
Dinner

For  parties  of  eight  or  more,  one  check  will  be  presented  and  a  18%  gratuity  will  be  added. We  use  only  trans  fat  free  frying  oil.

8700 Edinbrook Crossing Brooklyn Park, Minnesota  55443 763.315.8535
lancercatering.com        mactavishs.com

Starters
Bayou BBQ Shrimp 8.95
Pan fried shrimp tossed with housemade BBQ 
sauce, served with warm flatbread

Crispy Calamari 6.95
Buttermilk dipped, slivers of fiery peppers,
sweet onions, house smoked tomato sauce, 
griddled jalapeno remoulade   

Lettuce Wraps 8.50
Choice of spiced chicken or Korean beef with 
rice noodles, carrot threads, crisp Boston lettuce 
cups and a trio of sauces

Northland Walleye Cakes              8.50
Sautéed cakes, roasted corn relish, griddled 
jalapeno rémoulade

Mini Burgers 6.95
Hand-patted sliders on toasted buns, American 
cheese, grilled onion, ruby pepper jam, sliced pickles

Buffalo Rolls 6.95
Spicy chicken, blue cheese and celery rolled in 
wonton wraps, fried and served with Cholula hot
sauce and blue cheese dressing

Dragon Wings 8.95
Crispy wings in a sweet and spicy sauce 
with cucumbers and blue cheese dressing

Soups and Salads
Cup             Bowl

Homemade Soup 3.25             4.25
Chicken Wild Rice   3.50             4.50
Chef’s Chili Feature 4.50           5.95

Garden Salad 4.50
Chilled crisp iceberg, romaine & organic greens,
carrots, tomatoes, garlic croutons, housemade
dressing choice.

Small Caesar Salad 5.50
Romaine, garlic croutons, Parmesan cheese,
creamy roasted garlic dressing

Chicken Caesar Salad 8.95
Charbroiled chicken breast, crisp romaine, 
garlic croutons, Parmesan cheese, creamy roasted
garlic dressing

Santa Fe Chicken Salad 8.95
Spicy chicken fritters, mixed greens, black bean 
corn relish, Monterey Jack cheese, scallions, 
tortilla crisps, Southwestern ranch dressing

Classic Cobb Salad                      8.95
Mixed greens, wood roasted chicken, bacon, 
tomatoes, blue and cheddar cheeses, chopped egg,
dressing choice 

Saint Andrews Salad 9.95
Charbroiled chicken breast, organic spinach, 
red onion, slivered almonds, sliced strawberries,
feta cheese, strawberry vinaigrette

Pan Asian Chicken Salad             9.95
Wok seared chicken sautéed in spicy Thai 
peanut sauce, iceberg lettuce, cilantro, 
Napa cabbage, cucumber, carrots, Mandarin 
oranges, crispy wonton strips, citrus sesame 
dressing

Steakhouse Salad 10.95
Charbroiled Angus sirloin, mixed greens, blue
cheese, tomatoes, pickled red onion, buttermilk 
onion crisps, steakhouse vinaigrette

Combination Plates

Charbroiled Aged USDA Choice Cuts
Served with housemade steak sauce, a cup of soup or garden salad, 

fresh vegetables and choice of baked potato, french fries, buttermilk chive mashed potatoes, 
roasted garlic scalloped potatoes or wild rice pilaf

Filet Mignon-7oz. Top Sirloin-9oz. Petite Top Sirloin-6oz. Hand-Cut Ribeye-16oz.
Cabernet Sauce                 Onion Hay                       Onion Hay                              Herb Butter

23.95 16.95 12.95                        22.95

MacTavish's Signature Steak 
14oz. porterhouse steak, Montreal dry rub, crumbled blue cheese 

24.95

Steaks

Desserts
Root Beer Float 3.95
Draft 1919 root beer and vanilla bean ice cream

Mini Hot Fudge Sundae                2.95
A scoop of vanilla bean ice cream topped 
with hot fudge, whipped cream and a cherry

MacTavish’s Bread Pudding         3.95
A Scottish recipe served warm with homemade
caramel sauce

Feature Cheesecake 4.95
Ask your server for today’s preparation

Seasonal Fruit Cobbler 4.95
Always fresh! Served warm with vanilla bean ice
cream

Seven Layer Chocolate Sin           5.25
Rich chocolate cake, white & milk chocolate 
mousse, Godiva liqueur and chocolate ganache 

11/07

Served with a cup of soup or garden salad, fresh vegetables and choice of 
baked potato, french fries, buttermilk chive mashed potatoes, 

roasted garlic scalloped potatoes or wild rice pilaf

Charbroiled Top Sirloin Steak and Broiled Walleye 18.50
Charbroiled Top Sirloin Steak and Lodge Walleye 18.50
Charbroiled Top Sirloin Steak and Roasted Tiger Prawns 18.50
Charbroiled Top Sirloin Steak and Cedar Plank Salmon 18.50

Burgers 
Blue Burger                                    8.50
Charbroiled half pound choice ground beef,
caramelized shallots, blue cheese, housemade 
steak sauce, french fries

Edinburger 8.50
Charbroiled half pound choice ground beef, 
sautéed mushrooms and onions, Cheddar cheese, 
thick cut bacon, french fries

Hickory Burger                               8.50
Charbroiled half pound choice ground beef, 
melted Jack and Cheddar cheese, thick cut bacon,
BBQ sauce, french fries

Pub Burger                                     5.95
Charbroiled quarter pound choice ground 
beef, french fries   Add cheese - .50  
Add Bacon - 1.00 Add mushrooms - .50 

Sandwiches
House Smoked Brisket         8.50
Beef brisket, peppered gouda cheese, BBQ aïoli, 
ciabatta bread, pickled red onion, vegetable slaw

Havana Pork                                  8.50
Chili roasted shaved pork, smoked ham, Swiss 
cheese, pickles, Dijon mustard, chipotle lime 
aïoli on grilled French bread, french fries

MacTavish’s Chicken Sandwich       8.95
Charbroiled sweet chile glazed chicken breast, 
Cheddar cheese, thick cut bacon, lettuce, 
tomatoes, french fries

Smoored Steak Sandwich              9.95
Open-faced top sirloin steak on grilled French 
bread, sautéed mushrooms and onions, french fries

Reuben                                          8.95
Shaved corned beef, Swiss cheese and sauerkraut on 
marble rye, Thousand Island dressing, french fries

Grandview Walleye                        9.95
Crispy walleye on a flaky croissant, lettuce, sliced 
tomatoes, vegetable slaw, kettle chips

Diablo Chicken Wrap 8.75
Crispy chicken tenders tossed in our dragon sauce,
corn and black bean relish, lettuce, pico de gallo,
Marble Jack cheese, Southwestern Ranch dressing,
french fries

Pan Toscano                                  9.95
Braised roast beef, caramelized onions, roasted 
peppers, provolone cheese, classic aïoli on rustic 
Italian bread, french fries

~

Entrées
Add a cup of soup or garden salad $1.95

BBQ Brisket 12.50
House smoked with chipotle BBQ sauce, 
fresh vegetables, herbed potato cakes

Chicken Marsala 11.95
Sautéed chicken breast, mushrooms, Marsala
wine, fresh vegetables, buttermilk chive 
mashed potatoes

New Mexico Chicken                   11.95
Pan fried chicken, poblano chilies, ranchero 
sauce, Monterey Jack cheese, fresh vegetables, 
buttermilk chive mashed potatoes

Cedar Plank Glazed Salmon         13.95
Fresh Atlantic salmon roasted on a cedar plank, 
finished with Jack Daniel’s glaze, fresh vegetables,
buttermilk chive mashed potatoes 

Pan Seared Tilapia                      13.95
Rice cracker dusted filets, ginger lime butter 
sauce, fresh vegetables, pan fried noodles

Roasted Tiger Prawns                15.95
Split colossal tiger prawns, garlic herb butter, 
fresh vegetables, wild rice pilaf

Lodge Walleye 14.95
Walleye fillet rolled in seasoned Japanese 
bread crumbs, fried golden, fresh vegetables,
wild rice pilaf

Wood Roasted Chicken                12.95
One half chicken rubbed with special 
seasonings, fresh vegetables, buttermilk chive
mashed potatoes

Mom’s Pot Roast                        12.25
Slow braised roast beef, Merlot pan gravy, fresh 
vegetables, buttermilk chive mashed potatoes

Seafood Fettuccini 13.95
Rock crab, bay scallops, tiger shrimp and 
pasta ribbons tossed with roasted garlic 
Alfredo sauce 

Broiled Walleye 14.95
Cold water walleye fillet, broiled, fresh 
vegetables, wild rice pilaf

Berkshire Pork Chop                  15.95
Lightly smoked and fire grilled, Morello cherry
demi-glace, fresh vegetables, buttermilk chive
mashed potatoes

Braised 1919 Short Ribs 18.95
Root beer braised beef short ribs, fresh 
vegetables, buttermilk chive mashed potatoes

Baby Back Ribs
House smoked, brushed with chipotle BBQ 
sauce, vegetable slaw, french fries

Half rack     16.95 Full rack      19.95

~


