
Enjoy a Relaxed Meal at Café Luxx.
Celebrating 20 years in downtown Minneapolis, Café Luxx is one of 
those quiet, friendly restaurants with consistently good food and 
warm, accommodating service. No pretense or pronunciation 

guide required. Join us for breakfast, lunch, or dinner …       
or just stop by and unwind with an after-hours cocktail. 

For Reservations please call:
(612) 492-2220



Raw or undercooked animal products may increase your risk of food born illness, especially if you have certain
medical conditions

Breakfast
Café Luxx Breakfast
Two eggs, breakfast meat, breakfast
potatoes and toast

........ $8.95 Café Scramble
Scrambled eggs with spinach and
cream cheese

....................... $7.95

Denver Omelette
Ham, mushrooms, onion, green
pepper and cheddar cheese

................. $8.95 Fruit Plate
Fresh cut seasonal fruit

.............................. $5.95

Eggs Benedict
Poached eggs, canadian bacon,
english muffin and hollandaise sauce

........................ $9.95
Steel Cut Oatmeal
With brown sugar, raisin and milk

.............. $6.95

Add strawberries and bananas ............ $2.00 Buttermilk Pancakes
With syrup and butter  

........ $6.95

Ala Carte 
Cold Cereal
Cheerios, Rice Krispies, Raisin
Bran or Granola

............................. $3.50 Yogurt Parfait
Vanilla yogurt, sliced strawberries
and granola

..................... $4.95

Breakfast Bread
Bagel, english muffin, wheat, white,
sourdough or rye

.................. $3.50 Eggs

One ................................................ $1.50

Two ............................................... $2.50
Breakfast Meat
Bacon, ham or sausage

.................... $4.95
Three ......................................... $3.50

Beverages
House Coffee .......................... $2.00 Hot Tea ...................................... $2.00

Iced Tea ..................................... $2.00 Soft Drinks
Coke, Diet Coke and Sprite

............................. $2.00

Juice
Orange, cranberry, apple,
grapefruit, tomato and V-8

Lemonade .................................. $2.00

Milk
Small ................................................ $2.75 Small ................................................ $1.50
Large ................................................ $3.75 Large ................................................ $2.25

Full STARBUCKS® menu available from your
server

o

Egg beaters and egg whites available upon requesto
18% gratuity added to parties of 6 or moreo



Raw or undercooked animal products may increase your risk of food born illness, especially if you have certain medical conditions

Café Luxx 

Lunch Menu

Salads

Try This... On That...

Grilled Chicken ............................... $3.00 Caesar Salad ...................................... $5.95

Grilled Salmon ................................. $5.00 Iceberg Wedge Salad ..................... $5.95

Grilled Shrimp ................................. $6.00 Spinach Salad .................................... $5.95

...Maybe A Traditional Salad?

Cranberry Chicken Salad
Tossed hearts of romaine, grilled chicken, bacon, celery, green onion, sun-dried cranberries, almonds,
parmesan cheese, red pepper and honey dijon dressing

................................................................................................. $12.95

Chopped Cobb Salad
Delicately layered romaine lettuce, grilled chicken, tomato, cucumber, bacon, blue cheese crumbles,
boiled egg, avocado and ranch dressing

.............................................................................................................. $12.95

Knife & Fork Shrimp Salad
Romaine lettuce topped with shrimp, boiled egg, hazelnuts, tomatoes, blue cheese crumbles and blue
cheese dressing

............................................................................................... $12.95

...Or Something Hot?

Mac & Cheese
The grown up version of our childhood favorite finished with panko bread crumb topping and truffle
oil

............................................................................................................................. $11.95

Bacon Cheeseburger
1/3 pound patty topped with cheddar cheese and bacon and complimented with fries

.............................................................................................................. $8.95

Blue Cheese Burger
1/3 pound patty topped with blue cheese crumbles and complimented with fries

................................................................................................................ $8.95

Shrimp Melt
Open faced toasted ciabatta with bay shrimp, artichoke spread, pepperjack cheese and coleslaw

............................................................................................................................... $12.95

Meatloaf Sandwich
Thick sliced grill meatloaf with beef gravy and fries

................................................................................................................. $7.95

Grilled Chicken Club
Marinated grilled breast of chicken, swiss cheese, bacon and fries

............................................................................................................ $8.95

Walleye Fish Sandwich
Native walleye fillet fried to a golden hue with tartar sauce, lemon and fries

....................................................................................................... $10.95

11th Street Reuben
Generously stacked sauerkraut, corned beef, coleslaw, swiss cheese and 1000 island dressing
complimented with fries

............................................................................................................... $10.95

...Did We Mention the Lunch Buffet?

Monday -  Pasta Buffet ........................................................................................................ $7.95

Tuesday - Traditional Pizza Buffet ............................................................................. $7.95

Wednesday - Picnic Buffet ................................................................................................. $7.95

Thursday - Taco Fiesta ........................................................................................................ $7.95

Friday - Soup, Salad, and Shrimp .................................................................................... $7.95

Café Luxx Signature Item

18% gratuity added to parties of 6 or moreo



Vintage Cocktails
The Dry Martini
"The sandwiches came and I ate three and Drank a couple more martinis.  I
had never tasted anything so cool and clean.  They made me feel civilized." -
Ernest Hemingway, A Farewell to Arms, 1929

7.50 Old Fashioned
If Cole Porter wrote a song about you, we'd celebrate you, too.  In the
meantime, "Make It Another Old-Fashioned, Please."

7.50

A Proper Sidecar
The French have made several significant contributions to modern civilization.
Perhaps the most important is this lovely cocktail.

6.50
Manhattan
This American Original celebrates the island by the same name.  A "Perfect
Manhattan" requires a little extra effort to prepare, but your bartender works
hard for tips and may be willing to go the extra mile for you.

7.50

Bacardi Cocktail
In 1936, the New York Supreme Court ruled in favor of Cuba's Bacardi
family in a suit claiming that the Bacardi Cocktail could not be legally mixed
with any rum but Bacardi.  Who are we to question the law?

6.50

Champagne Cocktail
Before the turn of the 20th century, this highbrow classic was the first cocktail
deemed appropriate for women of society.  Try one.  You'll feel pretty and
dignified.  Seriously.

8.00

Tom Collins
Nineteenth century Londoners enjoyed this special blend at Limmer's Hotel
Bar.  Its offspring include the Brandy Collins, Jack Collins, Sandy Collins,
Pedro Collins, Mike Collins, John Collins...and even the Cuban Mojito!

6.50

The Original Gibson
Listen up!  A Gibson is not a martini with an onion in it, and it was not
invented in the 1940's.  The original Gibson predates World War II and had
nothing whatsoever to do with cocktail onions.  Now sit down and drink.

7.50

Between the Sheets
This post-prohibition classic was meant to seduce as well as settle distinguished
ladies.  Is it working yet?

6.50

Bloody Mary
In 1921, famed Paris bartender Fernand "Pete" Petiot mixed (arguably) the
first Bloody Mary.  After prohibition, Pete took a rail at the St. Regis Hotel's
King Cole Bar in New York and his "bucket of blood" made its stateside
debut as the Red Snapper.

6.50

Gimlet
We give thanks to the British navy lads who first created this drink by mixing
their daily rations of gin and lime juice in an effort to avoid boredom and
scurvy at the same time.

7.50

Highball Classics
New York bartender Patrick Gavin Duffy perfected elegant simplicity with the formula of two ingredients. 
Sit back, relax, and enjoy your favorite spirit with its companion mixer.

Gin & Tonic 5.00 Gin & Ginger 5.00

Irish Cooler 5.00 Vodka & Tonic 5.00

Scotch & Soda 5.00 7 & 7 5.00

Wines

Whites
Glass Bottle

White Zinfandel, Beringer 5.50 16.00

Riesling, Chateau St. Michelle 9.00 27.00

Pinot Grigio, Ecco Domaine, Trentino 10.00 28.00

Sauvignon Blanc, Monkey Bay 8.50 24.00

Sauvignon Blanc, Geyser Peak 9.50 28.00

Chardonnay, Beringer Stone Cellars 5.50 16.00

Chardonnay, Mirassou, Central Coast 33.00

Chardonnay, Chalone, Monterey 11.00 33.00

Chardonnay, Robert Mondavi, Central Coast 30.00

Chardonnay, R.H. Phillips Toasted Head 34.00

Chardonnay, Kendall-Jackson Reserve 11.00 33.00

Reds

Pinot Noir, Echelon,  Central Coast 9.00 27.00

Pinot Noir, A By Acacia 47.00

Pinot Noir, Brancott Reserve 13.00 38.00

Merlot, Beringer Stone Cellars 5.50 16.00

Merlot, Mirassou, Central Coast 33.00

Merlot, Sterling Vinters, Central Coast 35.00

Merlot, Robert Mondavi, Central Coast 10.00 31.00

Shiraz, Jacob's Creek Reserve 8.00 24.00

Syrah, Cline 69.00

Cabernet Sauvignon, Beringer Stone Cellars 5.50 16.00

Cabernet Sauvignon, Mirassou, Central Coast 33.00

Cabernet Sauvignon, Trinchero Family Selection 11.00 33.00

Cabernet Sauvignon, Forest Glen 7.50 21.00

Cabernet Sauvignon, Franciscan, Oakville 54.00

Zinfandel, Ravenswood, Lodi 38.00

Zinfandel, Rancho Zabaco Dancing Bull 10.50 32.00

Sparkling

Classic Brut, Domaine Chandon 38.00

Brut, Korbel 7.50 29.00

Classic Brut, Domaine Chandon 187ml 29.00

Brut, Piper-Heidsieck 187ml 22.00

Bottle Beer
Budweiser 4.25 Bud Light 4.25

Miller Lite 4.25 Michelob Golden Draft Light 4.25

Michelob Ultra Amber 4.25 Samuel Adams 5.75

O'Doul's Amber - N/A Beer 4.25 Summit Extra Pale Ale 5.75

New Castle 5.75 Corona 5.75

Pyramid Hefeweizen 5.75 Heineken 5.75

Guinness Draught 5.75 Amstel Light 5.75

Tap Beer
Miller Lite 4.00 Michelob Amberbock 4.50

Red Hook Seasonal 5.00 Summit Seasonal 5.25



Raw or undercooked animal products may increase your risk of food born illness, especially if you have certain
medical conditions

Café Luxx

Beginnings

Mongolian Chicken
Tossed in a soy glaze and served over soba
noodles with thai chili sauce

.............................. $8.95 Shrimp & Chorizo Quesadilla
Served with pico de gallo

....... $7.95

Dungeness Crab Cakes
Served with orange brown butter

..................... $10.95
Shrimp Cocktail
Skewered shrimp with lemon and cocktail sauce
on top of grilled pineapple

.................................. $10.95

Chicken Wild Rice Soup
More popular than a Minnesota Hot Dish

..................... $5.95

Baked Onion Soup
Topped with a delicate puff pastry

.................................. $6.95

Small Salads

Iceberg Wedge
Topped with diced tomatoes and honey dijon
dressing

........................................ $5.95 Caesar Salad
Hearts of romaine tossed with parmesan cheese
and crisp herb croutons and topped with the
original Caesar Cardini dressing

............................................ $5.95

Tomato & Onion
Thick slices of tomato and onion topped with
blue cheese dressing and blue cheese crumbles

...................................... $6.95
Spinach Salad
Tossed with shaved fennel, red pepper, almonds
and creamy poppyseed dressing

.......................................... $5.95

Large Salads

Cranberry Chicken Salad
Tossed hearts of romaine, grilled chicken,
bacon, celery, green onion, sun-dried
cranberries, almonds, parmesan cheese, red
pepper and honey dijon dressing

.............. $12.95 Chopped Cobb Salad
Delicately layered romaine lettuce, grilled
chicken, tomato, cucumber, bacon, blue cheese
crumbles, boiled egg, avocado and ranch
dressing

........................... $12.95

Knife & Fork Shrimp Salad
Romaine lettuce topped with shrimp, boiled egg, hazelnuts, tomatoes, blue cheese crumbles and blue cheese dressing

$12.95

Supper Classics

Mac & Cheese
The grown up version of our childhood
favorite finished with panko bread crumb
topping and truffle oil

......................................... $11.95 New York Steak
Served with a parmesan crusted potato cake and
seasonal vegetables

................................... $28.95

Lamb Shank
Braised and served with red skin mashed
potatoes, seasonal vegetables and gravy

............................................. $18.95
Cod Caddy Ganty
Cod fillet topped with a creamy bay shrimp and
dill sauce, served with wild rice and seasonal
vegetables

................................. $16.95

Chicken Marsala
Sautéed chicken breast topped with marsala
wine sauce, served with wild rice and seasonal
vegetable

................................. $14.95

Stuffed Pork Loin
Filled with wild rice and sun-dried cranberries
and served with seasonal vegetables

.............................. $18.95

Pot Roast
Braised and served with red skin mashed
potatoes and seasonal vegetable

................................................. $15.95
Walleye & Fries
A Minnesota favorite served with tartar sauce
and lemon

................................... $14.95

Meatloaf Napoleon
Layered with mashed potatoes, green beans and
gravy

........................... $15.95

Endings

Seasonal Cobbler ................................. $7.95 Housemade Bread Pudding .............. $5.95

DoubleTree Cookies & Milk ........... $4.95 New York Cheese Cake ...................... $5.95

Ancho Chili Chocolate Cake ......... $5.95

Café Luxx Signature Item

18% gratuity added to parties of 6 or moreo
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