
Dutch Apple Pie $ 3.95 
Tobies traditional apple pie; cinnamon, apples and our 
50 year old recipe now enhanced with a crunchy sweet 
crumble topping. Oh yum! 

 
 

White Claw Hard Seltzer – $4.75 

Crafted with simple pure sparkling water, with a spike of 
alcohol and hint of natural fruit flavor, creates this 
refreshing low calorie drink with no artificial ingredients. 

 

                            Tavern Special 
 

Apple Cranberry Spice Cake  $ 4.25 
Fall in love with our harvest spice cake. We fold our fall 
favorites of apples, cranberries and cinnamon in our 
house made bundt cake. 

 

 

Mushroom & Swiss Pub Burger $12.50 
A juicy 1/3 pound 100% grass fed Minnesota beef 
patty with fresh grilled mushrooms, real Swiss 
cheese and our sweet bourbon sauce. Served with 
a choice of French fries, soup or coleslaw. 

 

Learn More at: www.tobies.com 

 

Bourbon New York Strip $20.95 
A tender 12 ounce choice hand cut steak cooked to 
order; glazed with our sweet bourbon sauce. Served 
with a choice of potato, a crisp garden salad and a 
wedge of our Dakota Hearth bread. 
 

Boneless Wings $12.95 
¾ pound of our boneless tender chunks of lightly 
breaded chicken tossed in your favorite sauce. 
Choose from Buffalo, Honey garlic, Bourbon, Sweet 
Chili, Barbeque or eat ‘em plain. 

 

Blackberry Hibiscus Seltzer –  $4.75 
PRESS (4% Alcohol) was created for those who believe 
of life’s delicious moments are to be savored. Enticing 
flavors add sophisticated refreshment to every occasion. 
A seltzer with vibrant flavor that makes modern life 
extraordinary. 
 

Specialty Beer 

Minnesota Craft Beer Specials 
 

Pint Tap Beer $4.50 
 

Maiden Rock Honeycrisp Hard Cider  
Maiden Rock Winery and Cidery; Stockholm, WI 

Honeycrisp Hard apple cider is distinctive, snappy and 
sassy. It tickles the palate with a crescendo of subtle flavors 
and a crisp, lingering finish. 
 

Knot Bumper Mango Blonde     
Moose Lake Brewing Co; Moose Lake, MN 

A very popular beer year-round. It is a very easy 
drinking, approachable ale with the perfect amount of 
delicious mango to accompany it. 
 

Alaskan Amber 
Alaskan Brewing Co; Juneau, AK 

This ale is fermented more slowly and at colder 
temperatures than most ales. Slow fermentation helps 
condition the flavors in Alaskan Amber, contributing to its 
overall balance and smoothness. 
 

Castle Cream Ale  
 

Widow Maker Black Ale  
 
 

Schell’s Firebrick   
 

Also on Tap  $4.50 BBQ Quesadilla $11.95 
Pulled pork in our Memphis-style sweet BBQ sauce, 
piled on a grilled flour tortilla loaded with cheddar 
cheese. Served with a side of creamy coleslaw. 
 

http://www.tobies.com/

