
I C E  C R E A M  C O C K T A I L S

B R A N D Y  A L E X A N D E R 			   $ 1 0
Brandy, Creme de Cacao, Vanilla Ice Cream, 
and Chocolate Drizzle

C L A S S I C  G R A S S H O P P E R  			   $ 1 0
Creme de Menth, Creme de Cacao, Vanilla Ice Cream

- Contains Alcohol - P I N K  S Q U I R R E L  				    $ 1 0
Creme de Cacao, Amaretto, Vanilla Ice Cream

R A S P E R R Y  T U X E D O  			   $ 1 0
Chambord, Creme de Cacao, Raspberry, Vanilla Ice Cream

P E A N U T  B U T T E R  K I S S  			   $ 1 0
Skrewball, Creme de Cacao, Chocolate, Vanilla Ice Cream

F R E S H  S L I C E D  B R E A D  S E R V I C E 		  $ 6 . 5 0
French Baguette & Whole Wheat Baguette

F R E N C H  O N I O N  S O U P 			   $ 7

C O C O N U T  S H R I M P 				    $ 1 8
(8) Coconut Shrimp 
Served with Cocolime and Sweet Thai Chili Sauces

C R I S P Y  C R U S T  G A R L I C  B R E A D 		  $ 1 6
Served with Tomato Basil Soup Dipping Sauce

H A N D - B R E A D E D  M A U I  O N I O N  R I N G S 	 $ 1 7
Served with Revel Dipping Sauce

W H I T E  C H E E S E  C U R D S  			   $ 1 6
Lightly Breaded & Fried Cheese Curds, 
Served with House-Made Ranch

P O W  P O W  S H R I M P 				    $ 1 9
Crispy Corkskrew Shrimp Tossed in Pow Pow Sauce, 
Served with House-Made Ranch

S P I N A C H  &  A R T I C H O K E  D I P 		  $ 1 7
Homemade Dip with Fresh Sliced French Bread

F R I E D  O Y S T E R  M U S H R O O M S 		  $ 1 5
Fresh Oyster Mushrooms Grown Locally by Dakota Mushrooms
are Seasoned, Battered, & Fried - Served with White Pepper Bechemal

H O U R S
1 1 a m - 2 p m  &  4 : 3 0 p m - 9 p m  
T u e s d a y - S a t u r d a y

R E V E L D I N I N G . C O MR E V E L D I N I N G . C O M

V i s i t  U s  O n l i n e !

B E E T  S A L A D 					     $ 1 4
Lettuce Blend, Roasted Beets, Feta Cheese Crumbles, Oranges, 
Candied Pecans, Balsamic Vinaigrette

W E D G E  S A L A D 				    $ 1 4
Baby Iceberg, Gorgonzola Crumbles, Tomatoes, Red Onions, 
Bacon, Blue Cheese Dressing, Balsamic Glaze

S T R A W B E R R Y  S A L A D 			   $ 1 4
Lettuce Blend, Candied Pecans, Balsamic Dressing, Strawberries, 
Balsamic Glaze

C H A R B R O I L E D  C A E S A R  S A L A D      		 $ 1 4
Romaine Hearts, Caesar Dressing, Parmesan Cheese, Croutons,
Parmesan Crisp, Tomatoes

C L A S S I C  C H E E S E B U R G E R 	       		  $ 9 . 7 5
American Cheese

M A U I  O N I O N  R I N G  B U R G E R     		  $ 1 5 	
Aged White Cheddar Cheese, BBQ Sauce

P O T  R O A S T  C O W B O Y  B U R G E R   		  $ 1 6
Aged White Cheddar Cheese, Sliced & Grilled
Pot Roast, French Fried Onions, Gorgonzola Crumbles, BBQ Sauce

D E L U X E  B U R G E R 	      	       		  $ 1 5
American Cheese, Bacon, Pickles,
Tomatoes, Maui Sweet Onions, Lettuce

Q U E S O  B U R G E R 	      	       		  $ 1 5
Aged White Cheddar Cheese, Queso Cheese Sauce, 
Fresh Jalapeños

D O N U T  B U R G E R 	      	       		  $ 1 6
American Cheese, Bacon, Donut Bun, Revel Sauce Drizzle

M U S H R O O M  &  S W I S S  B U R G E R     		  $ 1 6
Butter Grilled Dakota Oyster Mushrooms, 
Swiss Cheese, & White Pepper Bechamel

1/4 lb Beef Patty Served with Fries, Potato Salad, 
Sweet Potato Fries, Cottage Cheese w/Pineapple,                            
Fresh Fruit & Berries (+2), or a Cup of Soup (+2)  

M I N N E S O T A  B P T  S A N D W I C H 		  $ 1 7
Giant Breaded Pork Tenderloin,
Dill Pickle Tzatziki Sauce, Lettuce, Diced Tomatoes

C R I S P Y  C H I C K E N  S A N D W I C H 		  $ 1 7
Hand-Breaded Chicken Tenders, Cajun Mayo, 
Lettuce, Diced Tomatoes

F R E N C H  D I P  S A N D W I C H 			   $ 1 8
Sliced Roast Beef and Swiss Cheese - Served on Grilled French
Bread  (Add Mushrooms & Onions +$3)

W A L L E Y E  S A N D W I C H 			   $ 2 2
Hand-Breaded and Fried Walleye Fillet, Shredded Lettuce, 
Pesto Tartar Sauce - Served on a Grilled Brioche Bun

P E S T O  H O T  H O N E Y  F L A T B R E A D 		  $ 1 9
Alfredo, 5 Cheese Blend, Pepperoni, Hot Honey, Pesto Drizzle

B U F F A L O  C H I C K E N  B A C O N  R A N C H 	 $ 2 0
F L A T B R E A D 				    	
Ranch Sauce, Chicken, Bacon, 5 Cheese Blend,
Garlic Buffalo Sauce Drizzle

S A U S A G E ,  M U S H R O O M ,
&  O L I V E  F L A T B R E A D 			   $ 2 0
Red Sauce, Italian Sausage, Oyster Mushrooms, 
Green Olives, 5 Cheese Blend

P I N E A P P L E  P I G G Y  F L A T B R E A D 		  $ 2 0
Pineapple, Charbroiled Ham, Bacon, Sweet & Sour Sauce, 
5 Cheese Blend

G O D F A T H E R  F L A T B R E A D 			   $ 2 0
Garlic Butter Sauce, Oyster Mushrooms, Diced Tomatoes, 
Feta Cheese, Pesto Drizzle, 5 Cheese Blend, Fresh Basil

C L A S S I C  P E P P E R O N I  F L A T B R E A D 		  $ 1 8
Red Sauce, Pepperoni, 5 Cheese Blend

Sub Gluten-Free Cauliflower Crust on Flatbreads +$2

W E  A R E  C A S H L E S SW E  A R E  C A S H L E S S

D e b i t / C r e d i t  O n l y

Add 1/4lb Beef  Patty $5  |  Sub Gluten-Free Bun $1

F L A T B R E A D S

S A N D W I C H E S

Add  4oz. Bronzed Salmon  $7  GF |  5oz. Bronzed Chicken Breast  $6  GF

E N T R E E  S A L A D S
(2) Coconut Chicken Petals  $6  |  (4) Coconut Shrimp  $6  

*

GF

GF

GF

GF

Served with Fries, Potato Salad, Sweet Potato Fries,          
Cottage Cheese w/Pineapple, Fresh Fruit & Berries (+2),                      
or a Cup of Soup (+2) 

S T A R T E R S

S M A S H  B U R G E R S



R E D  V E L V E T  C A K E 				    $ 1 2
Enjoy an American Classic! This Rich Red Velvet Cake is
Layered with Sweet Cream Cheese

P E A N U T  B U T T E R  E X P L O S I O N 		  $ 1 2
A Dynamite Combination of Fudge Brownies, Velvety Smooth
Peanut Butter Mousse, and Chocolate Cake - Topped with 
Brownie Chunks and Peanut Butter Chips

S I M P LY  S W E E T  C H E E S E C A K E  -  M I N N E S O T A  M A D E ! 	
New York Style Cheesecake

White Chocolate Raspberry   $13
Turtle Banana Foster   $13
Plain   $11 

D E S S E R T S

H A M B U R G E R  O R  C H E E S E B U R G E R 		  $ 9 . 7 5
Served with Fries, Mashed Potatoes, Apple Sauce, 
or Cottage Cheese w/Pineapple

W H I T E  C H E D D A R  M A C  &  C H E E S E 		  $ 1 0

C H I C K E N  S T R I P  B A S K E T 			   $ 1 2
(2) Hand-Breaded Chicken Strips ~ Served with 
Revel Dipping Sauce and Your Choice of Fries, Mashed Potatoes, 
Apple Sauce, or Cottage Cheese w/Pineapple

C O R N  D O G  B I T E S 				    $ 9
Served with Fries, Mashed Potatoes, Apple Sauce, 
or Cottage Cheese w/Pineapple

K I D S  M E N U

H A R V E S T  B R E A D  P U D D I N G 			  $ 1 2
A Sweet & Savory Combination of Apples, Cinnamon Sugar, 
and Chopped Walnuts - Topped with an Epic Banana Fosters Sauce

G L U T E N  F R E E  C H O C O L A T E  C A K E 		  $ 1 2
Warm Fudge Cake, Fresh Berries, House-Made Berry Sauce, 
White Chocolate Raspberry Truffle Ice Cream

B I R T H D A Y  C H O C O L A T E  C A K E 		  $ 8
Chocolate Cake Served with White Chocolate Raspberry Truffle  Ice Cream. 
This one’s on us if it’s your birthday!

W H I T E  C H O C O L A T E  R A S P B E R R Y 
T R U F F L E  I C E  C R E A M 			   $ 6
Two Scoops

N E W  Y O R K  S T R I P  GF 				   $ 4 1
14 oz New York Strip Seared with Revel Seasoning

S I R L O I N  GF					     $ 2 9
8 oz Baseball Cut Beef Sirloin Seared with Revel Seasoning

R I B E Y E  GF					     $ 5 1
14 oz Ribeye Seared with Revel Seasoning

G R O U N D  S I R L O I N  S T E A K  GF			  $ 2 2
12 oz Fresh Ground Sirloin Seared with Revel Seasoning 

S U R F  &  T U R F 					    $ 3 9
8 oz Baseball Cut Sirloin, (3) Bronzed Jumbo Shrimp, 
Side of Pesto Hollandaise

J U M B O  S H R I M P  GF				    $ 3 7
(6) Bronzed Jumbo Shrimp Served with a 
Side of Pesto Hollandaise

H A L F  H U N T E R ’ S  D U C K L I N G  GF		  $ 3 8
Roasted Duck Served with Balsamic Orange Marmalade

P A R M E S A N  C R U S T E D  W A L L E Y E  GF		  $ 3 4
Roasted 11 oz Parmesan Crusted Boneless Walleye Fillet Served with 
a Side of Pesto Hollandaise Sauce

H A M  S T E A K  GF				   	 $ 2 3
10 oz Ham Steak Topped with Pineapple Chunks

R e v e l  i n  t h e  M o m e n t

*There is a risk associated with consuming raw seafood or other raw protein.*GF = Gluten Free (We cannot guarantee 100% no gluten as we do
	                 have flour dust floating around our kitchens.)

Served with Your Choice of 2 Sides: 
Mashed Potatoes, Baked Potato, Brussels Sprouts (w/Feta & Bacon), 
Asparagus, Cup of Soup (+ 2), or Mini Wedge Salad (+2)

*

*

*

*

*

*

P E A C H  C H I C K E N  GF				    $ 2 3
6 oz Bronzed Chicken Breast Topped with Baked Peach Cider Sauce, 
Served with Mashed Potatoes & Asparagus 

C H I C K E N  F R I E D  C H I C K E N 		  	 $ 2 3
Hand-Breaded Crispy Chicken Tenders with Country Pepper Gravy,
Served with Mashed Potatoes & Grilled Oyster Mushrooms

C H I C K E N  O S C A R  GF				    $ 2 9
6 oz Bronzed Chicken Breast with Surimi Crab Meat, 
Pesto Hollandaise Sauce, Served with Mashed Potatoes & Asparagus

S A L M O N  O S C A R  GF				    $ 3 6
7 oz Bronzed Faroe Island Salmon with Surimi Crab Meat, 
Pesto Hollandaise Sauce, Served with Mashed Potatoes & Asparagus

C H I C K E N  P A R M I G I A N A 			   $ 2 6
Hand-Breaded Chicken, Classic with Marinara Sauce
and 5 Cheese Blend, Served with Pasta Alfredo

P O R K  T E N D E R L O I N  M E D A L L I O N S  GF	 $ 2 4
8 oz Pork Medallions, Basil Pesto, & Hot Honey, 
Served with Mashed Potatoes & Asparagus

J A M B A L A Y A 					     $ 2 6
Chicken, Andouille Sausage, Shrimp, Fish, Cocolime Rice

L E M O N  L U A U  S T I R - F R Y 			   $ 2 6
Chicken, Broccoli, Water Chestnuts, Carrots, Pea Pods, Peppers, 
Tropical Asian Sauce, Topped with Almonds & Sesame Seeds, Cocolime Rice

S W E E T  &  S O U R  C H I C K E N 			   $ 2 6
Hand-Breaded Chicken, Pineapple, Sweet & Sour Sauce, Cocolime Rice

I S L A N D  T A C O S 	 	
(3) Flour Tortillas or Lettuce Wraps GF, Ancho Sour Cream & Salsa, 
Cocolime Rice  (Add: Thai Chili Sauce $.75, Cocolime Sauce $.75)
Bronzed Fish GF $19     Coconut Chicken Tenders $19

C H I C K E N  S T R I P S  &  F R I E S  			   $ 1 8
(3) Hand-Breaded Chicken Strips with Fries & Revel Dipping Sauce

W A L L E Y E  F I S H  &  C H I P S 	   		  $ 2 3
Hand-Breaded and Fried Walleye Fillets (8oz)                  
with Fries, Served with Pesto Tartar Sauce & Malt Vinegar

All Kids Meals Include Soft-Serve Vanilla Ice Cream

G A R L I C  B A S I L  P E S T O  P A S T A 		  $ 2 1
Charbroiled Ham, Asparagus, Pesto Cream Sauce, 
Fettuccine Noodles, Diced Tomatoes

C H I C K E N  A L F R E D O  F E T T U C C I N E 	 	 $ 2 1
Chicken, Broccoli, Alfredo

C A J U N  C H I C K E N  F E T T U C C I N E 		  $ 2 4
Cajun Spiced Chicken, Andouille Sausage, Peppers, Onions, 
Broccoli, Cajun Alfredo - Topped wth Toasted Almonds

C H E E S E  R A V I O L I 				    $ 1 9
(6) Large Raviolis Filled with Italian Cheeses, Alfredo Sauce, 
More Cheese on Top and Baked

S P A G H E T T I 					     $ 1 6
Spaghetti Noodles, Red Sauce - Served with 
House-Made Garlic Toast

ADD: Soup or Baby Wedge Salad  $6   (Bacon, Cheese, Tomato, Croutons)
ADD: Bronzed Chicken Breast $5, Meatballs $6, Oyster Mushrooms $5,     
(3) Bronzed Jumbo Shrimp $7

ADD: Soup or Baby Wedge Salad  $6   (Bacon, Cheese, Tomato, Croutons)

S P E C I A LT I E SP R O T E I N S

P A S T A


