Ib slow smoked pulled pork
shoulder topped with coleslaw on
a brioche bun 15

—~ $10 HOG HEAVEN

E/ OR BUTTERMILK
CHICKEN SANDWICH

Choice of fries or coleslaw. Sub side for 2

FRESE
PRODUCE

/Q >
RED, WHITE & BLUE AN

romaine, coconut fried chicken, hard
boiled egg, tomatoes, cheddar cheese,
artichoke hearts, avocado and honey
mustard dressing 17

SMOKED CHICKEN SALAD
romaine, cucumber, avocado, tomato,
pickled red onion, hard boiled egg,
ranch dressing 17

SALMON SALAD

romaine, house-smoked salmon,
house-smoked bacon, grape tomatoes,
cucumber, and lemon dill vinaigrette 22

3RD STREET

SIGNATURE COBB

crisp romaine heart, house smoked
turkey, smoked blue cheese crumbles,
cucumber, tomato, house smoked
bacon, hard boiled egg, served with
bbg sauce vinaigrette 15

SMOKY BLEU WEDGE SALAD
baby iceberg lettuce, our own house-
smoked bacon cubes, grape tomatoes,
red onion, applewood smoked bleu
cheese, avocado, ranch dressing 15 /7

HOUSE SIDE
romaine, tomato, cucumber, carrots and
croutons served with choice of dressing 6

PROTEINS
grilled chicken é-smoked chicken 7
pulled pork 6 :shrimp 9. salmon 9

DRESSINGS
ranch -+ french-honey mustard- italian

balsamic -bbgq vinaigrette -bleu cheese

1000 island -lemon-dill vinaigrette

*

KONSBRUCK
HOTEL

HISTORY YOU CAN FEEL,
COMFORT YOU CAN ENJOY

507-381-1089 + KONSBRUCKHOTEL.COM

ROSTREET
BURGERS

> e S 'f\\.”\v/ﬁ 4

Served with pickle and your choice of coleslaw
or fresh cut fries. Sub a different side for 2

3RD STREET BACON
CHEESEBURGER

7oz beef patty, 3rd street slab bacon,
american cheese, smokehouse burger
sauce, on a brioche bun. Served with
lettuce, tomato, onion, and pickles on
the side 76

THE SMOKIN' STACK

7oz beef patty, 3rd street house brisket,
house steak sauce, pepperjack cheese,
fried onion straws, on a brioche bun.
Served with lettuce, tomato, onion, and
pickles on the side 18

BBQ CRUNCH BURGER

7oz beef patty, seasoned with house
rub, griddled jalapefos, smoked
cheddar, house bbq sauce, bbq kettle
chips, dill pickles, iceberg lettuce, on
brioche bun 17

TRUFFLE SHUFFLE

7oz beef patty, sautéed mushrooms,
roasted red peppers, smoked gouda
cheese, truffle aioli, on a brioche bun.
Served with lettuce, tomato, onion, and
pickles on the side 17

K \/"_—\Jﬁ\v-—\'_’ <

LET US CATER

YOUR NEXT EVENT!

<
L4 o ad <

507.934.3314
3rdstreettavern@gmail.com

Need catering for more than 20 people?
Contact us at least 48 hours in advance.

© O ©® LKE&FOLLOWUS

Visit our website and
order online here:

3RDSTREETTAVERN.COM

TAVERAVE [ ™

STRAXHOUSE

UMBER-4 Dlﬁ% Absolute "0111%;'#:&‘6“

'SKY! KAVO .7,

Loneeleven- Iralian Eatery BOTAE

ATOMHOSPITALITY.COM




