
Always a good time

B U R G E R S  &  S A M M I E S
ALL BASKETS INCLUDE DILL PICKLE CHIPS,  
UPGRADE TO FRIES +$2 OR SALAD +$3,  
GLUTEN FREE BUN +$2 AVAILABLE UPON REQUEST
 
BINA’S BURGER*                             $14
WAGYU-BUTTER BURGER, SMASHED ONIONS, 
AMERICAN CHEESE, PICKLES, BINA SAUCE 
TENDIE MELT                                $15 
TOASTY SOURDOUGH, BACON, TOMATO,  
PEPPERJACK, GARLIC MAYO, HONEY MUSTARD
GRILLED CHEESE                          $14
TOASTY SOURDOUGH, CHEESE SPREAD,  
SHARP CHEDDAR, FONTINA, GOUDA,  
GRUYERE, GARLIC BUTTER, AIOLI 
TUNA SANDWICH                            $12
TUNA SALAD, LETTUCE, TOMATO, PICKLES,  
POTATO BUN, DILL CHIPS
TUNA MELT                                   $13
TOASTY SOURDOUGH, SHARP CHEDDAR, TOMATO 
RACHEL                                     $15
TOASTY SOURDOUGH, DEEP FRIED TURKEY, SWISS, 
COLESLAW, SAUERKRAUT, RUSSIAN DRESSING
VEGAN SLOPPY JOE                      $12
VEGAN BRIOCHE BUN, HOUSE MADE VEGAN 
CHORIZO, SLOPPY SAUCE, HOT GIARDINIERA

H O T  S N A C K S
MESQUITE WINGS                      $14
DRY RUB, CHOICE OF RANCH OR BLUE CHEESE
MOZZ STICKS                              $10
TOMATO DIP
CAJUN PICKLE FRIES                      $7
RANCH
FRIES                                      $7
BINA SAUCE
CHICKEN TENDERS                          $13
HONEY MUSTARD

B A R  F A R E
DEVILED EGGS                               $8 
CLASSIC DEVILED EGG FILLING,  
DILL PICKLE CHIP ADD HERRING +$2

CHIPS N DIP                            $7 
DILL PICKLE CHIPS + FRENCH ONION DIP

NORDEAST SUSHI                            $8 
HAM WRAPPED PICKLE,  
DILL CREAM CHEESE ROLLUPS

CHEX MIX                                   $4

CREAMY TOMATO SOUP                   $8

COBB SALAD                                 $13 
TURKEY, HAM, TOMATO, BACON, BLUE CHEESE,  
HARD BOILED EGG, HOUSE VINAIGRETTE

BINA’S BARS                                 $9 
SCOTCHAROO, BLONDIE, LEMON BAR (ALL THREE)

BINA SAUCE
BUFFALO
BBQ

RANCH
BLUE CHEESE
HONEY MUSTARD

L U N C H  S P E C I A L
1 2 P M – 3 P M  M – F R I

BINA’S BURGER + CHIPS $12

H A P P Y  H O U R
3 – 6 P M  S U N – F R I

CHIPS & DIP, FRIES, & PICKLE FRIES $5
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F I S H  F R Y  
A L L  D A Y  F R I D A Y S

BEER-BATTERED COD,  
FRENCH FRIES, TATAR SAUCE, COLESLAW

 $13.50 

1.24.25

*  These items contain raw ingredients or can be prepared with undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. Menu items may contain or come into contact with wheat, eggs, peanuts, treenuts, and milk. For more information, please speak with a manager.

 Vegetarian   Vegan   Dairy Free   Gluten Free

X T R A  S A U C E S  $2 ea 



Always a good time

H A P P Y  H O U R
3 – 6 P M  

S U N – F R I
BEER + BUMP $8 

One tall boy of Hamms +  
1oz shot of Wild Turkey 101,  

Jameson, Lunazul,  
Fernet, Fireball,  

or Leroux Blackberry Brandy.

BOOTLEGGER $8
$1 OFF TAP BEERS

— C O C K T A I L S —
BLACKBERRY  

BOOTLEGGER $10 
Svedka vodka, blackberry  

brandy, mint

BINA’S  
OLD FASHIONED $12 

Wild Turkey 101, bitters,  
demerara syrup

WISCONSiN  
OLD FASHIONED  

(SOUR) $10 
brandy, bitters, oranges, cherries

COSMO $10 
Svedka vodka citron, orange crema, 

Cappelletti, lime, cranberry

DANNY’S DAIQUIRI  $10 
rum blend, banana, lime

ESPRESSO MARTINI  $12 
Svedka vodka, Kahlua, Ancho Reyes  
Chile liqueur, amaretto, cold press

COWBOY GIMLET $11 
gin, Ancho Reyes Chile  

Verde liqueur, lime

GIBSON $11 
Beefeater gin, Dolin dry vermouth, 

cocktail onion

CAPPELLET TI  SPRITZ $12 
Cappelletti, bubbles

B E E R
 
T A P
Miller Lite $5
Indeed Pils $6
Foggy Geezer IPA $8

B O T T L E S  
 & C A N S
Miller High Life $5
Michelob Golden Lite $5
Bud Light $5
Budweiser $5
Grain Belt Premium $5
Loon Juice $7

T A L L  B O Y  
C A N S
PBR $5.5
Hamms $5.5
Coors Lite $5.5
Coors Banquet $5.5
Schell’s Deer Brand $5.5 

H A R D 
S E L T Z E R S
White Claw 
rotating flavors $6
High Noon 
rotating flavors $8

J E L L - O  S H O T  $ 4  
Grape Blackberry Brandy 

H O U S E  S H O T S  $ 7
GRAPE APE   

Svedka vodka citron,  
raspberry schnapps, grape soda

W I N E 
BY THE GLASS/BOTTLE

Protocolo Red Blend 
$9/$34

Fattoria Santa di Terrossa
Pinot Grigio $10/$38

L’Ermite Rosé $12/$46
Kila Cava $12/$46

N O - A L C O H O L 
Hop Tropic $10 

hops, pineapple, lime
Fake & Filthy $10 

cherry, lime, lemon, jalapeno
 Admiral Gimme $10 

NA gin, NA vermouth, lemon, lime
Napertivo $10 

NA apertif, lime, soda
Heineken 0.0 $6

Lagunitas IPNA $6
Lagunitas Hop Water $6

Centro x Modist - Tranquila $10 
mango guava lime  
Delta 9 THC (5mg)  

$5

POLAROIDS

Ask at the bar to get  

your Polaroid taken!

Proceeds will go to Juxaposition Arts, a

non-profit group in North MPLS

engaging and employing young

urban artists!

2 pics total - one for our

wall and one for you!
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S H O T S  


