
1400 8th Avenue NWAberdeen, SD 605.226.2988

Appetizers  
Appetizer Sampler 
Honey BBQ Wings, Crab & Artichoke Dip, Crunchy  
Onion Rings, Blackened Chicken Quesadilla. 11.99 
A Sharable Platter of Minervas Favorites!  
 

Thai Lettuce Wraps  
Satay Chicken Strips, Carrots, Bell Peppers, Rice  
Noodles, Peanuts, Lettuce Leaves, Thai Peanut  
Sauce, Sweet Red Chili Sauce.  8.99 

Crab & Artichoke Dip 
Real Crab, Cream Cheese, Artichoke, Lemon, Three  
Pepper Blend, Monterey Jack, Cheddar, Crackers,  
Bread.  Serves 1-2 ~ 7.99    Serves 3-4 ~ 10.99 
 

Blackened Chicken Quesadilla 
Cajun Chicken, Pepper Jack Cheese, Tomatoes, Green 
Onion, Red Pepper Sauce, Corn & Black Bean Salsa.  8.59 
 

Coconut Shrimp 
Malibu Batter, Coconut Breading, Wasabi Laced 
Teriyaki Sauce.  8.99 
 

Chislic 
Lightly Seasoned Steak, Garlic, Fresh Herbs, Bold  
BBQ Sauce.  1/2 Pound  ~ 8.99   Pound ~ 13.99  

Pizzas & Flatbreads 
Chicken Cordon Bleu Pizza 
Chicken, Smoked Ham, Mushrooms, Swiss Cheese,  
Mozzarella, White Sauce.  9.59 
 

BBQ Chicken Pizza 
Chicken, BBQ Sauce, Caramelized Onions, Cilantro,  
Tillamook Cheddar Cheese, Mozzarella.  8.59 
 

Pizza Labella 
Pepperoni, Sausage, Portabella Mushrooms,  
Provolone Cheese, Parmesan Cheese, Mozzarella,  
Tomato Sauce.  8.99 
 

Roasted Potato Pizza  
Ranch Dressing Sauce, Baked Potato, Green Onion,  
Bacon, Cheddar, Mozzarella, Parmesan Cheese,  
Sour Cream.    8.99 

Chicken Florentine Flatbread 
Creamy Spinach & Artichoke, Chicken, Applewood  
Bacon, Tomatoes, Mozzarella, Asiago Cheese,  
Crispy Lavosh Crust.  8.59 
 

Maple Bacon & Tomato Flatbread 
Roasted Garlic Aioli, Maple Applewood Bacon,  
Roma Tomatoes, Mozzarella, Parmesan Cheese, 
Fresh Basil, Crispy Lavosh Crust.  7.99 
 

Thai Chicken Flatbread 
Chicken, Peanut Chili Sauce, Cilantro, Mozzarella, 
Green Onion, Crushed Peanuts, Carrots, Roasted 
Peppers, Crispy Lavosh Crust.  8.99 
 

Bruschetta Flatbread 
Olive Oil, Garlic, Mozzarella, Roma Tomatoes,  
Balsamic Reduction, Parmesan Cheese, Fresh Basil, 
Crispy Lavosh Crust.  8.59 

Wings! Wings! Wings!  7.99     
Choose from:  Buffalo ~ Honey BBQ 
Creole Rubbed ~ Thai Chili ~ Garlic Parmesan  
 

Wing Sampler Platter  13.99 
18 Wings, Mix & Match, Up to Three Sauces. 

Cajun Chicken Linguine 
Pan Seared, Cajun Seasoned Chicken, Fresh Vegetables, 
Cajun Cream Sauce, Minervas Family Secrets.  15.99 

 
 

Honey Almond Chicken Penne 
Chicken Breast, Wild Mushrooms, Honey Cream Sauce, 
Toasted Almonds, Penne Pasta. 14.99 
 

Chicken Carbonara Tortellini 
Sautéed Chicken, Bacon, Onion, Roma Tomatoes,  
Broccoli, Cream, Herbs, Cheese Filled Tortellini.  15.99 
 

Manicotti & Italian Chicken Breast  
Manicotti, Alfredo & Marinara Sauces, Sautéed  
Chicken Breast with Prosciutto & Italian Cheeses, 
Roasted Garlic Butter Sauce.  15.99 

Tortellini Capesante 
Sautéed  Sea Scallops & Crab, Garlic, Wild Mushrooms, 
Roma Tomatoes, Cream Sauce, Cheese Filled Tortellini, 
Baked with Mozzarella & Parmesan Cheeses.  18.99  
 

Chicken Broccoli Fettuccine 
Chicken, Broccoli, Creamy Alfredo Sauce, Italian Cheese, 
Garlic, White Wine.  14.99 
 

Cajun Seafood Tortellini 
Pan Seared Shrimp, Scallops, Salmon, Peppers, 
Mushrooms, Tomatoes, Cajun Cream Sauce,  
Cheese Filled Tortellini.  17.99 
 

Shrimp Romano 
Spicy Tomato Cream Sauce, Mushrooms, Spinach,  
Pan Seared Shrimp, Roma Tomatoes, Garlic, Feta 
Cheese, Penne Pasta.  16.99 

Pastas 
Served with Minervas Italian House Salad & Bread. 

18% gratuity will be added to parties of 8 or more. Please feel free to raise or lower this gratuity at your discretion. 

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.  
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.* 
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*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.  
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.* 

We proudly serve  

 

Excellent marbling and a minimum of 21 days aging ensures the superior  

 

Steaks 
 

12oz Charbroiled Ribeye, Montreal Seasoning,  
Burgundy Au Jus, Grilled Onion Slab.  23.99 
 

Ribeye 
Premium Prime Rib Steak, Charbroiled. 
9oz   18.99     12oz   22.99 
 

Top Sirloin 
Center Cut Top Sirloin, Charbroiled. 
7oz   14.99     10oz   17.99  

Steak Michael 
Peppered NY Strip, Encrusted with Horseradish, Bleu 
Cheese & Parmesan Topping, Light Cognac Demi  
Glace, Sautéed Mushrooms.  24.99 
 

New York Strip 
22.99 

 

Filet Mignon 
Bacon Wrapped 8oz Beef Tenderloin Filet.  24.99 

Served with Choice of Side, Minervas Italian House Salad & Bread. 

 Sides 
Baked Potato ~ Loaded Baked Potato (add $1) ~ French Fries  

Steak Wedge Fries ~ Garlic Mashed Potatoes ~ Wild Rice Blend 

Fresh Vegetables ~ Asparagus ~ Broccoli with Hollandaise 

Steak Additions 
Butter Sautéed Onions & Fresh Mushrooms  2.59 
 

Sautéed Steak Mushrooms 
Butter, Garlic & Oregano Sautéed Whole Button 
Mushrooms.  2.99 
 

Honey Chipotle Topping   
Cracked Pepper, Spicy Glaze, Sauteed Onions  
& Peppers.  2.59 

Coconut Shrimp (3)   
Add to Any Entree.  5.99 
 

Oscar Style 
Blue Crab, Asparagus & Hollandaise Sauce.  2.99 
 

Michael Topping 
Encrusted with Bleu Cheese, Parmesan & Horseradish.  
2.59 

Canadian Walleye 
Lightly Breaded Walleye, Grill Sautéed, Toasted Almonds,  
Dill Hollandaise Sauce, Garlic Mashed Potatoes.  18.99 
Broiled with Lemon & Old Bay Seasoning  18.99 
 

Firecracker Shrimp 
Jumbo Breaded Shrimp, Spicy Ginger Thai Aioli,  
Cilantro Lime Slaw, Basmati Rice.  16.99 

Blackened Mahi Mahi 
Cajun Rubbed Mahi Mahi, Pineapple Pepper Salsa, 
Garlic Mashed Potatoes, Red Pepper Coulis.  15.99 

 
Shrimp Trio 
Bronzed Shrimp, Firecracker Shrimp, Coconut Breaded 
Shrimp, Wild Rice Blend, Fresh Vegetables.  18.99 
 

Seafood 
Served with Minervas Italian House Salad & Bread. 

FRESH ATLANTIC SALMON 
 

Light & Fresh Grilled Salmon 
Lightly Seasoned & Grilled, Sautéed Vegetables, Wine Lemon Sauce.  15.99 

 

Honey Pepper & Béarnaise Salmon 
Oven Roasted with Cracked Pepper, Honey & Béarnaise Sauce, Wild Rice Blend, Fresh Vegetables.  16.99 

 

Cedar Plank Salmon 
Oven Roasted Salmon, Pecan Crusted, Maple Mustard Glaze, Garlic Mashed Potatoes.  16.99 

18% gratuity will be added to parties of 8 or more. Please feel free to raise or lower this gratuity at your discretion. 
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Burgers & Sandwiches 
Cheeseburger Americana 
Tillamook Cheddar, Monterey Jack, Lettuce,  
Tomato, Herb Mayo.  8.59     Plain Burger   7.59 
 

New Orleans Burger 
Cajun Spiced, Pepper Jack Cheese, Jalapeño Bacon,  
Sautéed Onions & Peppers, Lettuce, Tomato, Cajun 
Mayo.  8.99     New Orleans Chicken Burger   8.99 
 

Dakota Buffalo Burger 
Lean Ground Buffalo, Caramelized Onion, Horseradish 
Chive Jack Cheese, Lettuce, Tomato.   10.99 

French Dip 
Sliced Choice Roast Beef, Swiss Cheese, Grilled  
Ciabatta, Au Jus.  8.99 
 

Classic Rueben  
Corned Beef, Swiss Cheese, Sauerkraut,1000 Island,  
Grilled Marble Rye.  8.99 
 

Southwestern Chicken BLT 
Grilled Chicken, Jalapeño Bacon, Pepper Jack Cheese,  
Roasted Red Pepper Sauce, Lettuce, Tomato, Toasted  
Wheatberry Bread.  8.99 

Served with Choice of Fresh Fruit, Potato Salad, Seasoned Kettle Chips or Fries. 

Entrees 
Served with Minervas Italian House Salad & Bread. 

Grilled Chicken Breast Dinner  
Two Charbroiled Chicken Breasts, Choose Plain or  
Option Below, Wild Rice Blend, Fresh Vegetables. 14.99 
BBQ Topped with Haystack Onions. 
Blackened Topped with Cajun Cream Sauce. 
 

Chicken Vegetable Stir Fry 
Pan Seared Chicken, Mushrooms, Peppers, Carrots, 
Broccoli, Cashews, Sesame Garlic Stir Fry Sauce,  
Basmati Rice.  14.99    Steak Vegetable Stir Fry  15.99 

Montreal Pork Chop  
Boneless Pork Loin, Bacon Wrapped, Charbroiled,  
Montreal Seasoning, Mushroom Demi Sauce,  
Garlic Mashed Potatoes, Fresh Vegetables.  14.99 
 

Asian Pork Tenderloin 
Charbroiled Pork Tenderloin, Ginger Soy Glaze,  
Cucumber Lime Salsa, Basmati Rice, Tempura 
Vegetables.  15.99 

Homemade Desserts 

 

Chocolate Brownie Soufflé 
Rich & Moist Chocolate Brownie Soufflé, Vanilla  
Bean Ice Cream, Whipped Cream.  5.59 
 

Tiramisu   
The Classic Italian Dessert, Café Vanilla Sauce, 
Chocolate Sauce.  5.99 

Cheesecake 
Vanilla Cheesecake, Graham Cracker Crust.  
Choose from Wildberry Compote or Strawberry 
Rhubarb Compote.  5.59 
 

Caramel Apple Bread Pudding 
Bread Pudding Stuffed with Roasted Cinnamon  
Apples, Bourbon Caramel Sauce, Vanilla Bean Ice 
Cream.  4.99 
 

Lemon & Cream Shortcake 
Layers of Vanilla Cream, Lemon Filling & Moist  
Shortcake.  4.99 

 

Minervas Trio    
Three Sharable Desserts ~ Tiramisu,  
Caramel Apple Bread Pudding,  
Lemon & Cream Shortcake.  8.59 

Salads 
Blackened Salmon Salad 
Mixed Salad Greens, Bronzed Atlantic Salmon, Spicy  
Pecans, Peppers, Onion, Sliced Egg, Bacon, Roma  
Tomatoes, Honey Mustard Dressing.  9.99 
Blackened Chicken Salad   8.99 
 

Cranberry Pecan Spinach Salad 
Fresh Spinach, Grilled Chicken Breast, Craisins, Bacon,  
Red Onion, Feta Cheese, Mandarin Oranges, Spicy  
Pecans, Cranberry Orange Vinaigrette.  8.99 

Steak & Asparagus Salad 
Crisp Romaine Lettuce, Pan Seared Montreal Steak  
Strips, Asparagus, Roma Tomatoes, Red Onion,  
Gorgonzola Cheese, Balsamic Vinaigrette.  11.99 

 
Cherry Apple Chicken Salad 
Mixed Salad Greens, Charbroiled Chicken Breast, Dried 
Cherries, Granny Smith Apple, Sliced Celery, Almonds,  
Feta Cheese, Honey Balsamic Dressing.  9.59 

Served with Bread. 

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.  
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.* 

18% gratuity will be added to parties of 8 or more. Please feel free to raise or lower this gratuity at your discretion. 
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Beer 
Tap Beer 
16oz & 22oz 

 
Boulevard Wheat ~ Minervas Lager 
Ask Your Server for Seasonal Features. 
 

Bottled Beer 
Domestic 
Budweiser ~ Bud Light ~ Coors Light  ~ Miller Lite 
MGD 64 ~ Mich Golden Draft Light ~ Michelob Ultra 
 

Imports 
Corona ~ Heineken 

Bottled Beer 
Micros 
Sam Adams Seasonal ~ Empyrean Thirdstone Brown 
Empyrean Darkside Vanilla Porter 
Ask Your Server for Seasonal Features. 
 

N/A  
 

 

Alternative Beverages 
Smirnoff Ice 

 
Bartles & Jaymes Berry 

Wine 
House Whites 
Chardonnay ~ Pinot Grigio ~ Riesling 
5/Glass 
 

Whites   Gls       Btl 
LaNoble Chardonnay    6.5 24 

Kendall Jackson Chardonnay    7  26 
Fontana Candida Pinot Grigio    5.5 20 
Wente Riverbank Riesling    6  20 

Wither Hills Sauvignon Blanc    7.5 28 
Pichot Vouvray Chenin Blanc    7.5 28 
Chapoutier Belleruche Blanc Blend     7.5 28 
Vermador Blanco Airen/Macabeo     5.75 25 
Beringer White Zinfandel    5.5 18 

Champagne    4.5 
 

Hand Picked Whites                 Btl 
DeLoach Chardonnay       10 
Ste. Chappelle Riesling       10 

House Reds 
Cabernet ~ Merlot ~ Pinot Noir  
5/Glass 
 

Reds  Gls        Btl 
Dynamite Cabernet Sauvignon   6.75 24 
Goodnight Cabernet Sauvignon   7  26 

Cabernet   9.5 36 
Toscanini Merlot   6.75 25 
Chateau Ste Michelle Indian Wells Merlot  9  34 
Apaltagua Pinot Noir   6.5 24 
Qupe Syrah   7.5 28 
Plungerhead Zinfandel   7.75 29 
Norton Malbec   6  22 
Almira Los Dos Grenache/Syrah  5.75 21 
Zero Manipulation Blend  8.5 32 
 

Hand Picked Reds                  Btl 
Friends Zinfandel/Merlot/Sangiovese       10 
Conquista Malbec       10 

Cocktails 
Martinis 
French Sherbert 
Gin, Triple Sec, Orange Juice, Lime Juice. 
 

Cosmopolitan 
Vodka, Cranberry Juice, Triple Sec, Twist. 
 

Green Apple 
Vodka, Midori, Apple Pucker. 
 

Lemon Drop 
Citron Vodka, Splash of Sour, Lemonade, Twist. 
 

Chocolate 
Vanilla Vodka, Crème De Cacao, Chocolate Shavings. 
 

Pomegranate 
Apple Vodka, Pama Pomegranate, Sweet & Sour, Twist.  
 

Flirtini 
Vodka, Triple Sec, Pineapple Juice, Brut Champagne. 
 

Dreamsicle 
Kahlua, Triple Sec, Orange Juice, Cream. 
 

Hpnotiq Breeze 
Hpnotiq Liqueur, Coconut Rum, Pineapple Juice. 

Specialty Cocktails 
Minervas Mojitos 
Cooling Rum Drink, Fresh Mint, Squeeze of Lime. 
A Caribbean Favorite, Classic or Raspberry. 
 

Margaritas 
Handcrafted Margaritas,  
On the Rocks or Frozen. 
Lime ~ Strawberry ~ Peach ~ Raspberry 
Fiesta (16oz) or Schooner (22oz)    
 

Daiquiris 
Strawberry ~ Peach ~ Raspberry 
 

Pina Coladas 
House ~ Kahlua Colada 

 
Minervas Samplers 
Wine Sampler  Feature Wines, Three 2oz Pours.  5 
Beer Sampler   Feature Beers, Four 4oz Pours.  4 
Martini Sampler  Feature Martinis, Three 2oz Pours.  4 
 

18% gratuity will be added to parties of 8 or more. Please feel free to raise or lower this gratuity at your discretion. 

are perfect for all occasions.  
Purchase at Minervas or online at minervas.net. 

     Minervas Gift Cards 


