
LAMB BOCCONCINI |  18

Sirloin, tomato confit, cucumber 

relish, ricotta salata, mint*

CASA RICOTTA | 10

House made whipped ricotta, grilled 

bread

SEARED SCALLOPS  |  19

Blackberry dolceamaro, roasted 

hazelnut

ROMAN MEATBALLS |  14

Veal, beef, pork, house made 

pomodoro*

720 DAY DRIED 
PROSCIUTTO & 
IMPORTED BURRATA | 19

Seasonal mostarda, grilled bread

MUSSELS |  18

Vino bianco, limoncello butter, 

baguette, chervil* 

CHOP SALAD | 14 

Crispy chickpeas, egg, salami, greens, 

pepperoncini, olives, ricotta salata, 

vinaigrette speziato 

SHAVED ROOT SALAD | 13 

Seasonal root vegetables, orange, olive 

oil muesli, Pecorino, citrus vinaigrette

KALE SALAD | 14 

Brussel Sprouts, grana padano, 

rosemary, thyme, butternut zucca, maple 

vinaigrette

TOMATO BASIL SOUP | 8

Creme fraiche, Grana Padano

p. 612-223-8504

PAPPARDELLO | 20

Yam puree, whipped ricotta, honey, sage

BUCATINI |  19

Fennel sausage, smoked paprika, pecorino, 

onion

SPAGHETTI |  15

House pomodoro, evoo, Grana Padano

SPAGHETTINI NERO | 21

Smoked Arrabbiata sauce, bay scallop, 

prawns, squid, mussels*

BAKED GARGANELLI |  21

Wild boar meatballs, rosemary sugo, 

Fontina, Taleggio

RICOTTA CAVATELLI |  18

House stewed bolognese, Grana Padano

MUSHROOM CAPPELLETTI |  20

Creme fraiche, whiskey barrel-aged shoyu, 

roasted mushrooms, thyme

 
RIGATONI |  20

Fennel sausage, mascarpone, truffle, 

prosciutto breadcrumbs

DRY RUBBED BEEF SHORT RIB |  27

Fig agrodolce, vincotto glaze, roasted  

root vegetables, toasted pine nuts*

PORK CAMPO | 29

Coppa pork steak, kale, castelvetrano olive, 

kalamata olive, pepperocini 
 
MELOGRANO CHICKEN | 23

Spiced chicken thighs, yam montata, pistachio, 

Creme fraiche, pomegranate 

MAHI MAHI SALMORIGLIO |  25

Castelvetrano insalata, caramelized leeks, citrus, 

evoo, Sicilian oregano*

CRISPY BABY HEIRLOOM 
POTATOES 

N’duja aioli

CALABRIAN CAULIFLOWER

Calabrian chili salsa, grated Grana 

Padano 
 
HEIRLOOM CARROTS

Honey whipped feta, pistachio, 

parsley

 
ARTICHOKE RISOTTO

Celery root, leek, Agrumato oil, pine 

nuts, Grana Padano

S H A R E S G R E E N S PA S TA  F R E S C A M A I N S

S I D E S  |  1 0

*consuming raw or undercooked animal protein products may increase the risk of food-borne illness for some individuals

4.9% msp health and wellness charge is added to all checks, this is not a gratuity.  For more infomration please see your ie team.
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Americano 

Espresso

Macchiato

Gibraltar - 4oz

Cappuccino - 6oz 

Latte

Chai

Hot Cocoa

Hot Assorted Tea

Iced Tea

CAFE LA BELLA
Espresso, steamed milk, lavender, vanilla, fennel

D E S S E R T S  |  1 0

C A F F E  &  T E A

B A R I S TA  B E VA N D E  |  6

CHOCOLATE OLIVE OIL TORTE Whipped cream, toasted 

pistachio, sea salt

TIRAMISU Averna Amaro, lady fingers, espresso                   

AFFOGATO Espresso, vanilla gelato, chocolate

CAFE TORTA Mascarpone, cinnamon, caramel, hazelnut, 

espresso gelato

     House made rotating gelato selections | 6

House made syrups available upon request at $.75.

Oat, Soy, Almond milk available upon request at $.75.

   proudly sources locally roasted beans from  

all domestic craft roasters and fair trade beans

CAFE L’ ARANCIA 
Espresso, steamed milk, orange bitters, chocolate

NOCCIOLA CUBO  Ice, espresso, Hazelnut Orgeat, 

Orange Bitters, Milk



A F T E R  D I N N E R  S I P P E R S
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LIMONCELLO 

Limoncello Fatto in Casa - 90 Day Aged (limited)  

Limoncello Fatto in Casa - 60 Day Aged (limited)

Limoncello Fatto in Casa - 30 Day Aged

 

CORDIALS 

Strega 

Fratelli Vergnano Maraschino  

Molinari Sambuca 

Romana Sambuca Negra 

 
GRAPPA 

Nonino, Grappa di Moscato

Marchesi di Gresy, Grappa di Nebbiolo 

 

AMARI 

House Blend

Nonino 

Lucano

Averna

Cynar

Cynar 70

Fernet

Cardamaro

Montenegro

Sfumato

Sibona

DOLCE VINO 

Zibibbo, Donnafugata, Ben Rye, Sicily

4.9% msp health and wellness charge is added to all checks, this is not a gratuity.  



p. 612-223-8504
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BEVANDE 
MENU

4.9% Msp H&B fee is added to all checks, this is not a gratuity



TAP

Bauhaus, Lounge Wizard, Hazy, MN

Pryes, Miraculum, Midwest IPA, MN

Bauhaus, Guavatron, Gose Ale, MN

Pryes, Pragmatic Pils, Pilsner, MN

Bent Paddle, Classic Light, MN

 

BOTTLES & CANS

Menabrea, Bionda, Lager, Italy

Dolomiti, Rossa, Double Malt, Italy

5.2% 8

6.4% 7.5

4.9% 7

 

4.2% 6.5

4.5% 5

 

4.8% 8.5
 

6.7% 8

B I R R A

ABV

COCCO CALDO Blanco Tequila, Mezcal, Licor 43, Ancho 

Reyes, Cocca Bitters |  11 

 

PAPA NEGRONI Lambrusco, campari, vermmouth |  11 
 
NEBBIA BIANCA Gin, Peach, Anise Licorice |  11

RUMUGINATA Rye, Vin Brule, Bitters, Pomegranate |  11

CAPPELLETTI SPRITZ Cocchi, Lemon, Bubbles, Soda |  12

MULE’S MISTRESS  Vodka, Americano, Tamarind, Pear, 

Ginger Beer |  12

PALUMBO 2.0  Gin, Grapefruit Tarragon Shrub, Soda |  12

CAFE SPUMONE Brandy, Espresso, Hazelnut Orgeat,  

Licor 43 |  12

ANGRY CALABRIAN  Reposado, Mezcal, Chipotle Gomme, 

Pineapple |  13

THE CEDAR Charred Cedar Infused Bourbon, Solerno, 

Bitters |  13

C O C K TA I L S 

LIMONCELLO

Limoncello Fatto in Casa - 90 Day Aged (limited)

Limoncello Fatto in Casa - 60 Day Aged (limited)

Limoncello Fatto in Casa - 30 Day Aged

CORDIALS

Strega

Maraschino, Fratelli Vergnano

Sambuca, Molinari 

Sambuca Negra, Romana

GRAPPA

Nonino, Grappa di Moscato

Marchesi di Gresy, Grappa di Nebbiolo

AMARI

House Blend

Nonino

Lucano

Averna

Cynar

Cynar 70

Fernet

Cardamaro

Montenegro

Sfumato

Sibona

DOLCE VINO

Zibibbo, Donnafugata, Ben Rye, Sicily
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14NOCCIOLA CUBO  Ice, Espresso, Hazelnut Orgeat, Orange 

Bitters, Milk

CAFE LA BELLA  Espresso, Steamed Milk, Lavender, 

Vanilla, Fennel

CAFE ARANCIA  Espresso, Steamed Milk, Orange Bitters, 

Chocolate

B A R I S TA  B E VA N D E  |  6
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ROSSO

Barolo Monfalleto, Cordero di Montezemolo, 

Piedmont, 2018/19

Amarone Classico, Masi, Veneto, 2017

Brunello di Montalcino, Mocali, Tuscany 2017/18

Brunello di Montalcino, Donatella Cinelli 

Colombini, Tuscany, 2017/18

Barolo, Renato Ratti, Piedmont, 2019/20

Barbaresco, Produttori del Barbaresco, Piedmont 

2017/2018

Rosso di Valtellina, Arpepe, Lombardy, 2020/21 

Chianti Classico Riserva, Tenuta di Arceno, 

Tuscany, 2018/19

Aglianico, Terrdora Dora di Paolo, “Taurasi,” 

Campania, 2014/15

Super Tuscan, Le Sughere di Frassinello, Tuscany, 

2018/19

Bolgheri Rosso, Enrico Santini, Tuscany, 2016/17

Etna Rosso, Tenuta di Fessina, Sicily, 2020

Montefalco Sagrantino, Colpetrone, Umbria, 2015

Nebbiolo, Domencio Clerico,“Capisme-e”, Langhe, 

Piedmont, 2019/20

Barbera d’ Alba (old world), Borgogno, 

Piedmente, 2021

Barbera d’ Alba (new world), Marco Porello, 

Piedmonte 2021

Super Tuscan, Ciacci Piccolomini d’Aragona, 

Tuscany, 2022

Schiava, Alois Lageder, Alto Adige, 2021

Pinot Noir, Gaierhof, Trentino-Alto Adige, 2021

Valpolicella, Ripasso Superiore, Villalta, Veneto, 

2018/19

Rosso di Montepulciano, Poliziano, Tuscany,2021

Morellino di Scansano, Fattoria le Pupille, 

Tuscany, 2020/21

Nerello Mascalese, La Bacca, Sicily, 2022

Chianti Colli Senesi, Fattoria del Cerro, Tuscany, 

2021

Nero d’Avola, Bacaro, Sicily, 2020/21

Sangiovese, Lungarotti, “Cadetto”, Umbria, 

2020/21

SPARKLING, ROSE, ORANGE

Franciacorta, Ronco Calino, “Saten,” Lombardy, 

NV

Brut Chardonnay, Cesarini Sforza, Trentino Alto-

Adige, NV

Rose Nebbiolo, Marco Porello, Langhe, 

Piedmomte, 2022

Prosecco, Le Contesse, Veneto, NV

Rose Spumante, Bianca Vigna, Veneto, NV

Lambrusco, Puainello, Emilia-Romagna, NV 

Trebbiano (Skin Contact), Silvio Messana, 

“Bianco”, Tuscany, 2020/21

BIANCO

Soave Classico, Pieropan, “La Rocca,” Veneto, 

2021/22

Etna Bianco, Terra Costantino, “deAetna,” Sicily, 

2019/20

Fiano di Avellino, Colli di Lapio, “Romano Clelia,” 

Campania, IT 2018/19

Pinot Grigio, Livio Felluga, Alto Adige, 2021 

 

Gewurztraminer, Cantina Terlan, Trentino, 2021

Sauvignon Blanc, Kellerei Kurtatsch, Alto Adige, 

2021/22

Verdeca, Alica, “Produttori di Manduria”, Puglia, 

2022

Chardonnay, Cantina Lavis, Trentino, 2021/22

Arneis Langhe, Cordero di Montezemolo, 

Piedmont, 2020/21

Falanghina, Terre Dora di Paolo, Campania, 2022

Grillo, Colosi, Silicy, 2022

Pinot Bianco, J. Hofstatter, Alto Adige, 2021

Friuli Bianco, Marco Felluga, Friuli, 2020/21

Erbaluce, Cieck, Erbaluce di Caluso, Piedmonte, 

2021/22

Soave Classico, Gini, Veneto, 2022
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B O T T L E  V I N O
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BUBBLES & ROSE

Rose Nebbiolo, Marco Porello, Piedmonte

Prosecco, Le Contesse, Veneto

Rose Spumante, Bianca Vigna, Veneto

Lambrusco, Puianello, Emilia-Romagna

 
BIANCO

Verdeca, Alice, “Produttori di Manduria”, Puglia

Chardonnay, Cantina Lavis, Trentino

Grillo, Colosi, Sicily

Friuli Bianco, Marco Felluga, Friuli

Erbaluce, Cieck, Erbaluce di Caluso, Piedmonte

Soave Classico, Gini, Veneto

ROSSO

Montefalco Sagrantino, Colpetrone, Umbria 

 

Barbera d’ Alba (old world), Borgogno, 

Piedmonte

Barbera d’ Alba (new world), Marco Porello, 

Piedmonte

Super Tuscan, Ciacci Piccolomini d’Aragona, 

Tuscany

Pinot Noir, Gaierhof, Trentino-Alto Adige

Valpolicella, Ripasso Superiore, Villalta,  

Veneto

Nerello Mascalese, La Bacca, Sicily

Sangiovese, Lungarotti, Cadetto, Umbria

TASTE FULL
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HIBISCUS PUNCH  Steeped Hibiscus, Cinnamon, Citrus 

Spritzer

SEASONAL HOUSE SHRUB  Medicinal Drinking Vinegar 

Infused with Seasonal Fruits, Herbs, and Spices

N O  P R O O F  M O C K TA I L S  |  6

San Pellegrino

Acqua Panna

Fountain Coke, Diet Coke, Sprite, Fanta

House Lemonade – Refill 3

House Strawberry Lemonade – Refill 3

A’Siciliana Limonata

A’Siciliana Aranciata

Ginger Beer

Martinelli Apple Juice

Lift Bridge Root Beer | Tall Boy 16oz
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N O N - A L C O H O L I C

proudly sources locally roasted beans from  
all domestic craft roasters and fair trade beans

House made syrups available upon request at $.75

Oat, Soy, Almond milk available upon request at $.75
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3.5

Americano

Espresso

Macchiato

Gibraltar - 4oz only

Cappuccino - 6oz only

Latte

Chai

Hot Cocoa

Hot Assorted Tea

Iced Tea - Refill 3

C A F E  &  T E A

NOCCIOLA CUBO  Ice, Espresso, Hazelnut Orgeat, Orange 

Bitters, Milk

CAFE LA BELLA  Espresso, Steamed Milk, Lavender, 

Vanilla, Fennel

CAFE ARANCIA  Espresso, Steamed Milk, Orange Bitters, 

Chocolate

B A R I S TA  B E VA N D E  |  6


