
Our Food
Devil’s Kettle Braised Pork Sliders $9

Served on spent grain bread with crisp coleslaw 
& raspberry chipotle BBQ sauce.

House Made Pub Pretzels $10
Hand made with spent grain from the brewing process. 

Served with a beer cheese sauce & mustard made with our 
Boundary Waters Brunette Wild Rice Brown Ale.  

Thai Chicken Tacos $11 
Marinated chicken breast with ginger, garlic & Sriracha slaw. 

Try the vegetarian version made with Tofu.

Cheese Curds $10
Boundary Waters Brunette beer-battered curds accompanied by 

our Devil’s Kettle IPA raspberry chipotle BBQ sauce.

Reuben Egg Rolls $10
Hand-pulled corn beef brisket with sauerkraut 

and house-made dressing.

Beer-Brined Chicken Wings $10
Choice of house-made dipping sauces — Devil’s Kettle BBQ, 

Palisade teriyaki or Trailbreaker hot sauce.

Snow Plowman’s Lunch Board  $20
Make a sandwich or two with our spent grain bread, ham,cheddar 

cheese & special extras like pickles, boiled eggs, vegetables, Brown 
Ale butter, & Palisade Porter apple chutney.

Cheese and Ale Fondue $12
Roasted Brussel Sprouts, Bread, Apple Slices.

Palisade Porter Chili
 Served with spent grain bread $6

Hearty chili made with beef and beans topped with our cream & cheddar 
cheese. Try the vegetarian option served with beans only & no beef.

Soup du Jour served with spent grain bread $6
Enjoy the soup of the day with our spent grain bread.


