     [image: InterContinental Minneapolis]   	 IHG's Commitment to Cleanliness 
	 Location 
	 Contact 

 
  5005 Glumack Drive, Minneapolis, Minnesota 55450 Local Phone: +1 (612) 725-0500 / Reservations: +1 (877) 424-2449 info@InterContinentalMSP.com 
       Menu  
 
   	 Overview 	 Parking & Transportation 
	 Services & Amenities 
	 Airport Transfers 
	 Airport 
	 Pet-Friendly 
	 Design 
	 3D Experience - Lobby & Dining 

 
	 Rooms & Suites 	 Rooms 
	 Suites 

 
	 Offers 	 Hotel Offers 
	 Groups & Events 

 
	 Weddings 	 Services 
	 Packages 
	 Wedding FAQ's 
	 Gallery 

 
	 Meetings & Events 	 Venues 
	 Request for Proposal 
	 Gallery 
	 Download Hotel Overview 
	 Download Our Capacities & Floor Plans 
	 3D Tour - 2nd Floor 

 
	 Dining 	 Coffee Shop 
	 La Voya Brasserie 
	 Outdoor Dining 
	 Bradstreet Craftshouse 
	 Private Restaurant Dining 

 
	 Explore 	 Things to Do 
	 72 Hours in Minneapolis 
	 Sports & Entertainment 
	 Shopping 
	 Seasonal Activities 

 
	 Photo Gallery 

 
 
    View Rates Best Price Guaranteed   
 
   	 IHG's Commitment to Cleanliness 
	 Location 
	 Contact 

 
  	 Overview 	 Parking & Transportation 
	 Services & Amenities 
	 Airport Transfers 
	 Airport 
	 Pet-Friendly 
	 Design 
	 3D Experience - Lobby & Dining 

 
	 Rooms & Suites 	 Rooms 
	 Suites 

 
	 Offers 	 Hotel Offers 
	 Groups & Events 

 
	 Weddings 	 Services 
	 Packages 
	 Wedding FAQ's 
	 Gallery 

 
	 Meetings & Events 	 Venues 
	 Request for Proposal 
	 Gallery 
	 Download Hotel Overview 
	 Download Our Capacities & Floor Plans 
	 3D Tour - 2nd Floor 

 
	 Dining 	 Coffee Shop 
	 La Voya Brasserie 
	 Outdoor Dining 
	 Bradstreet Craftshouse 
	 Private Restaurant Dining 

 
	 Explore 	 Things to Do 
	 72 Hours in Minneapolis 
	 Sports & Entertainment 
	 Shopping 
	 Seasonal Activities 

 
	 Photo Gallery 

 
  	 Best Rate Guarantee 
	 FAQs 
	 Privacy Policy & Site Security 
	 Accessibility 
	 Site Map 
	 Awards and Accolades 

 
       
 
  Best Price Guaranteed 
  Select Dates:    
  Adults: 1
2
3
4
5

 
  Children: 0
1
2
3
4

 
  Rooms: 1
2
3
4
5

 
   
 
 
 
 
              
 
 
 
 
     Bradstreet Craftshouse
 A revelry-forward, gaming hall featuring gastropub favorites, expertly-crafted cocktails, a wide beer selection, and interactive entertainment that energizes both players and spectators. Waking up as the day winds down, the space opens for happy hour. Warm and welcoming, it’s the modern-day version of a party in the dining room of a lumber baron’s mansion. A hub of joviality, this is the place to lounge about with friends or to meet and make new ones while enjoying a menu that’s perfect for everything from happy hour noshing to a full dinner or late evening bar snacks with nightcaps.
 Available for private events entertaining 90 seated and 175 cocktail-style.
 For additional information and inquiries, contact us at sales@intercontinentalmsp.com.
 Hours of Operations
 	Daily: 1:00 pm - 11:00 pm
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  View Menu  
         Bradstreet Crafthouse
 
 
     Starters  
   Steakhouse Seasoned French Fries   $10  
  roasted garlic aioli 
    Walleye Shore Lunch   $17  
  preserved lemon / spicy remoulade
    Spicy Nuts and Olives   $9  
  citrus/spice / smoked Maldon
    Bradstreet Wings   $19  
  choice of: Korean wings sauce/ house buffalo/ house rub
    Pastrami Sliders   $16  
  dark rye / Dijon / slaw / house pickles
    Pimento Cheese Dip   $11  
  house made chips
    Smoked Trout Dip   $15  
  squid ink cracker / pickled onions 
    Duck Confit Croquette   17  
  Wild Acres duck / giardiniera / beef jus mustard
    Sopes   $16  
  spiced black beans / guajillo sauce / pickled jalapeño / vegan queso fresco 
    Oysters on Half   $24 for 6 - $42 for 12  
  Our oysters are hand selected from the best regions for the season by our Executive Chef. Each one is hand shucked and crafted to order by our skilled kitchen team. 
  
    Salads  
   Shaved Crudités Salad   $18  
  Asparagus / beet / radish / mixed greens / tarragon vinaigrette
 add grilled chicken $6 / add grilled market fish $12 
    House Caesar Salad   $14  
  house made dressing / focaccia croutons / parmesan 
 add grilled chicken $6 / add grilled market fish $12 
    Craftshouse Salad   $18  
  haricot verts / peas / pickled fennel / olive oil potatoes / arugula / preserved lemon vinaigrette 
 add grilled chicken $6 / add grilled market fish $12 
    Roasted Beets   18  
  white bean hummus / whipped feta / pine nuts / sesame crisps
  
    Meals  
   Bradstreet Burger   $21  
  double smashed patty / custom beef blend OR Impossible Patty / house smoked cheddar / 'LTO" / brioche bun 
 add fried egg $4 / add bacon $6
    Fried Oyster Mushroom Po'boy   $17  
  crispy oyster mushrooms / shaved LTO / spicy remoulade 
 
    Monkfish Shnitzel Sandwich   $19  
  crispy fried fish / Mom coleslaw / mustard aioli 
    Smoked Beef Brisket sandwich   $19  
  dry rubbed house smoked brisket / pimento cheese / bread and butter collards
    Cacio e Pepe   $21  
  hand rolled pasta / cracked pepper / parmesan 
 add poached egg $4 / add fried oysters $8
    Country Fried Young Chicken   $29  
  free range, wild acres poussin / panzanella / tomato / melon / espellete vinaigrette
    Steak Frites   $41  
  prime flat iron / shoestring fries / Craftshouse steak sauce
  
    Sweet Treats  
   Chocolate Peanut Butter Tart   $12  
     Smoked Banana Pudding   $12  
  vanilla wafer crumble / house smoked banana blackberry cardamon jam 
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     White  
   Trefethen Chardonnay   18 glass  
  green apple / white peach / honeysuckle 
    Silverado Sauvignon Blanc   13 glass  
  ruby red grapefruit / pineapple / melon
    La Paradou Blanc Viognier   11 glass  
  white flowers / white fruits
    Lageder Pinot Grigio   11 glass  
  orange peel / apple
    Ecker Gruner Veltliner   9 glass  
  lime / lemon, grapefruit / herbaceous / white pepper
    La Fruitiere Muscadet   9 glass  
   lemon / lime / green apple / pear
    Champalou Vouvray   48 bottle  
  pear / honeysuckle / quince / apple 
    Clos Ste Magdeleine Cassis   60 bottle  
  Provençal herbs / anise / white peach / white acacia
    Enrico Santini Bolgheri   40 bottle  
  yellow stone fruits / mint / sage 
    Dom Reuilly Sauvignon   36 bottle  
  crisp citrus / fruit
    Gaintza Txakolina   50 bottle  
  lemon/ quince / green apple / sorrel 
    Moncao e Melgaco Vinho   28 bottle  
  orange blossoms / lees
    Chotard Sancerre   37 bottle  
  mineral notes / citrus fruit 
  
    Sparkling et Rose  
   Chiarli Brut Rose   16 glass  
   fruity scent / neat taste with feelings of wild berries
    Argyle Brut   15 glass  
  distinctive lime / apple / black pepper aromas
    Ch. Langlois Cremant Loire   13 glass  
  zesty appley freshness is accompanied by the waxed-lemon flavours
    Dibon Cava   11 glass  
   apples / pears / pleasant floral notes
    LaFage Miraflors Rose   12 glass  
  strawberries / blackberries / hint of herbal 
    Domaine Des Carteresses Tavel   14 glass  
  rose petals / kirsch liqueur 
    Charles Le Bel 1818   65 bottle  
   brioche / almonds / butter / apple / pear
    Juve y Camps Cava   45 bottle  
  anise / white fruit / Mediterranean herbs
    Pizzini Franciacorta   72 bottle  
  citrus notes 
    Ruinart Blanc de Blanc   110 bottle  
  white flowers / white peaches / pineapple
    Ruinart Brut Rose   150 bottle  
  cherry / strawberry / lemon zest / subtle biscuit 
    Veuve Clicquot Brut   125 bottle  
  ripe fruit / grape / apple / honey 
    J Lassalle Imperial   90 bottle  
  apple blossom / anise  juicy white cherry / pickled ginger
    Elouan Rose   40 bottle  
  freeze-dried berries / clementine rind
  
    Red  
   Quilt Cabernet   20 glass  
  raspberry / plum / blackberry compote / toast / licorice
    Hahn SLH Pinot Noir   18 glass  
  red cherry / blackberry / hints of earthiness / toasty oak
    Chateau St. Cosme Cotes Du Rhone   15 glass  
  black currants / plum / vanilla bean / cinnamon stick / clove
    Patrie Cahors Malbec   14 glass  
  black fruit flavours / cocoa powder
    Ch. Trebiac Bordeaux   13 glass  
  red fruits / sweet spices / stewed fruits
    Olianas Cannonau   11 glass  
  cherry / raspberry / red fruit
    Dom. Prepende Beaujolais   10 glass  
  strawberry / cherry / raspberry
    Belle Glos Pinot Noir   60 bottle  
  sun-ripened cherries / sweet plums / hints of cola / white pepper
    DV Catena Tinto Red   52 bottle  
  dried strawberries / flowers / lemons
    Parcel 41 Merlot   48 bottle  
  black currant / saddle leather / milk chocolate
    Saldo Zinfandel   56 bottle  
  black licorice / black pepper / cherry / baking spice
    Vieux Telegraphe CDP   110 bottle  
   blueberry / raspberry / crushed violet / graphite 
    Dom Tempier Bandol   95 bottle  
  dark fruit / spice
    Chorey Les Beaune   71 bottle  
  raspberry  / Morello cherry / backberry / liquorice / underbrush
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     Featured Cocktails $16  
   Black Walnut Old Fashioned    
  Bulliet Bourbon / Nocino Black Walnut Liqueur / Angosture Orange Bitter / Luxardo Cocktail Cherry
    Airmail    
  Anejo Rum / Honey / Bubbles
    Boxing Room’s Highball    
  Rye / 1919 / Absinthe
    Suze & Tonic    
  French Liqueur / Charge
    French Quarters Crusta    
  Anejo Patron / Orange / Calvados
    Corpse Reviver    
  Beefeater / Lillet / Cointreau
    Cuban Sazerac    
  Matusalem Gran Rum, Prosecco
    Sbagliato    
  Butter Orange / Prosecco
    Aviation    
  Hendricks Gin / Creme de Violette / Fresh Lemon Juice
    Garden Martini    
  Greenbar Vodka / Red Bell Pepper / Tobasco
    Pineapple - Jalapeno Marg    
  Reposado / Lime / Sea Salt
    Orange Fizz    
  Bitter Orange / Confectioners
    Golden Cadillac    
  Galliano / Cacao / Cream
    Craftshouse Sour    
  Ginger Aile / Cherry
    Privateer    
  Coke / Lime / Coconut
  
    Import Bottle  
   Modelo    
     Corona Extra    
     Stella Artois    
     Guinness Stout    
     Heineken    
     Heineken 0.0%    
   
    Domestic & Craft Bottle  
   Coors Light    
     Bud Light    
     Budweiser    
     Fat Tire Amber    
     Sam Adams Lager    
     Michelob Ultra    
   
    On Tap (Rotating)  
   Surly Furious IPA    
  Minneapolis, Minnesota
    Utepils Kolsch    
  Minneapolis, Minnesota
    Shell's Seasonal    
  New Ulm, Minnesota
    Voyageur Devil's Kettle IPA    
  Grand Marais, Minnesota
    Lift Bridge Farmgirl Saisan    
  Stillwater, Minnesota
    Bent Paddle 14 ESB Amber    
  Duluth, Minnesota
    Castle Danger Cream Ale    
  Two Harbors, Minnesota
    Fulton Lonely Blonde    
  Minneapolis, Minnesota
    Summit Extra Pale Ale    
  Saint Paul, Minnesota
    Badger Hill Peanut Butter Stout    
  Shakopee, Minnesota
    Minneapolis Cider Company Orchard Blend    
  Minneapolis, Minnesota
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   InterContinental Minneapolis
   5005 Glumack Drive, Minneapolis,  Minnesota 55450   
 Local Phone: +1 (612) 725-0500 /  Reservations: +1 (877) 424-2449 
 © 2024, MSP ICGH Lessee, LLP This hotel is owned by MSP ICGH Lessee, LLP and Operated by Graves Hospitality Corporation. The following are some of the service marks owned by Six Continents Hotels, Inc., its parent, subsidiaries, or affiliates, all InterContinental Hotels Group companies: IHG®, InterContinental®, Regent®, Kimpton®, voco™, Crowne Plaza®, HUALUXE®, EVEN®, Hotel Indigo®, Holiday Inn®, Holiday Inn Express®, avid®, Holiday Inn Resort®, Holiday Inn Club Vacations®, Staybridge Suites®, Candlewood Suites®, IHG® Rewards Club 
    Close   The TSA checkpoint is currently closed, but guests with carry-on luggage may still use it to enter the hotel from the airport at gate C24. Shuttle service is on demand, please call to reserve.
 Learn More 
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