Mink Farm Tavern
Menu
(608) 423-3030
SANDWICHES
French Dip
6 ounces of thinly sliced prime rib with sautéed mushrooms, au jus, and swiss cheese on a hoagie - $8.65
Philly Cheese Steak
6 ounces of our prime rib served with grilled onion and green pepper topped with mozzarella cheese - $8.65
Pork Rib Sandwich
Two 3-ounce patties served on a hoagie with Sweet Baby Ray’s sauce - $7.25
Ribeye Steak Sandwich
6-ounce steak served open faced on Texas toast with sautéed mushrooms and au jus - $7.75
Turkey & Bacon Melt
Thinly sliced turkey breast with bacon and American cheese on a hoagie - $6.75
Grilled Chicken
Boneless breast with lettuce, tomato, cheese, and BBQ sauce on Italian bread - $6.99
Chicken Wrap
Sliced chicken tenders with lettuce, grated cheddar cheese, tomato and ranch dressing in a garlic herb tortilla - $6.59
Reuben Sandwich
Thinly sliced corned beef with Kraut, swiss cheese, and dressing on marble rye bread - $6.25
The BLT
Four slices of bacon with lettuce, tomato and mayo on Texas toast - $5.25
Fisherman’s Sandwich
Two beer battered cod filets on a hoagie bun with cheese - $5.99
Grilled Ham & Cheese
Swiss or American cheese served with grilled ham on Italian bread - $5.79

BURGERS ** - Add lettuce, tomato, onion for an additional $0.25 per topping. $1.00 extra for bacon
** All our burgers are cooked medium well unless otherwise requested from our customers. Consuming raw or undercooked beef may increase
your risk of foodborne illness.
Farm Burger
Our 6-ounce burger with bacon, fried egg, American cheese and lettuce - $7.29
Bacon Cheeseburger
Swiss or American cheese with two slices of crisp bacon - $6.99
Mushroom Swiss
Sautéed mushrooms covered in swiss cheese on our 6-ounce burger - $6.79
The Hot One
Our spicy burger with sautéed jalapeno peppers covered with pepper jack cheese - $6.79
Cheeseburger
Swiss, American, or cheddar cheese on a 6-ounce burger - $6.59
Hamburger
6 ounces of quality ground chuck served on a toasted Kaiser bun - $6.29

DINNER BASKETS
Shrimp Basket
Lightly battered shrimp served with Cole slaw or cottage cheese and French fries - $8.49
Clam Strip Basket
8 ounces served with Cole slaw or cottage cheese and French fries - $7.29
Chicken Dinner
A wing, leg, and breast served with Cole slaw or cottage cheese and French fries - $7.25

APPETIZERS
Wings (Plain, Mild or Hot)
Chicken Tenders
French Fries
Southwest Eggrolls
Onion Rings
Battered Mushrooms
White or Pepper Jack Curds
Mini Mozzarella sticks
Mini Tacos
Jalapeno Poppers
Egg rolls
Pickle Spears
Green Beans
Cauliflower
Deep fried Ravioli
Broccoli Cheddar Bites
Mini Corn Dogs
Great Tators
Spinach & Artichoke Rangoon
Mac N Cheese Bites
Southwest Munchers

$7.50
$7.00
$2.00
$4.75
$3.25
$3.50
$3.50
$3.50
$4.25
$3.75
$4.50
$3.75
$3.75
$3.75
$4.75
$3.75
$3.25
$3.25
$4.75
$4.75
$3.25

DAILY SPECIALS
Monday (All Day)
Country fried steak and mashed potatoes served with a veggie - $6.50
Tuesday (Starts at 5pm)
Gyro’s served with onions, tomatoes, tzatziki sauce and crinkle cut fries - $7.00
Wednesday (Starts at 5pm)
Gina’s big wet sloppy burrito or chicken quesadilla - $6.50
Nacho Pile - $6.00
Tacos - $1.50/ea
Thursday (Starts at 5pm)
Prime Rib the way you like it! Served with baked potato or French fries, Cole slaw or cottage cheese - $15.99
Friday (Starts at 5pm)
Two-piece cod - $7.99 (add a piece for $1.25)
Two-piece Cajun Perch - $9.99 (add a piece for $1.50)
Served with French fries or baked potato, Cole slaw or cottage cheese
Saturday (Starts at 1pm)
Home-made one-topping pizza and a pitcher of domestic beer or soda - $10.00
Additional meat toppings - $1.00 / each
Extra cheese - $1.25
All other toppings - $0.50 / each
The Mink Farm Tavern was founded in 1936 by Harold Christensen on the mink farm property that was owned by his brothers Elmer and Jennings Christensen.
Texaco gas pumps were a fixture of the location during those days, and living quarters were added to the rear of the small tavern in 1948.
Harold’s son Butch took over management of the business in the early 1960’s and ran the family business for 40 years.
Many changes to the property have occurred in the years that followed; including the addition of upper living quarters, expanded bar area, kitchen, and rear parking.
I am proud to be the current proprietor of the Mink Farm Tavern and look forward to serving the Cambridge community.
Thank you for your patronage and I hope your experience is a pleasurable one.

Bradley Bakken

