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Minneapolis-St. Paul International Airport 
Opens Three New Full-Service Restaurants 

Minneapolis—Travelers at the Minneapolis-St. Paul International Airport (MSP) now have more choices for enjoying a full-service, sit-down dining experience. Three newly opened restaurants are setting MSP apart - none of the restaurant concepts can be found at any other airport in the country, and two of them are homegrown. 
French Meadow Bakery & Café:  The 4,300 square-foot French Meadow Bakery & Café, now open in the Lindbergh Terminal, is one of the most unique airport eateries in the country.  Minneapolis entrepreneur Lynne Gordon, who developed French Meadow’s organic concept more than 20 years ago, is the creative energy behind the restaurant’s opening. HMS Host and Ms. Gordon have combined their efforts to create the first organic restaurant in the country to be located in an airport and the first to feature a menu of organic foods, wines and spirits.  It is also the first restaurant at MSP to house an on-site bakery where the French Meadow breads, scones, muffins, croissants and apple crisp are baked fresh daily and served hot out of the oven.  Also unique are its design and décor. Both eco-friendly and elegant, they feature recycled sorghum tables and countertops, colorful Italian wall tile and light fixtures, and a ten-foot planter filled with live vegetation.  The glass enclosed oven/bakery also allows customers to see and 
smell the fresh baked items as they come out of the oven.  Thanks to an 80-foot wall of windows spanning the width of the restaurant, the space is filled with natural light and features a view of the Minneapolis skyline.  Customers may also choose to sit in the full service bar area where they can order a variety of organic specialty drinks, or choose from a large selection of unique organic wines, beers and specialty spirits. 
Locanda D’Amico:  Twin Cities-based D’Amico & Sons’ Locanda D’Amico is now open on the busy F concourse.  A new concept for both D’Amico and HMS Host, the restaurant offers a casual, contemporary version of traditional Italian cuisine. The high-quality food, interesting wine selection and attentive service that characterize all of D’Amico’s full service restaurants create a unique and elegant airport dining experience.
Rock Bottom Brewery: Rock Bottom Brewery’s first airport location is now open at MSP near the entrances to Concourses C and D at the Lindbergh Terminal.  The full service restaurant offers a selection of rich handcrafted beers along with its signature menu of made-from-scratch burgers, sandwiches and breakfast items.  The décor features the warm woods, gleaming brewing vessels and inviting earth tones found in other Rock Bottom restaurants across the country.
   
Metropolitan Airports Commission (MAC) Executive Director Jeff Hamiel says the three new restaurants, developed in collaboration with HMS Host, demonstrate MAC’s commitment to ensuring its restaurants respond to the needs of its customers.  “Research shows our passengers want the same unique, quality experiences at MSP that they enjoy outside the airport in the Twin Cities area,” said Hamiel.


Working with Twin Cities’ restaurant entrepreneurs Larry and Richard D’Amico, MAC and Host opened D’Amico’s first airport location in 2000 at MSP.  In 2002 a second location was 

opened on the E Concourse, and now D’Amico’s first full-service sit down restaurant at the airport on the F Concourse. 
     
Lynne Gordon, founder and president of the French Meadow Bakery & Café, credits the MAC for recognizing travelers’ increasing sophistication.  “They are looking at great food, great concepts, and new ideas that not only feed but nurture the traveler,” she said.  The airport first introduced its customers to French Meadow in April of 2005, when it opened the original French Meadow on the F Concourse.  Positive customer response was evident when the store more than doubled sales expectations. That success led to the development of the new full-service restaurant.
Restaurant choices will continue to grow at MSP in 2007.  Ike’s Food & Cocktails, modeled after the popular original Ike’s in downtown Minneapolis, is expected to open next door to French Meadow the first week of February.  O’Gara’s Bar and Grill is scheduled to open spring 2007.
In response to public requests, the MAC is currently developing a full service restaurant and bar on the ticketing (pre-security) side of the Lindbergh Terminal so that passengers and non-ticketed friends and greeters can meet prior to their flight or as a rendezvous location upon arriving at MSP. The restaurant is expected to open in the fall of 2007. 

 
 Northstar Crossing is a collection of more than 100 retail shops, food court eateries and restaurants at MSP. The retail mix includes Minnesota-themed shops, name-brand retailers, and restaurants ranging from gourmet pizza to upscale sit-down restaurants.
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