
Coffee - 
Regular and Decaf Hell's Kitchen custom blend coffee by Bull Run 
Roasters, a local company committed to fair trade beans. 
We are fanatic about good coffee, and serve a rich, dark roast that's 
strong enough to restore virginity. Or choose Decaf, with all the 
passion but none of the fury.  $2.35 (bottomless cup)
Cappuccino  $3.50
Latte  $3.50
Espresso  $2.25 per shot

Other Beverages -
Homemade Hot Cocoa with whipped cream $2.75
Homemade Iced Tea  $2.25
Homemade Lemonade  $2.50
Homemade Tomato Juice  $2.50
Fresh Squeezed Orange Juice  $3.50
Fresh Squeezed Grapefruit Juice  $3.50

Apple Juice  $2.25
Milk (Whole or Skim)  $2.00
Chocolate Milk  $2.50
Coke, Diet Coke  $1.95
Vault  $1.95
Sprite, Pibb Xtra  $1.95

Premium Loose-Leaf Tea - $2.95
Earl Grey:  A subtle citrus flavored black tea, scented with bergamot, the “prince's pear”.”
Irish Breakfast:  A strong robust blend of black teas with a malty taste perfect for morning.
Jasmine:  Made from green tea leaves that are scented with jasmine flowers.
Gunpowder:  A green tea named after its pellet-like look with a rich, robust flavor.
Pan Fired Green:  This twisted tea is refired in a metal pan and has no residual moisture.
Chinese Oolong:  Partially fermented, then steamed...the lighter green-brown leaves make 
for a fine tea with a sweet body and robust aroma.
Orange Pekoe: A rich, golden infused black tea with a pure smooth body flavor.

100% Natural Herbal and Caffeine-Free Tea Bags - $2.25
Lemon Zinger:  A zippy blend of lemons, hibiscus, rosehips, and lemon grass.
Chamomile: 100% natural with a luscious golden tone and delicate flavor.
Peppermint:  Natural herb tea with a whistling cool freshness of mint.
Orange Spice:  A deliciously spicy flavor of luscious oranges and piquant cloves.

for kids under 8...
Hey kids! Ask us for the Bucket-O-Tattoos, 
and pick out a FREE tat for each year you’ve lived the wild life!

Fresh Fruit Kabob with fresh strawberries, seasonal melons and other berries  $2.75

Pancake - One heckuva big pancake, made with our buttermilk and cornmeal batter, grilled til golden brown, 
topped with a happy face of berries, then dusted with powdered sugar. Includes pure maple syrup on the side. $2.75

Waffle - Half of a big crisp buttermilk/cornmeal batter waffle sprinkled with powdered sugar, garnished 
with a fresh strawberry, and served with warm, pure maple syrup. $2.75   Add fresh berries for $1.95 more

Lemon-Ricotta Hotcake - One of our famous lemon-ricotta hotcakes, garnished with fresh berries 
and dusted with powdered sugar. Includes warm, pure maple syrup.  $4.25

Peanut Butter + Jelly Sandwich  
Served with our homemade peanut butter and blackberry jam. Includes choice of French fries, 
sweet potato fries, coleslaw or fruit. $3.75

Mac + Cheese  Good old-fashioned macaroni & cheese with sliced baguette & butter. $4.25

Grilled Cheese includes choice of French fries, sweet potato fries, coleslaw or 
fruit.  $4.50

Hamburger  - A 4-oz patty of charbroiled, lean bison chuck, served on a toasted 
bun. Includes choice of French fries, sweet potato fries, coleslaw or fruit.  $5.25

Add Swiss, cheddar or American cheese for $1.30 more.

propaganda
Hell's Kitchen founders Mitch Omer and Steve Meyer 
have been renegade chefs in the Twin Cities far longer than their patient 
wives want to admit. Rather than being "celebrity chefs" with TV shows and 
road tours, these hooligans (who have NO connection to the TV show of the 
same name) sold almost everything they owned to open their own place and 
serve just damn good food: unique but not fancy, interesting but not fussy.

Opened in 2002 almost on a bet, 
Hell's Kitchen finally put breakfast on the map” in the heart of downtown Minneapolis with a 
unique menu backed up by a kick-ass (albeit non-conformist) staff of cooks and servers. In 2007, 
the shores of Lake Superior beckoned, so a second (and final) Hell's Kitchen was born in Duluth's 
historical Canal Park with long-time “Duluthian”Mark Anderson joining in as a third partner.

No, we don’t offer a $3.99 all-you-can-eat breakfast.
We just hope you realize you get what you pay for, just like boots and canoes. As one food 
editor wrote, people who think nothing of springing for an occasional $20 dinner 
shouln’t’yelp when paying an extra few bucks for a damn good breakfast. (And have you 
noticed the price of food lately?)

 
But why the name?  
To say it's hotter than hell in the kitchen is an understatement 
of immense proportions.  Think about it: up at 4am every morning, 
our cooks labor over simmering pots, fire- breathing roasters, and hotter ‘'n hell ovens for you, 
and they have the burns to prove it. Any chef can tell you they also juggle a thousand other 
details while the food comes to life.... phones are ringing, servers are screaming for their 
orders, vendors arrive at the back door with food ingredients that need to immediately be 
inventoried and refrigerated, and fires of all kinds must be put out while customers clamor 
for their “on time and absolutely perfect”meals.

So yep folks, Hell's Kitchen is named a bit after the famous New York 
neighborhood, but mostly because, well, that's what it feels like behind the scenes 

while you're hopefully enjoying your visit.

 

Ah, that's where the story gets even better. 
First, you need to know that Mitch is a rabid fan of Ralph Steadman, whose mischievous 
art you see throughout our place. One of Britain's most provocative and ingenious 
illustrators, Steadman often collaborated with his good friend Hunter S. Thompson, 
the famed American author who invented Gonzo journalism. Twenty five years ago, 
Hell's Kitchen co-owner Mitch Omer was so intrigued after reading Thompson's Fear 
and Loathing in Las Vegas that he had Ralph's illustration on the right actually 
tattooed on his arm. 
 
Still reading?  Things get even weirder here: 
In 2000, Mitch finally met his idol while purchasing the original Steadman you 
see hanging in our Minneapolis digs. Omer bamboozled the world-renowned artist 
into actually autographing his arm, and then immediately ran out and had THAT 
tattooed, prompting Steadman to show off his first ever tat art”on his website. 
The “wild man”image shown here captures exactly the way Omer feels about his 

life. 

Now the “scream” art to the right here also boggles our 
brains, because it’s all done DIGITALLY on a laptop by 

Duluth artist Joe Polecheck. 
Joe's hauntingly dark creations seem made just for us, so we 

sweet-talked him into also creating the incredible wall 
art you see when you arrive via elevator into our 

underground spot in downtown Minneapolis. 
See more of Joe's art at www.ZeroPoint.us  

*Mitch and Steve

so|what’s|with|the|weird|art?

Send a friend to hell with the most 

unusual GIFT CARDS in town. 

People love receiving these OVER SIZED, 

raffia-tied gift cards, so think ahead for 

birthdays, holidays, graduation and other 

special occasions. Available in any amount from 

$5 and up, these also make great thank you 

surprises for the wonderful unsung heroes who 

help keep your life running smoothly!

LUNCH


