
Antipasti

FRIED SICILIAN RICE BALLS  
with mozzarella and marinara  11

PARMA HOUSE SALAD  
with arugula, cherry tomatoes,  

parmigiano and lemon vinaigrette  9

CHOP SALAD with roasted turkey, avocado,  
blue cheese, hard-boiled egg, pickled onion,  

bacon, tomato and lemon dressing  15

GORGONZOLA CAESAR SALAD  
with grilled chicken 14 / with grilled shrimp  16

CHICKEN SALAD  
with apple, candied hazelnuts and gorgonzola dressing  14

MARINATED BEET SALAD  
with grapes, arugula, fried onions and sour cream  13

FLAT IRON STEAK SALAD  
with grilled romaine, peppers, radicchio and creamy balsamic dressing  18

LOCAL TOMATO AND BURRATA SALAD  
with basil and extra-virgin olive oil  15

WATERMELON SALAD  
with basil, mint and goat cheese  11

Pasta

PENNE  
with tomato cream, vodka and parmigiano  12  add chicken 2

CAVATELLI  
with Molise country pork rib ragu  14

LASAGNA  
with house-made sausage and ricotta  14

RICOTTA GNOCCHI  
with spicy sausage cacciatore and Castelvetrano olives  15

Panini
All sandwiches are served with house-made potato chips and pickles

GRILLED CHICKEN BREAST SANDWICH  
with barbeque sauce, fried onion, bacon jam and muenster cheese  15

TURKEY SANDWICH  
with avocado, smoked bacon and onion marmalade  13

TUNA SANDWICH  
with peperonata, olives, tomato and basil  13

MEATBALL SLIDERS  
with marinara and mozzarella  13

LunchLunch
PARMA HOUSE SALAD  
with arugula, cherry tomatoes, Parmigiano  
and lemon vinaigrette  9

GORGONZOLA CAESAR SALAD  9

POLPEttiNE SOUP with orzo  
and spinach  8.25 bowl / 6.25 cup

SALUMi PLAtE  
with prosciutto, coppa and soppressata  10.5

SPiNACH AND fRiSéE with squash, roasted grapes, 
pecan, feta and honey vinaigrette    12

BEEt SALAD with whipped goat cheese,  
watermelon radish and balsamico 13

 Antipasti 

Dolci
CARAMELiZED DARK CHOCOLAtE PANiNi 
with vanilla bean gelato  8

BUttERSCOtCH PANNA COttA  
with sea salt-chocolate shortbread  8

HOUSE-MADE CANNOLi 
with lemon ricotta cheesecake  
and toasted almond toffee 8

CitRUS ZABAGLiONE PARfAit 
with pistachio olive oil cake and blackberries  8

MiLK CHOCOLAtE HAZELNUt tORtE 
with gianduia cream and cinnamon ganache  8

GELAti or SORBEtti  
with chocolate-dipped pizzelle  7.5

Beverages
Red Bull  4

Limonata  4

Aranciata  4

Dry vanilla bean soda  4

fresh-squeezed lemonade  3.5

fresh-squeezed strawberry lemonade  4

fresh-brewed iced tea  3.25

Coke, Diet Coke, Minute Maid Light lemonade,  
Barq’s root beer, Sprite, Diet Sprite  3.25

Acqua Panna Natural  liter 6 / half liter 4.5

San Pellegrino Sparkling  liter 6 / half liter 4.5

Beer, wine and cocktails on separate menu 

. Entrées .
CHOP SALAD 

with roasted turkey, avocado, blue cheese,  
hard-boiled egg, pickled onion, bacon, tomato  

and lemon dressing  15

GORGONZOLA CAESAR SALAD 
with grilled chicken 14  / with grilled shrimp  16

CHiCKEN alla PARMiGiANA 
with spaghetti marinara  16.5

CHiCKEN SALAD 
with apple, candied hazelnuts  
and gorgonzola dressing  14

fLAt iRON StEAK SALAD  
with grilled romaine, peppers, radicchio  

and creamy balsamic dressing  18

DAiLY SEAfOOD SPECiAL  market price

Panini
PARMA SANDwiCH  
with soppressata, coppa, mortadella,  
prosciutto and provolone cheese  13

tURKEY SANDwiCH  
with avocado, smoked bacon  
and onion marmalade  12.5

tUNA SANDwiCH  
with peperonata, olives, tomato and basil  12

PORt wiNE-BRAiSED CHiCKEN SANDwiCH  
with onion jam, crispy onions and arugula  12.5

HOt PAStRAMi SANDwiCH  
with pickled fennel, smoked gouda  
and horseradish aioli  15

PARMA CHEESEBURGER  
with fontina, braised pork belly  
and caramelized onion jam  15

All sandwiches are served with house-made  
potato chips and pickles

Pasta
tORtELLiNi with potato and leek 
in a mushroom brodo  15

RED wiNE RiGAtONi  
with prawns and salted chilies 15

PENNE with tomato cream, vodka  
and Parmigiano  12  add chicken  2

CAVAtELLi with Molise country pork rib ragu  14

BUCAtiNi “LiMONE”  
with spinach, capers, lemon and Parmigiano  14

LiNGUiNE with clams, white wine and garlic  15

StRACCHi with beef cheek agrodolce  
and Parmigiano 14

RiCOttA GNOCCHi  
with spicy sausage cacciatore  
and Castelvetrano olives 15
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* �Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if  
you have certain medical conditions. —Minnesota Department of Health



Beverages
Red Bull  4

Limonata  4

Aranciata  4

Dry vanilla bean soda  4

Fresh-squeezed lemonade  3.5

Fresh-squeezed strawberry lemonade  4

Fresh-brewed iced tea  3.25

Coke, Diet Coke, Minute Maid Light lemonade,  
Barq’s root beer, Sprite, Diet Sprite  3.25

Acqua Panna Natural liter 6 / half liter  4.5

San Pellegrino Sparkling liter 6 / half liter  4.5

Parma Cocktails
REVERSE MANHATTAN  14 
Tattersall Italiano, Old Overholt Rye Whiskey, Tattersall 
Sour Cherry, Orange Bitters, Luxardo Cherry Garnish

THE MINNESOTA COSMO  13 
Prairie Organic Vodka, Tattersall Cranberry Liqueur, 
Tattersall Orange Crema, Lime Juice. 

THE NEW APEROL SPRITZ  12 
North Shore Distillery Distiller’s Gin No. 11,  
Aperol, Lemon, Prosecco

PROSECCO COCKTAIL  12 
Prosecco, Tattersall Crème de Fleur 

MARGARITA DI CAMPANIA  12 
1800 Silver Reserva Tequila, Strega, Lemon,  
Lime, Citrus Salt Rim

PARMA’S BRANDY CRUSTA  11 
Christian Brothers Brandy, Tattersall  
Orange Crema, Lemon Juice

NORTHEAST MINNEAPOLIS GIMLET  11 
Tattersall Aquavit, Crème de Fleur, Lime Juice

NEGRONI LIMON  12 
Beefeater Gin, Parma Infused  
Campari, Tosti Rosso, Orange

Glass Vino 
SPARKLING 	 6 oz
Prosecco, Astoria Lounge, Veneto, Italy NV 	 9.5
Moscato Spumante, Colli Euganei, Veneto, Italy 2014 	 9.5
Rose Brut, Roederer Estate, Anderson Valley, California NV 	 15

WHITE WINES
Pinot Grigio, Ca’ Donini, Veneto, Italy 2015 	 9
Sauvignon Blanc, 13 Celsius, Marlborough, New Zealand 2015 	 10.5
Pinot Bianco, Alois Lageder, Alto Adige, Italy 2015 	 10.5
Orvieto Classico, Santa Cristina, ‘Campogrande,’ Umbria, Italy 2015	 9.5
Vernaccia Di San Gimignano, Fontaleoni, Tuscany, Italy 2015	 10
Estate Riesling, Jones of Washington, Wahluke Slope, Washington 2014	 10
Chardonnay, 10 Span, Central Coast, California 2015	 9
Chardonnay, Tormaresca, Puglia, Italy 2015	 11
Chardonnay, Cuvaison, Carneros, California 2013 	 14.5

RED WINES
Pinot Noir, Castle Rock Cuvee, California 2013 	 9
Montepulciano d’Abruzzo, Tre Saggi, Abruzzo, Italy 2013	 12
Pinot Noir, Argyle, Willamette Valley, Oregon 2015	 13.5
Chianti, Castelvecchio, ‘Santa Caterina,’ Tuscany, Italy 2013 	 9
Cabernet Sauvignon, Horse Heaven Hills, Columbia Valley, Washington 2014 	 9.5
Merlot, Cannonball, Sonoma County, California 2014 	 11
Red Blend, If You See Kay, Lazio, Italy 2014	 12
Cabernet Sauvignon, Katherine Goldschmidt, Alexander Valley, California 2015	 14
Syrah, Boomtown, Columbia Valley, Washington 2014	 10

Dolci
BUTTERSCOTCH PANNA COTTA  
with sea salt-chocolate shortbread  8

HOUSE-MADE CANNOLI  
with lemon ricotta cheesecake and toasted almond toffee  8

GELATI or SORBETTI  
with chocolate-dipped pizzelle  7.5


