
 
Take Out Menu 

 
612.925.9202 

 
 

5000 Penn Avenue South 
 

Minneapolis  
 

55410 
 
 

 

 
Antipasti 

 
 

zuppa  3.50  5.50  
(changes daily) 

 
cannellini bean salad  2.95 

with lemon lime dressing & arugula 

 
zucchina fritti  6.25 

lightly batter fried zucchini    
with lemon mayonnaise 

 
bruschetta aglio olio  4.95 

homemade village bread seasoned with garlic, sea salt  
& drizzled with new harvest extra virgin olive oil  

 
fresh clams  13.95 

with red or white sauce 

 
formaggio  8.95 

(changes daily) 

 
roasted garlic 7.75 

whole roasted garlic bulb served 
with flat bread & tomatoes 

 
pizza  8.95 
(changes daily) 

 
olive assortment  6.50 

 
Insalata 

 
 

 spring caprese salad  9.25 
asparagus & mozzarella di buffala  

with lemon-oil dressing 
 
 

insalata di casa  6.50, 9.25 
mixed greens with meyer lemon dressing,  

lavender & oil cured olives 
 
 

Caesar salad  6.50, 9.25 
served classically with romaine  
& homemade Caesar dressing 

 
 

village salad  10.25 
cucumber, tomato, olives, onion, peppers, chickpeas  

& feta cheese with lemon-olive oil dressing 

Sunday 5:00 pm  - 9:30 pm 

Monday 5:00 pm  - 9:30 pm 

Tuesday 5:00 pm  - 9:30 pm 

Wednesday 5:00 pm  - 9:30 pm 

Thursday 5:00 pm  - 9:30 pm 

Friday 5:00 pm  - 10:00 pm 

PASTA BAR HOURS: 

Saturday 4:30 pm  - 10:00 pm 

for daily specials visit 

www.broders.com 
 



 

13 fettuccine alla Bolognese  11.25 
housemade pasta with the classic  

meat sauce of Bologna 
 

14 pappardelle con agnello e melanzane  15.95 
housemade pasta with lamb & eggplant ragu,  

goat cheese, kalamata olives & fresh herbs 
 

15 fettuccine con aragosta  14.95 
housemade pasta with lobster, tomatoes,  

lemon, herbs & cream 
 

16  fettuccine con gamberi e carciofi 15.50 
housemade pasta with shrimp,  

grilled artichokes & arugula 
  

17  spaghetti con polpette Calabresi  13.50 
pasta with meatballs in the style of Calabria 

 
18  tagliarini di Locanda del Lupo  13.95 

housemade pasta with prosciutto di Parma,  
truffle pesto & cream ~ 

 specialty of  Locanda del Lupo In Soragna, Italy 
 

19 fettuccine con pollo  13.25 
housemade pasta with chicken,  

Tuscan kale, leeks & dill 
 

20 penne alla puttanesca  11.25 
pasta with a spicy Neopolitan blend of  
plum tomatoes, crushed red pepper,  
anchovy, kalamata olives & capers 

 
21 risotto con gamberi 15.95 

carnaroli rice with crimini mushrooms,  
Caribbean white shrimp & mild yellow curry 

Pasta, Risotto e Gnocchi  

Children’s Menu (8 and under) 6.25 
spaghetti, penne or cheese tortellini with choice of sauce -  
pomodoro (tomato), Bolognese (meat) or butter & cheese 

or 
cheese, sausage or pepperoni pizza, 

small soft drink & a scoop of ice cream 

 

1 crab rotolo  15.50 
crab stuffed pasta with roasted red  

peppers, Fontina & citrus cream 
 

2 stringozzi alla Spoletina  8.95 
housemade pasta with tomatoes, olive oil &  

garlic served in the classic Umbrian style  
(with vegetable or Italian sausage add 2.50) 

 
3 fettuccine integrale con maiale  13.75 

housemade whole wheat pasta with Duroc pork, 
 zucchini, fennel & porcini mushrooms 

  
4 linguine con pesto Genovese  12.95 

housemade pasta with green beans, 
potatoes, basil pesto & pine nuts 

 
5 linguine con pettini 13.25 

housemade herb & garlic pasta with  
bay scallops, tomatoes, spinach, ginger & cream 

 
6 gnocchi di ricotta 14.95   

housemade ricotta gnocchi with  
peppered beef, leeks &truffle cream 

  
7 linguine con vongole  15.95 

housemade pasta with littleneck clams,  
red onions, pancetta, spicy peppers & white wine 

  
8 fettuccine con gamberi e ceci  15.95 

housemade pasta with gulf shrimp,  
chick peas, kale, red onions, dill & feta 

 
9 penne rosa al rosmarino  8.95 

pasta with fresh rosemary, cream & tomato 
 

10 rigatoni con salsicce e pepperoni  12.75 
pasta with spicy sausage, onions,  

tomato and bell peppers 
 

11 quadrucci con pollo  16.25 
housemade pasta with fresh greens,  

chicken, prosciutto, almonds, asparagus,  
balsamic vinegar & mascarpone 

 
12 lasagna con agnello 15.50 

housemade pasta layered with lamb,  
ricotta salata, mint, basil & tomato salsa 

 
 
 
 

revised  05/20/10 

 
Broders’ Pasta Bar, a proud member of Slow Food, uses 

locally produced, naturally raised  and sustainable  
products wherever possible. 

 
 


	roasted garlic 7.75

	whole roasted garlic bulb served

	with flat bread & tomatoes

	pizza  8.95

	asparagus & mozzarella di buffala 

	with lemon-oil dressing

	insalata di casa  6.50, 9.25


