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The evoluTion of  
CrafT Beer CulTure
The recent expansion of Dangerous Man Brewing Co. 
goes to show that Minnesota craft beer isn’t just a phase. 
It’s a lifestyle, and it’s here to stay. Along with the new 
expansion comes a new policy: Dangerous Man will fill 
any clean growler, from any brewery, pioneering a move-
ment in craft beer and growler culture. It was previously 
illegal for Minnesota breweries to fill growlers that were 
not their own, meaning you would need to own separate 
growlers for each brewery. The expansion includes The 
Dangerous Man Growler shop, a retail-style addition next 
door to the taproom that focuses on the sale of take-
home beer, along with six additional fermenters to keep 
up with demands and allow for a greater variety of beer.

» 1300 Second St. N.E., Minneapolis, 612-236-4087,  
www.dangerousmanbrewing.com

Now opeN 

Ramen Kazama
Sushi only brushes on the breadth of Japanese cuisine. Thanks to Chef Matthew 
Kazama, people now have a destination for quality ramen and other delicacies, 
including handmade gyoza and karaage. Sip on sake and kombucha while wait-
ing to get your slurp on. 
» 3400 Nicollet Ave. S., Minneapolis, 612-353-6160, www.ramenkazama.com 

editor’s picks 

Top 5 TasTy Dishes
While shopping along St. Paul’s Grand Avenue, stop 

at Cafe Latte for lunch and select three spread op-

tions to pair with your bread. The tricky part will be 

making up your mind, though the pesto artichoke or 

red pepper hummus are at the top of the list.  

» 850 Grand Ave., St. Paul,  

651-224-5687, www.cafelatte.com

Tao natural Foods boasts fresh and organic cui-

sine. The sweet potato burrito comes packed with 

black beans, pepper jack cheese, guacamole, garlic 

herbed yogurt sauce and sweet potatoes, which is 

plenty to keep you full.  

» 2200 Hennepin Ave., Minneapolis,  

612-377-4630, www.taonaturalfoods.com

The chipotle aioli on the adobo chicken at hola arepa 

is guaranteed to entertain your taste buds—and you 

cannot forget the yuca fries on the side. With a food 

truck and permanent location, you can enjoy Hola 

Arepa’s food for a sit-down meal or on the go.  

» 3501 Nicollet Ave. S., Minneapolis,  

612-345-5583, www.holaarepa.com

Sushi lovers are encouraged to venture to Northeast 

for masu sushi & Robata and give the yakisoba a 

try, which is an exciting combination of pan-fried 

noodles, mushroom, cabbage, bonito and mayo.  

» 330 E. Hennepin Ave., Minneapolis,  

612-332-6278, www.masusushiandrobata.com

The pesto pappardelle at The Freehouse consists of 

asparagus, spinach, tomato, basil pesto, Parmesan, 

red chili flakes and grilled ciabatta. It is best paired 

with beer made in the on-site brewery.  

» 701 N. Washington Ave., Minneapolis,  

612-339-7011, www.freehousempls.com

Dangerous man Brewing co.


