Restaurant Guide for 2018 RSA Conference
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Minneapolis has a well deserved reputationforbetng de st i nati on for “ Nort |
restaurantst hough it i s a&as’foodcities suscheas Nevorlk,Ghicaga, New Orles

or Seattle Fromthe downtown areao its manyneighborhood, chebwned restaurants

Mi nneapolis’s food s cen-enditlirengto loweeddives.\inghey t hi ng
summer, restaurants open street or rooftop patios, providing patrons withoofymities to

peoplewatch, admire the Minneapolgkyline or enjoy a lake view. What connects such

different restaurants agutcher and The Boand theHerbivorous Butcheis a dedication to

locally sourced and carefully produced dishes. When you miixad imternational influence

and a bit woif cybuldét restaerantstik@poonRiveand theBirchwood Cafe

Great exemplars of the Minneapolis farm to table movement, these establishments offer menu
selections to please everyone in your dinperty.

Birchwood Caf¢ Flickr user Janelle, CC 2.0



Since Minneapolis has such a diverse number of dining opportunities and because many of us
rely on our mobile phone apps to forage, this guide does not attempt an exhaustive list of
where you can eat nor does it reveal how each restaurant is rated on edpbest restaurant

lists published by local papease always a good resource, but sometimes what you need to
know is where you can go given the time you have, your budget, twarity of the hotel, and

the food interests of your friends.

So, this guide identifies four areas ranging from one block to five miles from the conference
hotel. It then provides the names of restaurants, a brief description of their menu or specialties,
and an embedded hyperlink so you can investigatether or not you would want to visit. This
approach will miss some great places, but by clicking the links in this guide, you can browse
menus, find phone numbers, get directions, and decide for youvdedire your next meal

shouldbe.

Downtown Minneapolis: Walking distance—one block to one mile

The downtown of Minneapolis is filled with co
therear en’t some gr e at Ifyodare loaking far ireakfast\owside of thee a |
hotel that doesn’t involve ¢éiethés &itehan”oaor

Keys Cafat The Foshays g g v ' ar He@ Blduse Eaterfach of these eateries is known for
their breakfasts, buthey also serve meals beyond the morning hours.

J

Hell's Kitchen BreakfagCredit Hell's Kitchen




Smoothie Bikg Flickr user Martha W. McQuad, CC 2.0

There are a lot of inexpensive lunch possibilities
around the conference hotel. Ori@ock over

from the Hilton is Nicollet Ave., a walking and

public transportation mall. On the first and

second floors of the buildings that line Nicollet,

you will find the usual chairsLeeann Chin,
Subway, Panera Bread, and

» 5 i

ut perhapsyou want to consider something different but still fast. Every Thursday from 6:00

AM to 6: 00 PM, Nicollet Ave. hosts a Farmer ' s
Farmer’ s Mar ket as a benefit t o rénhebSpreut who arr
Salad Compangt 555 Nicollet Mall in the RBC Plaza is worth the wé&tkee Delmakes Banh

Mi sandwiches to ordettofu or pork-along with fish tacos and a veggie melt. The Greek Grill &

Cafe is located in the Northstar Center and SushafBakhas grab and go sushi from its location

inside the building at 733 Marquette Ave. These restaurants all cater to the weekday business

crowd and may not open Saturday or Sunday.

There are several choices for folks who want lunch or dinner in an Eiwgis-style pub, as

well. If the weather is nice, you will definitely enjoy a pint of Guinness, some Scotch Eggs, and a
round of lawn bowling (yes, you read that right) on a perfectly manicured terraBerat t | s Pub
Brit’ s i s sMnoeamolisduwireggthe Waldl Cup, but, alas, that is still a couple

weeks away.

Ki er an’ dasbeen aound forudecades, and it is well worth the stop if your looking for
lunch specials. The most interesting entry in this categobyasn K el, which ptates® u
contemporary interpretations of traditional Irish food. Consider, for example, the Forager
sandwich (sautéed crimini mushrooms, leeks, and fontina cheese), a turkey burger with apple
chutney or a marinated chicken club sandwich, each fes than $14.




The Gr een |&lickrier Johrd JsSchroeder, CC 2.0

If you are looking for a dinner before or after an RSA plenary event, there is a lot downtown

from which to chooseButcher and The Bods stilloneo f Mi nneapol i s’ s hott es
diners who want to try their locally sourced and smoked meat. Despite its $30 to $60 plates, it

tends to be busy so reservations are recommended. BtB is not the only place to get a ribeye
downtown.Mu r r ay ' sseatiMaanknhyo’us Shawe bdernfighting éor decades over

who offers the best steak in an atmosphere that would make Frank Sinatra feel at home. Not to

be outdone,Seven Steakhouse & SubBs reinvented its menu to appeal to folks who want a

quality steak in a rooftop setting without all that deep leather and wood.

For those of us who don’'t enjoy answering the
done?” there are a numbkZelaisagpbpular Bafah eestauratat s t o ¢
serves excellent food and wine pairingéie News Roorhas an extensive menu and a patio

that overlooks the Nicollet malCafe Lurcais a walk at one mile, but its elegant white table

cloth atmosphere and American Bistro menu, is worth it. Situated justfdafbong Park, it is a

nice place for a couples dinner.

If your taste runs more to drinks and smhites, you might enjoyhe Locallts only a couple

blocks from the hotel, which makes the walk back to your bed just that much sweeter.

Prohibition Baiin the W Hotel under Foshay Tower serves up that red velvet lounge feel for

those of us who like the decor of a bar to match the color of our drink.




Warehouse and Stadium Districts: Longer walk or short cab ride
—.5 miles to 1.5 miles

Approximately onehalf to one and &half miles from the conference hotel are two areas that

offer diverse eating opportunities. In the Warehouse Distddt2Eaterysits on the higher end

of the spectrum. Its comfortable intimate atmosphere, especiatyplarties of two or four, and

an excellent menu make it worth the trip. In a similar fesiglle and price but with a more airy
atmosphere Spoon and Stablserves Great Lakes trout, tamarind glazed pork chops, and

chilled foie gras. Iftheserestauranssnd a | i ttl e t oo TheBahelorh” f or
Farmer The price of an entrée wil/ still reach
that honors Minnesota and the surrounding Nor
farm to table to wall.
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The Bachelor Farmer's Afghan Rop@redit The Bachelor Faﬁner

The warehouse district also is home to relaxed, less expensiveliaogreat pizza places,
Black Sheep Coal Fired PiandPizza Lucare terrific if you are a party of on& a party of
eight. Reasonable sandwiches and wraps are available aidihve CafeTryDong Hadlorean
Grill and Sustfor KoreanBBQ, andRked Cow Restaurant & Bfar gourmet burgers and craft
beer.




TheSmack Shaabffers thesame relaxed atmosphere but with seafood dishes like lobster mac
and cheese. These Warehouse District restaurants are a lot of fun and can be easier on the food
budget.
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The Smack Sha¢kCredit The Smack Shack

As you travel toward the home of the Minrasa Vikings, your food options change oraggin.
ZenBoxlzakayaSawatdeeT hairestaurant,KindeeT haiandWasabiSushi Fusion all exist within

a three block radius along S. Washington Ave., one mile from the conferenceZzwidbox
Izakayesserves' JangseComfortF o o Hawdtdee Thdias been at their current location for

years and is a great spot for the whole famiyndee Thais the new kid on the block, located

just across from the Guthri€heater Finally Wasabi Sushi Fusias exactly what you might
expect. They offer a | arge selection of sushi
caterpillar roll, but is likely to have chicken thnner.

As you proceed east on Washington Ave. toward the stadium, you will hit a doaibem of

restaurants, bars, and pubs that specialize in doatir. TheDay Block Brewing Company

restaurant and tap room serves its oweer,a nice food menu, and, many nights, live music

from 8PM to midnightTownHall Brewerylocated next to thaVegs Bank Campus of the

University of Minnesota, was founded in 1997 whentheecbaft e w cr aze hadn’t ye
Minnesota. If you want the taste of an original Minnesota ctader, TownHall is the place.




Day Block Brewing Companiay Block Brewing

RepubliandAcadiaCafd on’ t brew t heir own, but they do h
North Country offerings. Seasonal as well as the staple be&srbf Summit Lift Bridge and

Lupulinare available on tap at these location¥ou might have a hard time finding a tap with

Grain Belthowever.

Nestled into the “West Bank” ar e Bdamkeleh more r
Restauranserves authentic Ethiopian cuisingie Red Seeffers Ethiopian and Eritrean food,

altered slightly to appeal to Northern Midwest tastes. TEadia Cafe and Pwffers a nice

selection of beer along with vegetarian and vegan friendly meals.

Eat Street: A short cab ride, Uber or Lyft—2 to 4 miles

If you travel South on Nicollet Ave. away from downtown, within two miles and stretching for

approximately four mil es, vy ovabsite explanstyeaptly sel f o
“named Eat Street section of nBHfiordable dreatogeha enu e
full taste of all the different flavors of th

serve international and multicultural meals in St. Paul and Minneapolis, but this stretch of
Nicollet contains one of the greadt concentration in the Twin Cities.
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Christos Greek Restaurgn€redit Christos

For example, you can enjoy Jamaican fooRiaiento Kitchen2524 NicolletoHa r ry Si ngh’ s
Caribbean Restauranin the next block at 2653 Nicollet. If you are in the mood for soup, try

Pho 79 Keeping with the Viethamese theme, thesmine Debffers rice paper spring rolls,

vermicelli dishes, and traditional Banh Mi sandwiches, perfect for a lunch away fronotile

I f you're | ooking for a Greek dinner that the
Christos Greek Restauraritheir shrimp Myconos is excellent, and the flaming saganaki cheese

will delight the table.

TwinCities residents consistently wthe Rainbow Restaurarthe best Chinese restaurant in
Minneapolis, althouglihe food critics aCityPageprefer” J uwhich’is located back in the
Warehouse District discussed earlier in the guide.

The Copper Hen Restaurdrilickr user jpeligen, € 2.0

The restaurants identified so far comprise ldsan half
of the places you could visit on Eat Street if you had
several weeks to explore. It is hard to resist the dinner
or dessert menus athe Copper Hen Cakery and
Kitchen

The Icehousés an operair bar and restaurant with an
industrial flair; try the patio or upstair®lease seat yoursedt The Bad Waitress Diner & Coffee
Shop because no one will wait on you. Order, pay, move on.




Uptown: Longer cab ride, Uber or Lyft-3.5 to 5 miles

Situated between Lyndale Ave. and East Calhoun Parkway along West Lake St., the Uptown
area of Minneapolis is a vibrant mix of young professionals, cool urban families, and established
homes. If you want to escape downtown and see one of thasesléghat everyone is always

talking about, this is the direction you should go. Lake of the Isles and Bde Maka Ska (formerly
Lake Calhoun), run along the western edge of Uptown.

After a stroll along the lake, vidtarbettefor refined, nodern French cuisine. For Chicago style
pizza that will please children and adults alike look3or o r dam Rlenhepin Ave. If you (or
your fellow diners) would rather eat pistachio gnocchi than a deep dish pizza, then the Italian
restaurant,Amore Uptow, will be more to your likingamasteoffers a Nepali menu that is
vegetarian friendly.

Red Pepper Tagliatelle with Braised Beef and a Quinoa Stuffed Hepyestit

French Meadow Bakery & Cafe

Looking for a meal and a place to read? Here are three great options. The first is a bar with
great taps and good food away from the conference cromidddy Waters Bar & Eatehas a

loyal following of regulars. If pastries are how you prefer to ingest poead, then try the

second optionThe French Meadow Bakery & Cif@ local favorite with two distinct

personalities. You order at the counter and grab a table during busy breakfast and brunch hours
or visit in the evening for clotbovered tables anéine dining. The cafe behind door number

three allows you to choose




among a cappuccino, a wild rice burger or a craft bEemmon Roots Cafs the best choice
for any graduate student who is putting the finishing touches on their RSA presemtati

Seafood and excellent sushi are available at a number of placesinU@awe. | | a’ s Fi s h (
offers fresh seafood, an oyster bar, and a great rooftop patio with views of the Uptown

neighborhood Sushi Tangputs a contemporary, playful twist on theaditional barfood,

but Origamiand FugiYaare the undisputed Kaiju of Japanese cuisine in the Uptown area.

You can’t go wrong with either of them.

Finally, it’s always important to remember th
makesitl f you want to visit an establishment t hat
leaves Minneapoligyay your respects to Heydayhis well regarded eatery will be closing after

the first week of June, so gekenliyes Tart,arekdme an “ A
Gouda Mousee with honeycomb and tarragon befo

Cocktalls at HeyddyCredit Heyday

Wrapping it up

The four areas described in this restaurant guide provide a «esson of the options that

exist in the Twin Cities. Of course, they don
farther south to enjoy the Soul Food l@evival The besi/egan retaurant right now is

probably JacrSeslsbyt’'hse river in St. Paul. I f you
hit the Midtown Global Market whi ch combi nes an indoor far mer

food and shopping.



Thebestmes | " ve ever had in Minneawerswhefedver e i n
mostly the locals who lived within a few blocks of their place. These restaurants have names like
Tilig, the Chatterbox PupTerzq Corner TablendBlack BirdThese are the spel places that

make the foodscene in Minneapolis unique. They reflect the neighborhoods in which they

reside and the culture of the people who live there. No doubt the residents of North

Minneapolis, the Western Suburbs, St. Anthony Park or St. Paldl vetantify other restaurants

that fit this bill. But if you decide to stay an extra day and night, these are the places to find.

When | was a graduate student and eachreer professor, one of my mentors, Michael Leff,
taught me that the best places &at are not the most expensive or even, always, the places
with the best food or drink. The best restaurants are the places that encourage meaning. That

meaning might come from the kitchen; it might
location;itm g ht stem from the host or the other pat
i mportant, what makes a restaurant experience

meaning out of the experience. Mi kegfiedinaghisl d n’ t
guide, but he certainly would have liked many of them. So, in his hieone end by saying
that | hope you make some meaning over a good meal while you dammeapolis.

Kirt Wilson
CaDirector

Til i a’ sChiaguilesi on of
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