
APPETIZERSAPPETIZERS
LOADED NACHO DIP New!
Queso sauce packed with ground beef, chorizo, roasted jalapenos, queso fresco 
and pico de gallo. Served with Mexican seasoned corn tortilla chips. $10

QUESADILLA
Choice of shredded chicken or seasoned ground beef, stuffed in  
a flour tortilla with house cheese blend and pico de gallo.  
Served with shredded lettuce, tomato, salsa and sour cream $13

ELLSWORTH CHEESE CURDS
Better than the State Fair! - Wisconsin cheese curds battered in tempura, 
fried until golden brown. Served with ranch or marinara  $13

WINGS
Bone-in or boneless wings tossed in a choice of sauce with bleu cheese  
or ranch for dipping  $13  
BLUE HERON SAUCES: 
Parmesan Garlic ~  Cajun Dry Rub ~ House BBQ ~  Pineapple Teriyaki ~  
Buffalo  ~ Thai Sesame ~ Sriracha Plum ~ Spicy Honey Garlic ~

 *STEAK BITES  
Choice seasoned beef tips glazed with a red wine cajun sauce. Garnished with 
tabasco onion straws and scallions. Served with creamy horseradish  $14

SPINACH ARTICHOKE DIP 
Baked with mozzarella, topped with diced roma tomatoes.  
Served with grilled pita bread   $12

WALLEYE FINGERS
Buttermilk fried walleye strips served with tartar sauce and lemon $14

PORK POTSTICKERS
Pork-filled dumplings, steamed or fried,  on a bed of Asian slaw. 
Served with pineapple teriyaki and soy sauce $12 

CEVICHE LETTUCE WRAPS New!
Cold mixed seafood salad cooked with lemon and lime, served with  
romaine lettuce cups, fried tortilla strips and chipotle cocktail sauce $15

SOCIAL  I  BAR  I  EVENT I  MUSIC
We strive to bring you the best recipes with the freshest locally sourced ingredients available, along with outstanding service.  

BLUE HERON ENTRÉESBLUE HERON ENTRÉES

*PORK CHOP  New!
Dry rubbed 14oz double cut chop glazed in honey garlic sauce,  
served with a jalapeno cheddar potato cake and roasted  
southern creamed corn $23

*FLAT IRON  New!
Certified Angus Beef® Flat iron grilled to temp with sautéed  
green beans, garlic parmesan baby red potatoes and  
home-made steak sauce   6oz $22 | 12oz $32 

CHIMICHANGA
Choice of chicken or beef wrapped up in a flour tortilla with sautéed 
onions, tri-colored peppers, cilantro-lime rice, refried black beans &  
our mixed cheese blend, deep-fried & covered with a Blue Heron  
specialty cheese sauce, garnished with shredded lettuce, pico,  
guacamole, sour cream and a side of salsa $16   
Substitute shrimp for $3

HOT SKILLET FAJITAS 
Tri-colored peppers and onions sautéed with your choice of meat  
in our house seasoning blend. Served with shredded lettuce,  
cheddar cheese, sour cream, salsa & pico de gallo. Available with  
4 flour tortillas or lettuce cups  Chicken $17 | Steak or Shrimp $18 
Combo (any two) $22

SHRIMP TACOS New!
Tempura fried shrimp, pickled Asian slaw, avocado, Sriracha sour cream and 
cilantro. Served on 3 flour tortillas with jasmine rice and black beans $16

FISH TACOS
Breaded and fried cod with cabbage, pineapple salsa and  
cilantro sour cream. Served on 3 flour tortillas with  
cilantro-lime rice and house black beans $15

*SOUTHERN STEAK BOWL     New!
Steak tips, andouille sausage, onion and zucchini sautéed with a  
bourbon-cajun BBQ glaze. Served over rice with chipotle ranch drizzle $20
Add jalapeno for $1

COCONUT CHICKEN BOWL 
Tempura fried chicken tossed in coconut cream sauce. Served on  
jasmine  rice with stir fried broccoli, red pepper and pineapple.  
Topped with scallion and toasted coconut flake  $16
Substitute shrimp for $3 | Add jalapeno for $1

All entrees served with a fresh garlic butter breadstick.All entrees served with a fresh garlic butter breadstick.
Add Soup or Salad to any Entrée for only $2.75Add Soup or Salad to any Entrée for only $2.75

*INCREASED RISK WHEN CONSUMING RAW, UNDERCOOKED  
OR UNPROCESSED ANIMAL FOODS OR SHELLFISH.  
**GRATUITY OF 18% IS ADDED TO PARTIES OF 8 OR MORE
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BLUE HERON GRILLBLUE HERON GRILL

FLATBREADSFLATBREADS
MAC & CHEESE
A fresh take on an old classic. Creamy cheese sauce,  
fusilli noodles &  our cheese blend  $13 
Add bacon or chicken for $3

MARGHERITA
House-made basil pesto sauce, sliced Roma tomatoes, fresh julienne basil & 
fresh mozzarella served with a balsamic reduction  $14  Add grilled chicken for $3

TEXAS SMOKE New!
BBQ sauce, pulled bacon, caramelized onions, roasted tomatoes  
and smoked gouda cheese baked on a thin focaccia crust.  
Topped with fresh scallions. $14
Add jalapeno for $1

4 CHEESE PEPPERONI 
Red sauce and pepperoni, baked with cheddar,  
mozzarella, parmesan and  provolone cheese,  
dusted with ranch seasoning  $13

SCRATCH 
SOUPS

Cup $4  | Bowl $6

CHOICE OF:
SOUP DU JOUR
CHICKEN WILD RICE  
FRENCH ONION or 
CHILI (SEASONAL)



GOURMET BURGERSGOURMET BURGERS, , 
SANDWICHES & WRAPSSANDWICHES & WRAPS

Served with choice of chips, coleslaw, smokehouse baked beans, heron green beans, tater tots or fries. Add seasoned sour cream for 75¢Served with choice of chips, coleslaw, smokehouse baked beans, heron green beans, tater tots or fries. Add seasoned sour cream for 75¢
Upgrade to onion rings, seasonal fruit, side salad or steamed veggies for $2.75Upgrade to onion rings, seasonal fruit, side salad or steamed veggies for $2.75

**Lettuce, Tomato, Onion available upon request**Lettuce, Tomato, Onion available upon request

BLUE HERON SPAGHETTI
Old family recipe marinara with two  
hand-rolled meatballs,  served over 
spaghetti with fresh basil & parmesan   $14   
Bake it with mozzarella for $1

*BEEF STROGANOFF
Sautéed steak tips, mixed wild mushrooms 
and Pappardelle egg noodles tossed in a 
home-made stroganoff sauce. Topped with 
sour cream and chive $17

PASTA ENTRÉESPASTA ENTRÉES
All pastas served with a fresh garlic butter breadstick. Add Soup or Salad to any Entrée for only $2.75All pastas served with a fresh garlic butter breadstick. Add Soup or Salad to any Entrée for only $2.75

MAC & CHEESE
Our signature cheese sauce tossed  
with fusilli pasta, topped with house  
cheese blend  $12  
Add bacon or chicken for $3 

CHICKEN ALFREDO
Oven roasted chicken & creamy alfredo 
tossed with fettuccini, topped with  
fresh parmesan & tomatoes  $14   
Substitute shrimp for $3  |  Combo-style add $5

NEW ORLEANS 
Oven roasted chicken, andouille sausage, onions and peppers, 
tossed with fusilli pasta in cajun cream sauce. Topped with 
parmesan cheese and roma wedges  $17 
Substitute shrimp for $3  |  Combo-style add $5

 BLUE HERON HOUSE SALAD 
Spring mix, craisins, candied walnuts, bleu 
cheese crumbles & our signature pomegranate 
vinaigrette  $13  Add grilled chicken for $3

CAESAR SALAD
Romaine lettuce, Caesar dressing,  
fresh parmesan & croutons  $11 
Add grilled chicken for $3

SIGNATURE SALADSSIGNATURE SALADS
Bleu Cheese, Ranch, French, Honey Mustard, Poppyseed, Pomegranate Vinaigrette, 

Balsamic Vinaigrette, Chipotle Ranch, Caesar, Italian, Light Ranch, Light French
All salads served with a fresh garlic butter breadstick.All salads served with a fresh garlic butter breadstick.

COCONUT CHICKEN SALAD 
Spring mix, strawberries, pineapple, mandarin 
oranges and crispy coconut chicken breast. 
Served with a lemon poppyseed dressing  $15

FIND US ON FACEBOOK

WWW.BLUEHERONGRILLHUGOMN.COM

BUILD YOUR OWN!  
  CHOOSE: 

Hand-pattied ground beef, Beyond Meat burger,  
breaded or grilled chicken breast $11

Additional Toppings $1 each: 
Pepper-Jack | Cheddar | American | Provolone | Egg 

Bleu Cheese Crumbles | Onions | Sautéed Mushrooms   
Pico de Gallo | Jalapeños | Haystack Onions

Premium Toppings $1.50 each:
Avocado | Bacon | Ham   

 Gluten-Free Bun | Pretzel Bun 

BLUE HERON BLT 
Pepper-jack cheese, lettuce, tomato, 
applewood-smoked bacon, sautéed  
onion & mayo on toasted grain bread  $12  
Traditional-style for $11

ROAST BEEF AU JUS 
Slow roasted beef with sautéed onions  
and Swiss cheese on a demi baguette  $13   
Add Philly-style peppers $1  

OLD FASHION CLUB 
Ham, turkey, applewood-smoked bacon,  
Swiss, cheddar, lettuce, onion & tomato on  
white country bread with mayo  $13  

BLACKENED 
CHICKEN SANDWICH  
Pan-seared Cajun chicken topped with  
chipotle ranch, pepper-jack cheese,  
red onion, sliced tomato & shredded  
lettuce    $13

CUBANO 
Marinated pork carnitas, smoked ham, 
house made pickle chips, Swiss cheese  
and honey Dijon mustard pressed inside  
a demi baguette $13

CATFISH PO BOY New!
Cajun fried catfish filet with onion, tomato 
and Cry Baby Craig’s coleslaw served on a 
demi baguette $15

   

*BEER CHEESE BURGER
Summit EPA beer cheese sauce, bacon, 
sautéed onions, salted pretzel bun $14

*DREAM BURGER  
Bacon-onion cream cheese spread, bacon, 
haystack onion, toasted milk bun $14 

*ROADHOUSE BURGER 
Cheddar cheese, bacon, house BBQ sauce, 
jumbo onion ring, toasted milk bun $14

*BACON BLEU BURGER 
Cheddar cheese, bleu cheese crumble, 
bacon, sautéed onions, toasted  
milk bun $14

*PIG PEN BURGER   New! 
Pulled pork belly, smoked gouda, 
caramelized onions, house pickles and 
honey Dijon mustard served on a pretzel 
bun $14

BUFFALO CHICKEN WRAP 
Grilled chicken tossed in buffalo, shredded lettuce, 
tomato, red onion and bleu cheese dressing, 
wrapped in a flour tortilla  $12

TURKEY AVOCADO WRAP
Turkey, bacon, avocado, red onion, tomato,  
chopped romaine and chipotle ranch,  
wrapped in a flour tortilla $13

*AVOCADO STEAK WRAP   
Cajun steak bites, chopped romaine, bacon, tomato, 
avocado, scallions, haystack onions and Cajun Caesar, 
wrapped in flour tortilla dressing $15

Indicates Our Signature Menu Items

Indicates Hot & Spicy Item

Indicates Item can be prepared Gluten Free
We do our best to accommodate Gluten Free requests & Beyond Meat burger preparations. 
Although we do not always have a separate grill/cooking space available, we will do our 
best. If you have special requests, please ask your server to communicate with Chef

BUFFALO CHICKEN SALAD  
Romaine lettuce, shredded cheddar and  
bleu cheese, diced tomato, onion, and grilled 
chicken tossed in buffalo. Served with choice  
of bleu cheese or ranch dressing  $14  

CHEF SALAD 
Ham & turkey with applewood-smoked bacon, 
boiled egg, onion, tomato & shredded cheddar on a 
bed of greens with choice of dressing  $14


