
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 

 

Starters 
 

Shrimp Cocktail “Martini” 
6 Mexican white shrimp, lemon &  
house-made cocktail sauce.........................................13.00 
Iven’s Escargot 
classic style with garlic toast.....................................11.00  

 

Blue Crab Dip 
blue crab, cream cheese, artichokes, almonds,  
red pepper, served with  crostini………………....11.00 

Calamari 
garlic rouille, lemon…...……………………..........10.00  

fried walleye fingers 
with tartar, creole remoulade, chipotle rouille…..11.00 

Stuffed Shrimp Flautas 
cheese, vegetable & bacon stuffed,  
honey-chile BBQ sauce…………………………...10.00 

 

Smoked Chicken Nachos 
corn tortilla chips, guacamole, salsa roja, sour cream, 
pepperjack cheese…….…………………………..10.00  

Roasted Beef Quesadilla 
seared NY strip steak, pepperjack cheese,  
salsa roja, sour cream…………................................11.00 
Thai BBQ Spring Roll 
sesame cream, chili honey…….…………….….....10.00  

Carne Asada Tart 
corn tart shell, beef tenderloin, pepperjack cheese 
mozzarella cheese………………….………….......10.00  

Roast Pork Stuffed Diver 
Scallops 
orange-honey sauce…………….……………..…..12.00 
 

Tampico Seafood Ceviche 
shrimp, scallops, squid, fish, mango, avocado, peppers,  
onion, lemon and lime………………………….11.00 
 

Lump Crab Cakes 
Creole remoulade, coleslaw…....…...........................13.00  

Conch Fritters 
with pepper sofrito…………………..…...…....10.00 
Shrimp & Avocado 
California Roll  
traditional garnishes, soy emulsion………….……12.00 
Sashimi Plate 
cucumber daikon rolls, yellowtail, ahi tuna……..12.00 
 
 
 

 

Starter Salads 
 

Iven’s Simple Salad 
mixed baby greens, cherry tomato, cucumber,  
house balsamic vinaigrette……………………...…........4.00 
 

Caesar Salad 
romaine hearts, house-made garlic croutons, classic Caesar 
dressing, parmesan cheese…………………………..…7.00 
 

Spinach Salad 
baby spinach, warm bacon vinaigrette, spice roasted walnuts, 
blue cheese crumbles……………….………………6.00 
 

Classic Wedge Salad 
iceberg lettuce wedge, olives, cherry tomatoes, bacon, blue 
cheese…………….…...………………………………...8.00 
Arrugula Salad  
watermelon, pine nuts, feta, sherry vinaigrette……….8.00 
 

 

Chef Tim’s 
Featured 
Entrees: 

 

Grilled Rack of 
Lamb 

Yukon gold potatoes, sautéed cherry 
tomatoes &  mushrooms…30.00 

 

Wine Pairing: 
Au Bon Climat 

Pinot Noir 
11.00/glass 

  

Bacon-Chile 
Mussels 

with white wine and  
garlic toast……….……..16.00 

 

Wine Pairing:  
Sokol Blosser 

Evolution 
7.25/glass 

 

Cabernet braised 
short ribs 

garlic demi glace, soft herb  
polenta, asparagus..….....24.00 

 

Wine Pairing: 
DaVinci Chianti Classico 
10.00/glass 

 
 

Yucatan Style 
Barbeque Ribs 

sweet potato cakes, mango slaw,  
salsa BBQ sauce……….…19.00 

Beer Pairing: 
Negro Modelo 

4.50/bottle 
 

 
 

Soups 
 

Iven’s Clam 
Chowder 

classic New England style clam 
chowder 
6.00 

Yesterday’s 
Soup 

because soup is always better 
the next day 

4.00 

 

 
Pizzas & Sandwiches 

 
Black Angus Burger 
80/20 chuck, onion, applewood smoked bacon, cheddar 
cheese, egg bun………………………………….. 10.00 
 

Iven’s Walleye Sandwich 
crispy fried walleye filet, tarter sauce, egg bun,  
coleslaw, fries………………………………………11.00 
 

pepperoni pizza 
pepperoni, house-made tomato sauce, provolone  
cheese ……………………………………………...10.00 
 

Margherita Pizza 
tomato, fresh basil, mozzarella, tomato sauce ..…...10.00 
 

Chicken Bacon Ranch Pizza 
grilled chicken, house-made ranch sauce, 
applewood smoked bacon, caramelized onions, 
mozzarella…………………………………………..11.00 
 

Italian Sausage and 
Mushroom Pizza  
house-made sausage, ripe olives,  mushrooms,  
tomato sauce, provolone.................................................10.00 
 

 
 
 

 

 
 

Lighten 
Up! 

 

Ginger Roasted 
Hawaiian Snapper Fillet 

with coconut rice, mandarin 
 orange relish……..20.00 

 
*Folie a Deux 

Menage a Trois Rose 
$5.75/glass 

 

It is our policy that 
an 18% gratuity 

will be added to all 
parties of 10 

guests or more. 
 
 

It is our policy not 
to split a check 
more than four 

ways 
 



 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
            
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Fish, Seafood & 
Shellfish  

All include Iven’s Simple Salad or Yesterday’s Soup &  
Iven’s Bread Service 

 
Iven’s “House Specialty” 
Almond Crusted Walleye 
wild rice pilaf, mixed vegetables.....................................22.00 

*Seven Daughters  
White Wine Makers Blend6.75/glass 

 

Iven’s “House Specialty” 
Pan-Fried Walleye 
wild rice pilaf, mixed vegetables.....................................22.00 

*Seven Daughters  
White Wine Makers Blend6.75/glass 

 

Broiled Maine Lobster Tail 
grilled asparagus, wild rice pilaf, served with  
drawn butter and lemon...………...................................36.00 

*Kendall Jackson “Grand Reserve” 
Chardonnay 11.50/glass 

 

Alaskan Red King Crab 
one pound of split legs, Yukon gold potatoes, sautéed sweet 
baby carrots, drawn butter and lemon………...…34.00 

*Mer Soleil “Silver” “Un-Oaked” 
Chardonnay 15.50/glass 

 

Seared Shrimp & Sea 
Scallops Fra Diavolo 
tomato-roasted pepper sauce, rotini pasta and 
 parmesan cheese………………………………….....27.00 

*Folie a Deux Menage a Trois White 
5.75/glass 

 

Macadamia Crusted Salmon 
with crab poke, pecan candied yams, stir- 
fried vegetables……………………………….......24.00 

*Buehler Chardonnay  7.00/glass 
 

Sesame-Seared Tuna Steak 
wild rice-vegetable stir fry, wonton cup, wasabi cream, soy 
reduction ………………………………………….....25.00 

*Folie a Deux Menage a Trois Rose 
5.75/glass 

 
 
 

Black Angus Beef 
All include Iven’s Simple Salad or Yesterday’s Soup &  

Iven’s Bread Service 
 

12oz New York Strip 
wild mushroom sauté, bordelaise sauce, vegetable cous cous,  
fresh baby artichokes…........................................................29.00 

*Mark West Pinot Noir 7.50/glass 
 

10oz Ribeye  
garlic mashed potatoes, French green beans with fennel, garlic 
demi glace………………………...………........................28.00 

*Smoking Loon Cabernet Sauvignon 
7.00/glass 

 
 

8oz Filet Mignon 
baby carrots, garlicky hash browns, roasted red  
pepper demi glace……..…………………………...…...37.00 

*Louis M. Martini Cabernet Sauvignon 
10.00/glass 

 

Black Angus Grilled 
Beef Medallions 
with garlic demi, mashed potatoes, mixed vegetables…23.00 

*Cline Zinfandel “Ancient Vines” 
10.00/glass 

 

 

“Early Bird” 
Specials  

Daily From 
4:00-7:00 PM 

 

Salads 
 

Iven’s Simple 
mixed baby greens, cherry 
tomatoes, cucumber, house 

balsamic vinaigrette…...3.00 
 

Caesar 
romaine hearts, parmesan cheese, 
housemade garlic croutons, classic 
Caesar dressing…………5.00 

 

Entrees 
(Iven’s Bread Service Included) 

 
Pan Seared 
Tilapia Filet 

heirloom tomato sauce, wild rice 
pilaf, vegetable……….11.00 

 
Hot Brown 

open-face smoked  turkey 
sandwich, sherry-mushroom 

 gravy, mashed potatoes, 
vegetable……….…..11.00 

 
Classic Beef  
Stroganoff 
mushrooms, whole grain 

 mustard cream….…..10.00 
 

Oven-Baked 
Meatloaf 

roast tomato demi, mashed 
potatoes, vegetable..….11.00 

 
Pasta Pomodoro 

angel hair pasta topped with savory 
tomato herb sauce, parmesan 

cheese……………….…8.00 
 

    

 
Fowl Play 

 
Fried Chicken Cobb Salad 
fried chicken breast, hard-boiled egg, avocado,  
romaine hearts, sliced black olives, tomato, 
 blue cheese dressing……………….……….14.00 

*Folie a Deux Menage a Trois White 
5.75/glass 

 

Chicken Penne Pasta 
artichoke hearts, red pepper, sherry cream, sun-dried 
tomato pesto, mushrooms...….....………………19.00 

*Mark West Pinot Noir 
7.50/glass 

 

Seared Duck Breast 
Wild Acres duck breast, cherry-BBQ glaze, garlic mashed 

potatoes, mixed vegetables...........................24.00 
*DaVinci 

Chianti Classico 
10.00/glass 

 
 
 
 

 

 

Iven’s  
Prix Fixe Menu 

 

 
 

Greek  
Cucumber Salad 

with olives, feta, yogurt dressing 
 

Lamb Souvlaki 
vegetable cous cous, grilled pita, tzatziki 

 

 Baklava 
puffed wild rice, walnuts, dates, 

honey, sour cream 

 
 
 

Glass of Wine 
Ask your server about the current selection 

 

$25.00 Per Person 
(No Substitutions) 

It is our policy that 
an 18% gratuity will 

be added to all 
parties of 10 guests 

or more. 
 
 

It is our policy not to 
split a check more 

than four ways 

Steak Ordering Guide 
Black & Blue: Cold Red Center 

Rare: Cool Red Center 
Medium Rare: Warm Red Center 

Medium: Hot Pink/Red Center 
Medium Well: Hot Pink Center 

*Well Done: cooked through and through 
*thick steaks will be butterflied unless otherwise requested 

An *asterisk  
indicates 

Chef Tim Anderson’s 
wine pairing 

Wine of the Month 
 

2007 KK POSIP 
 

White wine from southern 
dalmatia region.  Well-

balanced, rich, full-
flavored wine from winery 
in croatia, owned by local 

Nisswa residents.  
 

7.00/glass 
40.00/bottle 

 


