


















































JOEL ROSENBERG'S TOP TEN RESTAURANTS IN MINNEAPOLIS

Food is the way of the writer, and editor, and reader — but never mind
that for now. :

A few general notes:

New Yorkers and Los Angelenos will be used to restaurants that open
early and stay open all day. Many — most — of the better Minneapolis
restaurants close down between lunch and supper, so if you're planning
on eating at an off-hour, call ahead. Calling ahead for reservations is a
good idea in any case.

Minnesota is kind of an informal state, and so is the dress. You won't be
out of place wearing something dressy, but you won't be out of place
dressed casually, either.

Minneapolis is kind of a compact city; you should be able to get to there
from here pretty quickly, other than during rush hour. 1’d figure about
twenty minutes to either downtown from the Radisson, but you might
want to build in some safety margin.

Goodfellow’s

The Conservatory, at Lasalle and Eighth

332-4800

I don’t know if this is the best restaurant in Minneapolis, but it is my
favorite. The menu changes constantly, but if they have the sage-crusted
quail, go for it. They’re always doing something interesting with sauces
and toppings: a recent menu features Grilled Tenderloin of Beef with
Creamed White Beans, Summer Corn Relish, and Tortilla-Shiitake
Mushroom Sauce, as well as Horseradish Crusted Rainbow Trout with
Thai Mayonnaise and Seven Spice-Smoked Shrimp Salad.

Figure $15 for the soup and appetizer, $25 for the main course, and
another $6 or so for dessert — and don’t skip dessert. There’s usually a
Tribute to Minnesota combination of appetizer, main course (which
often includes something wonderful done with walleye), and dessert,
for under $40.

A good wine list, too. The Chateau St. Jean (pronounced like Gene
Wolfe’s first name; the owner named the winery after his wife)
Chardonnay was very good, and they had the Silver Oak Cabernet the last
time | looked.
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