
 

Welcome

Date Night
SUNDAYS

3  Courses  +  Bot t l e  o f   Wine
$50 for 2

Happy Tower
$3–$6  Appe t i ze r  Spec i a l s

$4  House  Wine , Beer  and  Ra i l  Dr inks

WEEKDAYS  3  –  6 pm

Live Jazz
Fr iday s  and  Sa turday  N i gh t s  

7 : 30  –  10 :30 pm

Private Dining
Ask  u s  abou t  hos t i n g

your  even t

Parma Specials

Welcome



Sparkling 3 oz. 6 oz
Moscato Spumante, Colli Euganei, Veneto, italy 2013/14 5.75 9.5
prosecco, adami, “garbel 13,” Veneto, italy nV 6.75 11.5
rose Brut, roederer Estate, anderson Valley, California nV  8.5 15

WhitE WinES
pinot grigio, Ca’ Donini, Veneto, italy 2013 5.5 9
White Blend, Donnafugata, “anthilia,” Sicily, italy 2012/13  5.75 9.5
gavi di gavi, araldica, piedmont, italy 2013/14   5.75 9.5
riesling, anew, Columbia Valley, Washington 2013   6 10
rose of nebbiolo, poderi la Collina, piedmont, italy 2013   6 10
Sauvignon Blanc, new harbor, Marlborough, new Zealand  2012   6.25 10.5
Chardonnay langhe, Vigin, piedmont, italy 2013   6.5 11
arneis, Sera lupini, piedmont, italy 2013   7.25 12.5
Chardonnay, Cuvaison, Carneros, California 2012   8.25 14.5

rED WinES
Chianti, Castelvecchio, “Santa Caterina,” tuscany, italy 2011   5.5 9
Cabernet Sauvignon, Concannon, “Conservancy,” livermore Valley, California 2012 5.75 9.5
Merlot, Seven Falls, Columbia Valley, Washington 2012  6 10
Syrah, Boomtown, Columbia Valley, Washington 2012   6 10
Barbera d’asti, Vietti, “tre Vigne,” piedmont, italy 2012   7.25 12.5
nebbiolo, anzivino, piedmont, italy 2011/12 7.5 13
pinot noir, argyle, Willamette Valley, Oregon 2013   7.75 13.5
Cabernet Sauvignon, Mazzocco, Dry Creek Valley, California 2011/12   8 14
Super tuscan, gaja, “promis,” tuscany, italy   10.5 19

Glass Vino

. . 

Drinks

Non-Alcoholic
acqua panna natural 
liter  6  /  half liter  4.5

San pellegrino Sparkling 
liter  6  /  half liter  4.5

red Bull  4
limonata  4
aranciata  4
aranciata rosso 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



. . 

Drinks

Birra
DraFt
Fulton, lonely Blonde, Minneapolis, Minnesota  7
Summit, Epa, St. paul, Minnesota  7
great lakes, Eliot ness amber, Cleveland, Ohio  7
Sierra nevada, Seasonal Selection,  
Chico, California  8
Crazy Mountain Brewery, Seasonal Selection,  
Edwards, Colorado  8
Clown Shoes, Seasonal Selection, ipswich,  
Massachusetts  8

BOttlED
Michelob golden light, US  5
Budweiser, US  5
grain Belt nordeast, Minnesota  5
Coors light, US  6
O’Doul’s amber na, US  6
amstel light, netherlands  7
peroni, italy  7
Stella Cidre, Belgium  7
Stella artois, Belgium  7
Goose Island, Sofie Belgian Style  
Farmhouse ale, illinois  7
Boulder, Shake Chocolate porter, US  7
guinness Stout, ireland  8

Parma Cocktails

CUCUMBEr-CEllO  12 
prairie vodka with muddled cucumber,  
limoncello and house-made lemonade

ChOCOlatE pralinE Martini  12  
Stoli Salted karamel vodka, house-made praline  
liqueur and godiva chocolate liqueur, served up  
with a chocolate-drizzled glass

ChErry MEtrOpOlitan  12 
Cherry griotte, fresh lemon juice and prosecco

SMOky rOgErS  15 
High West Campfire whiskey, Drambuie,  
sweet vermouth, angostura bitters

SpiCy CitrUS  12  
aviv vodka, muddled fresh jalapeno and lime,  
served up with a sugar-coated rim

MODErn Manhattan  12  
Orange peel–infused lexington bourbon,  
sweet vermouth, angostura bitters, cherry-bark  
vanilla bitters

pEarlESCEnt Martini  12  
raspberry-infused prairie vodka, limoncello, 
pomegranate juice

nEgrOni CitrUS  12  
Beefeater gin, lemon peel–infused Campari,  
sweet vermouth

MOOnriSE kingDOM  11 
Bombay Sapphire gin, muddled basil and lemons, 
house-made lemonade, club soda

gingEr FrESCO Martini  12 
prairie vodka, muddled fresh ginger and lime,  
splash of cranberry juice and club soda



Dinner

Antipasti Bar
ChEESE platES
robiola, piedmonte, italy  6.75
asiago Mezzano, Veneto, italy  6.75
Burrata, puglia, italy  6.75
gorgonzola Dolce, lombardy, italy  6.75
pecorino, toscano, italy  6.75
Small Cheese tasting – three selections  10.5
large Cheese tasting – all selections  15

SalUMi platES
prosciutto di parma, italy  6.75
Soppressata, USa  6.75
toscano Salumi, USa  6.75
Mortadella, italy  6.75
Coppa, USa  6.75
Small Salumi tasting – three selections  10.5
large Salumi tasting – all selections  15

BEEF CarpaCCiO* with shaved artichokes,  
radish and agrumato  15

BrUSChEtta with ricotta, grilled vegetables  
and herb vinaigrette  12

pOlpEttinE SOUp  
with orzo and spinach  8.25 bowl / 6.25 cup  

FriED CalaMari  
with lemon sauce  12.75

FriED SiCilian riCE BallS  
with mozzarella and marinara  10.75

haWaiian BlUE ShriMp baked with tomato,  
feta, garlic and Calabrian chile oil  14.25

Antipasti

CaprESE SalaD with local tomatoes, basil  
and burrata 13

WatErMElOn SalaD  
with Monte Chevre goat cheese, basil purée  
and Calabrian chile oil 12  

applE SalaD with romaine, red onion,  
candied hazelnuts and gorgonzola dressing  11

parMa hOUSE SalaD with arugula, cherry 
tomatoes, parmigiano and lemon vinaigrette  9

BiBB SalaD with cucumbers, fennel, pistachio  
and raspberry vinaigrette  12

Insalata

BUCatini “liMOnE” with spinach, capers,  
lemon and parmigiano  19 / primi 14.5

CraB lingUinE with chile, toasted garlic,  
almonds and lemon  24 / primi 15.5

riCOtta gnOCChi with seasonal vegetables  
and red pepper vinaigrette 19 / primi  14.5

rigatOni with house-made fennel sausage  
and charred escarole 20 / primi 14.5

pEnnE with tomato cream and vodka,  
parmigiano  18 / primi 14 / add chicken 2.5

lingUinE with clams, white wine  
and garlic  22 / primi 14.5

CaVatElli with Molise country  
pork rib ragu  19 / primi 14.5

SpaghEtti and MEatBallS  
with marinara  19 / primi 14.5

raViOli with ricotta, fresh tomato, basil  
and garlic  19 / primi 14.5

Pasta

*  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



Dinner

Secondi
CrEEkStOnE nEW yOrk Strip  
with baby carrots, ricotta and salsa verde  44

all-natUral pOrk tEnDErlOin  
with green beans, almonds and  
 blueberry balsamico 32

king SalMOn with artichokes, radish  
and sweet corn purée  34 

pan-SEarED haliBUt piCCata  
with caramelized gnocchi  35 

ChiCkEn alla parMigiana  
with spaghetti marinara  23

BrOilED lEMOn ChiCkEn with arugula,  
roasted potatoes and caramelized onions  25

CrEEkStOnE BEEF tEnDErlOin  
with salsa rossa and spring pea salad  38

graSS rUn FarMS BEEF “BraSatO”  
with red wine, garlic and soft polenta  25

Speciale

MOnDay 
Zucchini “Carbonara”  

with pancetta, white wine 
and toasted pine nuts  21

tUESDay 
Bone-in ribeye  

with cippolini onion  
and lemon  46

WEDnESDay 
Creekstone porterhouse 

with tomato and  
corn relish  48

thUrSDay  
Fettuccine  

with shrimp, tomato  
and basil   26  

FriDay 
Shrimp risotto  

with cherry tomato, 
asparagus, and  
lemon zest  27

SatUrDay 
pork Osso Buco  

with saffron risotto 
and fresh horseradish 

gremolata  29

SUnDay  
garganelli with shrimp, 

white wine and  
Sicilian pesto  26

rOaStED FingErling pOtatOES  9

grillED aSparagUS  9

BaBy CarrOtS  9

grEEn BEanS with garlic and almonds  9 

riSOttO parMigianO  9

SOFt pOlEnta  9 
add country pork ragu  2

BrUSSElS SprOUtS  9

Contorni

Milk ChOCOlatE haZElnUt tOrtE  
with gianduia cream and cinnamon ganache  8

CitrUS ZaBagliOnE parFait  
with pistachio olive oil cake and blackberries  8

gElati or SOrBEtti  
with chocolate-dipped pizzelle  7.5

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

Dolce

*  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



Sparkling
bin #  bottle

1010 Moscato Spumante, Colli Euganei, Veneto, italy 2013/14 38
1012 Brachetto, Malvira, “Birbet,” italy nV 42
1015 prosecco, adami, “gabriel 13,” Veneto, italy nV 46
1020 rose Brut, roederer Estate, anderson Valley, California nV 60 
1025 Franciacorta, Ca’ del Bosco, “Cuvée prestige,” lombardy, italy nV 69
1030 Brut Sparkling, argyle, Willamette Valley, Oregon 2009 79
1035 Champagne Brut, Veuve Clicquot, France nV 120
1040 Champagne Brut, Dom perignon, France 2003 255

Bright WhitES
bin #  bottle

2005 pinot grigio, Ca’Donini, Veneto, italy 2012/13 36
2022 Vernaccia, Fontaleoni, tuscany, italy 2013 40
2025 Sauvignon Blanc, new harbor, Marlborough, new Zealand 2013 42
2045 pinot grigio, pecorari, isonzo, italy 2013 43
2050 pinot gris, a to Z, Willamette Valley, Oregon 2013 43
2060 Sauvignon Blanc, Fattori & graney, Friuli, italy 2013 46
2065 arneis, Sera lupini, piedmont, italy 2013 50
2070 Sauvignon Blanc, Duckhorn, napa Valley, California 2013 60

FOCUSED WhitES
bin #  bottle

3001 White Blend, Donnafugata, “anthilia,” Sicily, italy 2012/13 38
3002 gavi di gavi, araldica, piedmont, italy 2013/14 38
3003 rose of nebbiolo, poderi la Collina, piedmont, italy 2012/13 40
3005 riesling, anew, Columbia Valley, Washington 2013 40
3015 Soave, inama Veneto, italy 2012 44
3020 Vermentino, argiolas, “Costomolino,” Sardinia, italy 2011 44
3025 Terre di Tufi, Terruzi & Puthod, Tuscany, Italy 2010 48
3026 greco di tufo, Colli di lapio, “alexandros,” Campania, italy 2013 52
3030 Falanghina, Villa Matilde, Campania, italy 2010 52
3035 gavi di gavi, la Scolca, “White label,” piedmont, italy 2012  60

BOlD WhitES
bin #  bottle

4010 Chardonnay, liberty School, paso robles, California 2012 38
4015 Chardonnay langhe, Vigin, piedmont, italy 2013/14 44
4020 Chardonnay, talbott Vineyards, “kali hart,” Monterey, California 2012 46
4045 Chardonnay, antinori, “Bramito,” tuscany, italy 2013 54
4046 Chardonnay, Cuvaison, Carneros, California 2012/13 58
4050 Chardonnay, St. innocent, “Freedom hill,” Willamette Valley, Oregon 2012 66
4060 Chardonnay, Mer Soleil, napa Valley, California 2012 78
4070 Chardonnay, ramey, russian river Valley, California 2011 90
4080 Chardonnay, planeta, Sicily, italy 2010 95

Vino



Vino
Silky rEDS
bin #   bottle

5020 Barbera d’asti, Vietti, “tre Vigne,” piedmont, italy 2012 50
5025 Dolcetto d’alba, Sori paitin, piedmont, italy 2013 52
5027 pinot noir, argyle, Willamette Valley, Oregon 2013 54
5030 pinot noir, Saintsbury, Carneros, California 2010 60
5045 pinot noir, patz & hall, Sonoma California 2012 85
5050 pinot noir, ken Wright, “Shea Vineyards,” Willamette Valley, Oregon 2012 100
5051 pinot noir, paul hobbs, russian river Valley, California 2012 125
5055 pinot noir, Foxen, “Sea Smoke,” Santa rita hills, California 2007 130

riCh rEDS
bin #  bottle

6005 Chianti, Castelvecchio, “Santa Caterina,” tuscany, italy 2011 36
6010 rosso piceno, Saladini pilastri, Marche, italy 2012 38
6012 Montepulciano d’abruzzo, Valforte, abruzzo, italy 2013 41
6015 Cannonau, Sella & Mosca, Cannonau di Sardegna, “riserva,” Sardegna, italy 2009 42
6020 nebbiolo, anzivino, piedmont, italy 2011/12 52
6036 rosso di Montefalco, arnaldo-Capri, Umbria, italy 2012 54
6040 nero d’avola, Morgante, Sicily, italy 2012 56
6045 aglianico, Feudi di San gregorio, “rubrato,” Campania, italy 2012 58
6050 Chianti Classico, il palazzino, “argenina,” tuscany, italy 2010 61
6055 nebbiolo langhe, Vietti, “perbacco,” piedmont, italy 2012 62
6065 Morellino di Scansano, le pupille, tuscany, italy 2011 62
6075 Sagrantino di Montefalco, terre de trinci, Umbria, italy 2006 68
6077 Vino nobile di Montepulciano, Dei, tuscany, italy 2010 72
6079 Barbera d’alba, Conterno Fantino, “Vignota,” piedmont, italy 2011 75
6080 Barbaresco, produttori del Barbaresco, piedmont, italy 2010/11 85
6086 Vino nobile di Montepulciano, la Braccesca, “Santa pia,” tuscany, italy 2006 89
6090 Barolo, prunotto, piedmont, italy 2009 100
6095 Barolo, pio Cesare, piedmont, italy 2008 145
6100 Barolo, icardi, “parej,” piedmont, italy 1998 155
6105 Barbaresco, pelissero, piedmont, italy 1997 180

OpUlEnt rEDS
bin #  bottle

7005 Cabernet Sauvignon, Concannon, “Conservancy,” livermore Valley California 2012 38
7006 Merlot, Seven Falls, Columbia Valley, Washington 2012 40
7010 Super tuscan, avignonesi, tuscany, italy 2013 44
7030 Merlot, Marco Felluga, Friuli, italy 2011 56
7032 Cabernet Sauvignon, Mazzocco, Dry Creek Valley, California 2011/12 56
7035 rosso di Montalcino, agostina pieri, tuscany, italy 2011 64
7037 red Blend, Stag’s leap Wine Cellars, “hands of time,” napa Valley, California 2012 74
7040 Merlot, Clos pegase, napa Valley, California 2007 74
7042 Super tuscan, gaja, “promis,” tuscany, italy 2012 76
7045 Valpolicella ripasso, Speri, Veneto, italy 2011 80
7046 red Blend, prisoner, napa Valley, California 2012/13 85
7055 Super tuscan, terrabianca Campaccio, tuscany, italy 2009 90
7056 Brunello di Montalcino, la palazzetta, tuscany, italy 2009/10 100
7057 red Blend, gaja, “Sito Moresco,” piedmont, italy 2011/12 105



Vino

7058 Cabernet Sauvignon, Stag’s leap Wine Cellars, “artemis,” napa Valley, California 2012 110
7060 Cabernet Sauvignon, Caymus, napa Valley, California 2012 125
7070 Brunello di Montalcino, antinori, “pian Delle Vigne,” tuscany, italy 2008/09 135
7080 Brunello di Montalcino, tenuta Friggaiali, tuscany, italy 2001 140
7085 Brunello di Montalcino, Castello di romitorio, tuscany, italy 2004 145
7090 Super tuscan, antinori, “tignanello,” tuscany, italy 2011 155
7095 amarone, tommaso Bussola, Veneto, italy 2001 200

JUiCy rEDS
bin #  bottle

8005 primitivo, passitivo, puglia, italy 2013 38
8007 Syrah, Boomtown, Columbia Valley, Washington 2012 40
8010 Syrah, Cline, Sonoma County, California 2012 40
8012 petite Sirah, Concannon, “Conservancy,” livermore Valley, California 2010 42
8025 Mourvedre, Cline, “ancient Vines,” Contra Costa County, California 2012/13 50
8035 Zinfandel, ridge, “three Valleys,” California 2012 62

Reserve List
Sparkling
bin #  bottle

9005 Ca’ del Bosco, Cuvée annamaria Clementi, lombardy, italy 1993 200

WhitE
bin #  bottle

9010 arneis, giacosa, piedmont, italy 2007/10 84
9015 Chardonnay, antinori, “Cervaro della Sala,” Umbria, italy 2009 133

rED
bin #  bottle

9020 nebbiolo langhe, Conterno Fantino, “ginestrino,” piedmont, italy 2009 75
9025 Barbaresco, Cantina del pino, piedmont, italy 2007 88
9030 nebbiolo d’alba, Bruno giacosa, piedmont, italy 2009 96
9035 Cabernet Sauvignon, Cade, napa Valley, California 2010 100
9040 Cabernet Sauvignon, paul hobbs, “Crossbarn,” napa Valley, California 2012 100
9045 Brunello di Montalcino, Fuligni, tuscany, italy 2008 110
9050 nero d’avola, planeta, “Santa Cecilia,” Sicily, italy 2006 112
9055 Barbaresco, produttori del Barbaresco, “rabaja,” piedmont, italy 2007 130
9060 Barbaresco, produttori del Barbaresco, “Muncagota,” piedmont, italy 2007 130
9065 Barolo, Francesco rinaldi & Figli, “Cannubi,” piedmont, italy 2010 132
9070 Brunello di Montalcino, tenuta il poggione, tuscany, italy 2009/10 150
9075 Cabernet Sauvignon, isole e Olena, tuscany, italy 2000 155
9080 Cabernet Sauvignon, plumpjack, napa Valley, California 2009 195
9085 Cabernet Sauvignon, Brandlin, “henry’s keep,” napa Valley, California 2011 198
9090 Barolo, gaja, “Dagromis,” piedmont, italy 2010 200
9095  Super tuscan, Montevertine, “le pergole torte,” tuscany, italy 2011 210

OpUlEnt rEDS continued


