
SEA SALT COCONUT LATTE
espresso, coconut cream, vanilla, black salt

CHARTREUSE ROSE
chamomile, berries, rose and a little peppercorn kick

MN FORAGER
toasty wild rice, dandelion root, elderberries, citrus, vanilla 

MOUNTAIN MINT
a refreshing minty cup with a powerhouse of antioxidants

MUM'S CHAMOMILE
soothing chrysanthemum tincture with lemon & berries

DOWNY TIPS BLACK TEA
complex, balance of fruity and floral, chocolatey and woodsy

GREEN JASMINE DRAGON PEARLS
premium grade green tea, natural jasmine flowers

HOUSE-MADE ORGANIC 
TISANE BLENDS SOURCED AS 
LOCALLY AS POSSIBLE

HOT/ICED 3.00/4.00

TEA & TISANE

CRAFTED LATTES

TRADITIONAL COLD BREW

CHOCOLATE

SELTZERS

EXTRA



SEASONAL MIMOSA 
house-made seasonal mixer + Champagne (9)

FIDDLEHEAD BLOODY
fennel rim, giant focaccia crouton, olives (9)

YOGA QUEEN
prosciutto, blue cheese, pear, hot 
honey, candied walnuts   14

THE POINT
roasted garlic aioli, swiss, provolone, 
chevre, pecorino with a choice side   7

JUST A LITTLE GUY
focaccia with your choice of meat and 
cheese (no side)   5

MAXWELL STREET
turkey, spicy giardiniera, grain mustard, 
provolone, pickled red onions  14

BREAKFAST IN PARMA
egg soufflé, prosciutto, giardiniera, 
provolone   10

GENOAN STREET CA FE
egg soufflé, sundried tomato, pesto, 
pecorino   9 (v)

COUNTRYSIDE COTTO 
egg soufflé, cured ham, swiss, garlic   10

SHAKSHUKA BREAKFAST
egg soufflé, roasted garlic, roasted tomato 
spread, pickled reds, provolone cheese  10 (v)

HAM & SWISS
fresh eggs, cream, cured ham, loads of 
swiss, buttery, flaky crust    10

SEASONA L VEGETABLE
fresh eggs, cream, herbs, local veggies, 
buttery, flaky crust   9 (v)

check the chalkboard for today's 
ingredients

MINNESOTA PORRIDGE
wild rice, chia, steel cut oats, 
banana, berries, brown sugar, cream
8 (v)(gf)

CHIA PUDDING
seasonal fruit compote,  sliced banana, 
fresh fruit, oat milk, candied walnuts
8 (vegan)(gf)

QUICHE

MORNING 
BOWLS

//sub GF Li�le Northern Bakehouse bread//

BREAKFAST PANINO

CUP 5 BOWL 8

POWDERHORN PARK
prosciutto, pear, candied walnuts, 
Italian dressing, blueberries, chevre,  
red onions   12(gf )

CA LABRIAN COBB
roast turkey, provolone, crispy 
prosciutto, roasted mushrooms, 
olive, pickled reds, local greens, 
herb vinaigrette   15(gf )

REANEY AVENUE
prosciutto, blue cheese, pickled 
reds, fresh apples, candied walnuts, 
herbed olive oil   12(gf )

THE POTAGER
roasted mushrooms & squash, 
pesto, candied walnuts, pickled 
reds, herbed olive oil   10(vegan)(gf )

SOUP
scratch-made, served with herbed 
focaccia or gluten-free seed crackers

FRESH SALAD
served with herbed focaccia or 
gluten-free seed crackers

SMALL PLATES
Italian-style small plates designed for 
snacking or sharing. Best enjoyed with 
a bo�le of wine.

LITTLE ONES
half-sized hot sandiwches

L'OVVIO (THE OBVIOUS)
cured ham, mortadella, grain mustard, red 
onion, roasted garlic aioli, swiss cheese   13

ELMWOOD PARK
roast beef, giardiniera, pepper relish, 
roasted garlic aioli, provolone   14

SPICY GRAND AVE
prosciutto, pickled reds, pepper relish, 
chèvre, giardiniera, sriracha   15

TREE HOUSE
turkey, pecorino, homemade pesto, 
red onion   14

GREEN THUMB
vegan pesto, roasted garlic ailoi, 
butternut squash, wild mushroom 
duxelle, pickled reds, chevre    14(v)

OAK PARK
turkey, mortadella, pecorino, pesto, 
sundried tomato, roasted garlic aioli   15

THE FUN GUY
roast beef, wild mushrooms, provolone, 
roasted garlic aioli   14 

NONNA’S PANINOHOT PANINO
Oven-baked panino on house-made 
focaccia, loaded with all the good things. 

served with your choice of
Dressed Greens | Fresh Fruit | Soup | Pasta Salad

served with your choice of
Dressed Greens | Fresh Fruit

served with your choice of house-made
herbed focaccia or gf seed crackers

served with your choice of
Dressed Greens | Fresh Fruit

CHECK THE BAR FOR OUR CURRENT 
WINE & BEER OFFERINGS


