
roman meatballs |  12

Veal, beef, pork, house made red sauce

Charred oCtopus | 13

Pepperoni, fregola, smoked paprika,  
pistachio, preserved lemon aioli

grilled blaCk garliC prawns | 15

Black garlic butter, fresh herb aioli

pan fried yam ravioli |  10

House made ravioli, yams, white truffle oil

seared fennel sCallops |  16

Smashed beets, BigWatt Co. Fennel Bitters, 
fennel pollen, roasted fennel, preserved 
lemon vinaigrette

goat milk riCotta | 9

House made whipped ricotta, grilled bread

720 day dried prosCiutto &  
imported burrata | 17

Summer mostarda, grilled bread 

 
grilled mussels |  12

Limoncello butter, tellicherry  
peppercorn, grilled lemon leaves

Chop salad | 11 

Crispy chickpeas, egg, salami, mixed greens, 
pepperoncini, olives, ricotta salata, basil 
vinaigrette

shaved root salad | 10 

Seasonal root vegetables, orange, escarole, 
olive oil muesli, pecorino, citrus vinaigrette

smoked salmon panzanella | 14 

House smoked salmon, heirloom tomatoes, 
pickled fennel, cucumbers, arugula, lemon 
dill vinaigrette, toasted croutons

tomato soup 7 |  5 

Parmigiano Reggiano with  
whipped mascarpone

monday–thursday  4pm–11pm

friday & saturday 4pm–12am`

sunday 4pm–close

brunCh Saturday & Sunday 10am–2pm

         italianeatery      italianeaterymn

p. 612-223-8504   @italianeatery.com

buCatini  17 |  13

House made fennel sausage, smoked  
paprika, white wine, pecorino 

rustiC gemelli  16 |  12

Whey & goat milk ricotta, crispy pancetta, 
sorrel pesto, toasted pine nuts

squid ink spaghetti  18 |  14

Clams, white wine, chili flakes, uni   
butter, bottarga, chives

Cavatelli  17 |  13

House stewed bolognese, grana padano 

spinaCh fettuCCine  18 |  14

Blue Prawns, scallion, pepperoncini brine,      
tomato, garlic, lemon, cream, basil

gnoCChi  15 |  11

Nordic Creamery butter, grana padano 

baked garganelli |  19

Wild boar meatballs, rosemary sugo,  
fontina, taleggio 

mushroom Cappelletti  18 |  14

Crème fraîche, whiskey barrel-aged  
shoyu, roasted mushrooms, thyme

spaghetti  13 |  9

Pomodoro, mascarpone, basil

dry rubbed beef short rib |  23

Pine nut agrodolce, vincotto glaze, porcini  
mushrooms, toasted pine nuts`

pan roasted monkfish | 24

Celery root & leek puree, cured black olives, 
cherry tomatoes, basil, aged balsamic

Crispy lemon ChiCken thighs | 19

Preserved lemon chicken thighs, warm potatoes 
& argula caper salata

seafood brodetto | 21

Seasonal seafood selections, stewed san      
marzano tomatoes, saffron, chili oil

Calabrian Cauliflower

Calabrian chili salsa, grated parmesan

roasted green beans

Parmigiano Reggiano, cream, bread-
crumbs, white wine

grilled zuCChini

Balsamic glaze, shallots, pecorino, pine nuts

Crispy baby heirloom potatoes 

Nduja aioli

 
taragna polenta

Truffle fonduta, smoked fontina, grilled 
bread

s ta r t e r s s a l a d s  &  s o u p pa s ta  f r e s C a e n t r e e s

s i d e s  |  8




