
DOUBLE YOUR FUN WITH YOUR BURGER!
DOUBLE MEAT, DOUBLE TOPPINGS TO ANY

BURGER! + $10

BIG OLE STYLE

coming

soon
Weekends............ BRUNCH BUFFET 9 - 2AM PM

PRIME RIB 4 -9pm pm

FRIDAYS................. FISH FRY

THURSDAYS............ TV Dinner Deal

WEDNESDAYS......... A-hole league

MONDAYS............... SAUSAGE FEST

TUESDAYS.............. TIKI TUESDAY

Daily Specials

Hot Honey and Pepperoni 18

18BIAnCA
garlic cream, mozzarella, parmesan,
Italian sausage, fresh basil

17Cheeseburger
ground beef, bacon, America cheese,
shredded lettuce, tomato, onion, pickle,
special sauce

Garden 
tomato, green pepper, red onion,
kalamata olive 

17

17mushroom lover
garlic cream, mozzarella, parmesan,
roasted mushroom, fresh basil

16margherita
oven dried tomato, fresh mozzarella,
fresh basil

19THE GREEK
mozzarella, feta, gyro, cucumber,
tomato, red onion, tzatziki

+$1 per item
bUILD YOUR OWN 15

pepperoni, sausage, bacon, gyro, ground
beef, green pepper, red onion, white

onion, jalapeño, tomatoes, black olives,
feta, fresh mozzarella

Wednesdays..........Beer Cheese 
Thursdays................Minestrone
Fridays.......................Clam Chowder
Saturdays.................Corn Chowder
Sundays....................Chili

Tuesdays..................Chicken  Wild Rice 
Mondays...................Potato Bacon

salad bar 
As an entree...$14    as an add-on....$4

Salad Bar offering subject to change based on fresh availability 

daily soups

Smoked walleye Dip
garlic, shallots, dill, sour cream, capers,
sourdough

11

10jalapeño poppers
bacon wrapped, cream cheese
stuffed, sweet chili sauce

11Smoked Chicken wings
choice of: dry rubbed, bbq, buffalo, 
hot honey or sweet chili

Chislic
tender beef tips, shoestring onions,
horseradish cream

16

13hot & crunchY shrimp
crispy fried shrimp, mango-habenero salsa

nordic nachos
house cut fries, Swedish gravy, dill

12

9Cheese Curds
hand battered tempura, raspberry-
chipotle sauce

appetizers

Crispy brussels Sprouts
buffalo sauce, blue cheese

8

4coleslaw
Mac & cheese 7

7house-made fries
add seasoned sour cream +$2

8sweet potato fries 
hot maple aioli

sides

baked potato 6
red mashed potatoes 7

after 4pm

23walleye sandwich
tempura battered, lettuce, tomato, tartar
sauce, toasted hoagie

Wild Rice Cranberry Turkey melt
turkey, bacon, swiss, cranberry aioli,
arugula, cranberry wild rice bread

16

15pulled pork
BBQ, American cheese, crispy onions,
coleslaw

24French Dip
shaved prime rib, swiss cheese, carmelized
onions, horseradish cream, au jus

burgers & sandwiches
SERVED WITH HOUSE-MADE FRIES + Bacon $3 
  

18western burger*
bacon, cheddar, BBQ, crispy onions

Mushroom Swiss burger*
mushroom, Swiss, crispy onion, dijonaise

17

17old school cheeseburger*
american cheese, LTO, special sauce

state fair burger*
candied bacon, cheese curds, 
raspberry-chipotle sauce

19

18The Swedish Chef
Zee Svëdeesh Mörtballa! (A smashed Swedish
meatball, mozzarella, smothered in gravy)  

pB&J Burger
maple peanut butter, sweet chili jelly,
bacon and american cheese

18

Menu items reflect cash prices. Payments made by credit card are
subject to a 3% convenience fee.

**Longtrees is pleased to offer gluten-sensitive options. We are not a gluten-free
restaurant and cannot ensure that cross-contamination will never occur. We have
processes in place that minimize this from happening. Please notify your server if
you have Celiac disease.

*Indicates that these items may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food born illness, especially if you have certain medical
conditions.

add salad bar to any entree $4
DINNER ENTREES (after 4pm)

spaghetti & Meatballs 
house marinara, Italian meatballs

18

fettuccini Alfredo
add chicken $6

16

walleye
parmesan crust, lemon-caper
cream sauce, mashed potato

25

fish and chips
tempura walleye, fries, coleslaw

23

Atlantic salmon*
roasted roots, green goddess

26

broasted chicken
¼  light or dark or half chicken
choice of potato and coleslaw

16/24
8 oz baseball sirloin
garlic butter, choice of potato

32

16 oz ribeye
garlic butter, choice of potato

54

pizza
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Longtrees is a Northern Hospitality & Co. restaurant
www.nohoandco.com

12night owl
Espresso Martini
pineapple marg
You cant go wrong here... Make It spicy
with Jalapeno or keep it classic. 

12

SPECIALTY COCKTAILS

Benny’s bloody
Our famous Benedict’s house mix with a
minnesota sushi garnish (pickle roll) 

12

Agnes’ punch
Whiskey, gin, citrus & ginger. A proper
Midwest porch punch. 

11

Tom’s Old Fashioned
A tribute to the man himself. A classic
bourbon & rye blend worth repeating

12

Sconi Old Fashioned
A richer, cherry forward twist on the
supper club staple. 

12

Borealis
A color shifting lemon drop capturing
the northern lights in your glass. 

11

Northwoods mule
Channeling the refreshing deep woods
featuring Vikre’s Spruce Gin 

12

strong island iced tea
...........................................

13

319 Broadway St, Alexandria, MN 56308 320-460-2021 www.eatatlongtrees.com

Menu items reflect cash prices. Payments made by credit card
are subject to a 3% convenience fee.

Longtrees proudly sources

the highest quality

ingredients from Douglas

County and neighboring

farming communities. By

supporting our local

growers, we give our guests

the opportunity to do the

same. Exceptional food and

outstanding service is what

sets us apart and it’s what

makes us a one of a kind

experience in Alexandria and

beyond. 

TAP BEER
American Lager, MI
BUSCH LIGHT         5

SURLY FURIOUS                   7
India Pale Ale, MN

Golden Ale, HI
Kona Big Wave    7

Castle Danger    8
Cream Ale, MN

Blonde Ale, MN
Fulton Lonely Blonde   7

Bohemian Pils, MN
Goat Ridge Passenger    8

Fruited Sour Ale, MN
oDells sippin’ pretty               7

Bent Paddle 14 Degree   7
English Amber

Topping Goliath Psuedo Sue   9
Pale Ale, IA

Goat ridge Dragonaut   8
India Pale Ale, MN

WHITE WINES
9/36archetype 

Sauvignon Blanc, New Zealand

11/42Hampton waters
Rose, France 

12/46cline Cellars
Sauvignon Blanc, California

Chloe
Pinot Grigio, Italy

11/44

carlos creek
Minnescato, Alexandria MN 

9/34

Imagery
Chardonnay, California

12/46

RED WINES
9/36Barossa valley

Cabernet, Australia

10/40Chateau st. michelle
Red Blend, Washington

11/42Banshee
Pinot Noir, California

Ferrari Carano ‘Siena’
Red Blend, California

12/46

Tribute
Cabernet, California

12/46

carlos creek
Hot Dish Red, Alexandria MN 

9/34

CANS 

long drink        
seasonal flavors 6

Jack Pines         
Dill Cream Ale

6

Surfside            
seasonal flavors 8

Wild STate      
Cider

    6

White claw    
Blackberry

    6

BOTTLES 

Miller lite 5
miller high life 5
Mich ultra 6
Mich golden lt 5
corona 7
Coors light 5
busch light 5
budweiser 5
BUd light 5

Pale Ale

NON-ALCOHOLIC 

mionetto    
Sparkling wine

 6
American Lager
Busch light NA   5

athletic run wild nA 
India Pale Ale

6

Athletic  upside dawn NA   
Golden ale

6

SIERRA NEVADA NA   5

big ole bloody
Our house mix scaled up to a 24oz stein
with a viking sized savory skewer 

26


