
Chicken Cannelloni  
fresh pasta tubes filled with grilled chicken, ricotta & 
mascarpone cheese, crimini mushrooms, spinach & a dash of 
truffle oil simmering in alfredo cream sauce  22

Seafood Pasta  
pan-seared shrimp, scallops, clams, crab meat, roasted 
tomatoes, spinach, oregano & basil tossed in our lobster 
cream sauce with linguini noodles  26

French Onion  10

Beef Carpaccio
thin prime beef tenderloin served 
with arugula, shaved parmesan & 
extra-virgin olive oil  14

Jumbo Crab Cake
maryland jumbo lump blue crab cake 
hand-crafted & served with a lemon-
cayenne remoulade  14

Angus Tenderloin Tips
roquefort cream sauce, demi-glacé & 
mashed yukon potatoes  12

“7” Sliders
three succulent angus sliders with 
smoked chipotle & wasabi aioli  10

Sautéed Firecracker Shrimp
dynamite jumbo shrimp with a seven-
spice sauce  13

Calamari
lightly floured & fried, then tossed 
with cherry & pepperoncini peppers, 
served with house-made spiced 
marinara   14

Escargot
a steakhouse classic  12

Bruschetta
fresh blend of roma tomatoes, 
sweet basil, balsamic vinegar & 
extra-virgin oil served with toasted 
ciabatta  8

Wedge Salad
organic baby iceberg with aged bleu cheese, vine ripened 
tomatoes, cucumbers & carrots, topped with bacon &
bleu cheese dressing  9

Houston
chopped iceberg lettuce, applewood bacon, shredded 
carrot, radish, red cabbage, tomato, cheddar cheese & egg 
served with a warm honey mustard bacon dressing  8

Golden Beets
tantalizing roasted beets topped with caramelized onions & 
arugula with goat cheese, sea salt & a balsamic reduction  8

Caesar
grilled romaine hearts drizzled with a house-made caesar 
dressing, topped with croutons & fresh aged parmesan  8
~ anchovies upon request

Steakhouse Cobb
romaine, tomato, egg, bacon, bleu cheese, chicken & 
avocado served with our house vinaigrette  10

Field Greens
spring greens & shaved fennel served with gorgonzola 
cheese & seven’s balsamic vinaigrette  8

Caprese
the italian classic ~ hand-pulled fresh mozzarella, vine 
ripened tomato, fresh sweet basil, olive oil &
balsamic glacé  11

Lobster Linguini  
one-half north atlantic lobster, jumbo prawns, baby shrimp 
& mussels tossed with roasted garlic, basil & our
house-made marinara  38

Butternut Squash  
spinach pasta stuffed with roasted butternut squash, 
mascarpone cheese, cream cheese & parmesan cheese
served in a sage brown butter sauce  20

Fettuccini Alfredo 
fettuccini tossed in a creamy classic alfredo sauce  15
add grilled chicken 6  |  add pan-seared tiger prawns 9

appetizers

pasta entrées

sultry soups     saladsstylish
Lobster Bisque  10

Strawberry Salad
baby spinach tossed with our house-made strawberry 
vinaigrette, goat cheese & candied walnuts  9

Linguini con Gamberi 
sautéed jumbo prawns, fresh garlic, basil & linguini tossed 
in a light tomato sauce  24

Shrimp Cocktail
jumbo prawns accompanied with 
decadent sauces: smoked chile, 
lemon basil aioli & traditional 
cocktail sauce  18

Seafood Tower
cold water lobster tail, king crab 
legs, oysters, jumbo blue crab & 
jumbo tiger prawns.  served with 
classic cocktail sauce & fresh 
horseradish  ~ market price

Big Eye Tartar
fresh sushi-grade tuna delicately 
tossed with habanero peppers, 
mignonette & soy sauce  14

The Colossal Seafood Tower
~ market price

stimulating

Lobster  
egg pasta ravioli pillows stuffed with lobster meat & 
mascarpone cheese with a rich lobster cream sauce  31

ravioli
Hand-made pasta sheets house crafted into one of our 
signature ravioli dishes

hand-crafted

Quattro Formaggi  
hand-crafted basil herb pasta with a four cheese blend; 
cream cheese, parmesan, mascarpone & goat cheese 
simmering in alfredo cream sauce  20

Wild Mushroom  
crimini & porcini mushrooms blended with mascarpone & 
cream cheeses, stuffed in a homemade tomato pasta
pillows, glazed in a sweet brandy cream sauce  21

For private events and the
SEVEN in The City catering, please
call us at 612.746.1714 or email us

at events@7mpls.com

     chilled   
seafood

sexy

Mussels
prince edward island mussels 
steamed with our coconut
chili-lime broth  12

East vs West
choice of east or west coast 
oysters, mignonette, tabasco & 
lemon  3.50 each | minimum 2

Sausage & Peppers
spiced italian sausage sautéed with 
roasted bell peppers, olive oil, 
garlic, parmesan cheese & our house-
made spiced marinara sauce  10

Seafood Cannelloni  
a seafood blend of shrimp, scallops & clams mixed with 
mascarpone & cream cheese all wrapped in pasta with 
brandy cream sauce  24



Ahi Tuna
peppercorn crusted #1 grade sushi tuna filet served over 
whole wheat pasta with a sesame vinaigrette, miso glaze & 
hot mustard  32

Bone-In Filet Mignon
14 ounces of the world’s 
finest steak  53

Kansas City Strip
21 oz. bone-in strip loin  45

Locally raised Angus Beef, wet-aged for 28 days ~
Each cut is fire-grilled to exceed your expectations

Filet Mignon
the leanest & most tender 
cut of beef available with 
the most robust flavor 
guaranteed to please
8 oz.  39 | 12 oz. 49

Tomahawk Chop
28 oz. marbled angus ribeye 
perfection ~ the true 
cowboy steak  54

Porterhouse
filet & new york strip ~
the best of both worlds
24 oz. 47

New York Strip
14 ounces of an American 
classic  40

Wagyu Kobe Beef Tenderloin
american & australian raised beef 
tenderloin grilled to perfection

2 oz. minimum | 13 per oz.

Seven Filet
8 oz. tenderloin topped with lump 
crab, drizzled with our signature 
honey bourbon butter sauce  46

house specialties
Chicken
flame-grilled, fresh herb & garlic marinated chicken 
breasts, served with seasonal vegetables  21

Salmon
simply grilled, fresh caught seasonal salmon served with 
our seafood risotto & sautéed asparagus  27

shell fish
Australian Cold Water 

Lobster Tail
broiled 6 or 12 oz. served with 

broccolini | market price

King Crab Legs
market price | minimum 1 lb.

Jumbo Prawns
broiled with drawn butter,

served with chef’s risotto  36

seven’steaks

   sides
Fries

traditional  /  sea salt & malt vinegar  /
truffle  /  combination  8

Vegetables
szechuan green beans

sautéed crimini mushrooms
steamed asparagus
steamed broccolini

sautéed spinach
creamed sweet corn  9

Potatoes
loaded bacon cheddar mashed

mashed yukon golds
hash browns ~ traditional or spicy

loaded baked potato
sweet potatoes ~ fries or mashed  9

Onion Rings
crispy battered white onion rings 

paired with a delightful
lemon basil aioli  8

Lobster Hash
roasted baby red’s with béarnaise 

sauce & lobster meat  12

Bleu Cheese Gnocchi
hand-made dumplings simmered in an 

artisan bleu cheese sauce  8
add lobster meat 4

Truffle Mac & Cheese
9  add lobster meat 4

Seafood Risotto
12

Picañha
16 oz. brazilian-cut top 
sirloin grilled & topped 
with a roasted garlic oil 
infusion  35

Certified Hereford Beef®
minnesotan hereford cattle ranch

8 oz. filet mignon  39
14 oz. new york strip  40

filets

Pan-Seared Salmon
seasonal fresh caught, pan-seared & topped with our savory 
lobster sauce, served with garlic baby spinach & mashed 
potatoes  27

Citrus Ginger Sea Scallops
pan-seared scallops tossed in our ginger citrus glaze, 
served on a bed of hearty rice noodle salad  30

Blackened Scallops
cajun seasoned pan-seared scallops with spinach, marinated 
cucumber & port wine reduction  30

Sea Bass
golden pan-roasted in a tomato caper relish, served with 
fresh asparagus & champagne beurre blanc  34

Halibut
pan-seared & served with a roasted carrot risotto &
a golden raisin beurre blanc  30

North American Walleye
pan-seared or classic crisp battered, served with seasonal 
minnesota wild rice & sautéed asparagus  28

Chicken Scallopini
pan-seared with roasted yukon gold potatoes & baby carrots in 
a champagne butter or marsala mushroom sauce  22

Lamb Shank
spiced & braised domestic shank served over yukon gold 
mashed potatoes & baby carrots  30

Pork Chop
double-cut chop served with purple peruvian mashed 
potatoes, sautéed asparagus & a basil demi glacé  28

Herb-Crusted Rack Of Lamb
rack of lamb served pan-roasted with yukon gold mashed 
potatoes & a rosemary demi glacé  ~ market price

Nick’s Prime Burger
seared ground prime beef served “nick-style” with grilled 
onions, bacon, american cheese, lettuce, tomato, pickle
    & special sauce  12

additions
Sautéed Crimini Mushrooms  5

Nori Crusted Filet
8 oz. filet mignon crusted with 
toasted japanese nori, wasabi & 

soy served with a wasabi compound 
butter & pnzu demi-glacé  46

stunning

seductivesensual

signature

specialty

sinful
Honey Bourbon Sauce 3
Roquefort Créme  3

“7 Style”  10
Fried Onion Rings  5

Creamy Horseradish  3 
Béarnaise  3

Grilled Prime Burger
flame-grilled prime beef cooked to order & topped 
with cheddar cheese, bacon, lettuce & tomato  12



Soups & Salads

Appetizers

miso soup 
traditional yellow miso broth garnished 

with seaweed, tofu and green onion  3.00

seven salad
mixed greens with red and yellow  

cherry tomatoes and sliced cucumbers. 
served with home made ginger and  

sesame dressing  4.00

kai-so
healthy marinated seaweed with sliced 
traditional sunomono cucumbers with 

sesame seed oil and sweet vinaigrette  6.00

moriawase-su
authentic combination of cooked  

shrimp, alaskan crab legs and sliced 
octopus on a bed of traditional sunomono 

cucumbers with sweet vinaigrette and 
sesame seeds  10.00

sashimi salad
assorted sushi grade fresh fish over tossed 
with kai-so salad served with cucumber 

and ponzu sauce  12.00

kani-su
fresh alaskan snow crab legs on a bed of 
traditional sunomono cucumbers with 

sweet vinaigrette and sesame seeds  10.00

ebi-su
pacific cold water cooked shrimp on a bed 
of traditional sunomono cucumbers with 
sweet vinaigrette and sesame seeds  7.00

tako-su
sliced octopus on a bed of traditional 

sunomono cucumbers with sweet 
vinaigrette and sesame seeds  8.00

sushi appetizer
three pieces of sushi grade nigiri and  

chef ’s choice maki  13.00

sashimi appetizer
seven pieces of sushi grade sashimi  14.00 

edamame
young soybeans boiled in the  

shell. authentic japanese “bar food.”  
a tasty natural snack before enjoying  

your meal  5.00

gyoza (pork or veggie)
six pork or vegetable pot stickers,  

steamed and then pan fried. served with 
homemade sesame ponzu sauce  8.00

shrimp shu-mai
marinated shrimp wrapped in  

wonton skin  8.00

wasabi shu-mai
marinated pork with wasabi wrapped  

in wonton skin  8.00

hamachi jalapeno
seared yellowtail with jalapeno,  
cilantro and ponzu sauce  13.00 

baked mussels
jumbo farm raised new zealand  

mussels baked with japanese mayo, 
masago and sesame chili oil.  
garnished with lemon  13.00

shrimp tempura  
with vegetables

five lightly deep fried jumbo shrimp  
served with onion, carrot and asparagus 

tempura. served with home made  
tempura sauce  13.00

chicken tempura  
with vegetables

five lightly deep fried chicken  
tenders served with onion, carrot  

and asparagus tempura. served with  
home made tempura sauce  13.00

beef spare rib
beef rib marinated in home made  

sweet soy sauce  13.00

trinity wings
the perfect combination of spicy, sweet  

and sour fried chicken wings  7.00

tuna tataki
thinly sliced peppered seared tuna  

topped with fresh ginger, spicy  
daikon and sesame chili oil. finished  
with roasted sesame seeds and our 

homemade ponzu sauce  13.00

hamachi kama
japanese country style grilled young  
yellow tail cheeks (temperature by 

request). served with homemade sesame 
ponzu sauce. garnished with grated fresh 

daikon and lemon  14.00

yakitori chicken
two tender chicken breast skewers  

grilled with japanese teriyaki sauce. 
garnished with green onion and  

roasted sesame seed  8.00

agedashi tofu
deep fried tofu with home made special 

sauce. garnished with green onion, grated 
fresh daikon and dry tuna flakes  7.00

tiger eye
squid wrapped with salmon, nori and spicy 
mayo, and finished off in the oven  13.00

Omakase
experience something truly amazing! allow our chefs to  

create a custom meal, especially for you.

served with miso soup, salad and the items listed below

Seven Sushi and Sashimi Dinner

seven sushi platter
1. chefs choice of four maki  2. chef ’s 
choice of fourteen pieces of assorted  

sushi grade nigiri  80.00

rising sun boat
1. chef ’s choice of eight maki   

2. chefs choice of twenty assorted  
sushi grade nigiri  150.00

chirashi-zushi
authentic japanese style assorted  

sushi grade fresh fish and vegetables  
over a bed of sushi rice  25.00

nigiri
chef ’s choice of ten assorted sushi grade 

nigiri, with tuna and salmon maki  25.00

sashimi
chef ’s choice of sixteen assorted  

sushi grade sashimi  28.00

sushi for two
1. chef ’s choice of two maki   

2. chef ’s choice of ten pieces of  
assorted sushi grade nigiri  40.00

sushi and sashimi for two
1. chef ’s choice of ten pieces of  

assorted sushi grade nigiri  2. chef ’s  
choice of fourteen pieces of assorted  

sushi grade sashimi  50.00



Nigiri - Sashimi
aji/spanish mackerel   

whole fish  8.00/16.00

ama ebi/raw sweet shrimp  
6.00/8.00  

anago/sea eel  5.00/7.00

ebi/cooked shrimp  5.00/7.00  

hamachi/yellow tail  
5.00/7.00

hirame/flounder  5.00/7.00

hokki/surf clam  5.00/7.00

hotate/raw scallop  6.00/8.00

ika/squid  5.00/7.00

ikura/salmon roe  5.00/7.00

inari/sweet tofu  4.00

kaibashira/ 
cooked scallop  5.00/7.00

kani/snow crab leg  6.00/8.00

Bachi maguro/bigeye tuna   
market price 

Hon maguro/bluefin tuna   
market price

maguro/yellow fin tuna  
5.00/7.00

masago/smelt roe  5.00/7.00

mirugai/giant clam   
market price

mutsu/super white tuna  
6.00/8.00

saba/mackerel  5.00/6.00

sake/salmon  5.00/6.00

bincho/albacore tuna  
6.00/8.00

suzuki/striped bass  5.00/7.00

tai/red snapper  5.00/7.00

tako/octopus  5.00/7.00

tamago/egg custard  
5.00/7.00

tobiko/flying fish roe  
5.00/7.00

toro/fatty tuna   
market price

unagi/ fresh water eel  
6.00/8.00

uni/sea urchin  7.00/9.00

~ask the server to describe other fresh fish of the day~ 

Maki Sushi

Chef’s Specialty

california
fresh crabmeat, mayo, avocado,  

cucumber and sesame seed (8 pcs.)  7.00

asparavado
asparagus & avocado (8 pcs.)  5.00

kanpyo
marinated squash (6 pcs.)  4.00

negihama
yellow tail and scallion (6 pcs.)  5.00

unagi
fresh water eel roll (6 pcs.)  6.00

spicy salmon roll
salmon with spicy mayo wrapped in 

tempura flakes (8 pcs.)  7.00

dynamite
assorted mixed fish, sesame oil, fresh thai 

pepper, leaf lettuce, kaiware, cucumber 
and spicy chili paste (5 pcs.)  7.00

rainbow
shrimp, tuna and cucumber, mayo, 
wrapped in 5 varieties of fresh fish  

(8 pcs.)   16.00

spicy tuna 
tuna, chili, oil, japanese mayo, leaf lettuce, 

kaiware and avocado (5 pcs.)  7.00 

Seven
shrimp tempura, cucumber & spicy mayo 

wrapped in tuna and topped with eel sauce 
and japanese mayo (8 pcs.)  16.00

kappa
cucumber roll (6 pcs.)  4.00

salmon roll
fresh salmon roll (6 pcs.)  6.00

tuna roll
fresh tuna roll (6 pcs.)  6.00

futo
cucumber, inari, oshinko, spinach, 

tamago, squash & asparagus (5 pcs.)   7.00

veggie roll
avocado, cucumber, kaiware and gobo  

(8 pcs.)  6.00

winter
masago, cucumber, tuna, salmon, white 
fish & spicy mayo wrapped with tempura 

sprinkle finished with eel sauce  
(8 pcs.)  16.00

caterpillar
smoked eel and cucumber, wrapped in 
avocado, finished with eel sauce and 

sesame seeds (8 pcs.)  12.00

philly
norwegian salmon, cream cheese, scallion, 

and sesame seeds (8 pcs.)  7.00

spider
deep fried soft shell crab, cucumber, mayo, 

avocado and kaiware (5 pcs.)  10.00

crunchy
shrimp tempura, cucumber and mayo, 

tempura sprinkle finished with eel sauce  
(8 pcs.)  14.00

#9
shrimp tempura, cucumber and spicy 

mayo, wrapped with salmon and avocado 
finished with eel sauce (8 pcs.)  16.00

dragon
tempura shrimp, cucumber and mayo 
wrapped in smoked eel and avocado. 

finished with eel sauce and sesame seeds 
(8 pcs.)  16.00

white ninja
spicy tuna, asparagus & avocado wrapped 
in white tuna garnished with tobiko and 

sesame chili oil (8 pcs.)  16.00

samurai
dynamite mix & cucumber, wrapped in 

salmon and wasabi tobiko (8 pcs.)  16.00

phoenix
tempura shrimp, gobo, cucumber and 

avocado inside, wrapped in salmon, tuna, 
avocado and finished with our special 

mango sauce (10 pcs.)  18.00

tornado
dynamite mix, cucumber and avocado, 
wrapped with salmon and red snapper, 

finished with jalapeño chili sauce  
(10 pcs.)  18.00

denver
spicy salmon with cucumber and avocado, 

wrapped in salmon topped with house 
chili sauce and green onion  

(10 pcs.)  18.00

kamikaze
dynamite mix with cucumber, topped 

shiso leaf albacore tuna, schimi pepper, 
kaiwaire ponzu sauce (10 pcs.)  18.00

drunken monkey
asparagus, avocado, kaiware, smoked 

eel and crab meat in a green soy paper, 
finished with eel sauce and seven’s  

house sauce (10 pcs.)  18.00

firecracker roll
shrimp tempura with crabmeat, cream 
cheese, avocado, asparagus and mayo 

deep-fried and topped off with a mango 
eel sauce (10 pcs.)  18.00

spicy tataki
spicy tuna, tai chili peppers, cucumber 
and avocado, wrapped in tuna tataki, 

topped with shiso leaf, green onion and 
cilantro, finished with ponzu sauce  

(10 pcs.)  24.00

seven delight
salmon, tuna, shrimp, avocado, and  

sweet egg in a red soy wrap, finished with 
sliced strawberries and strawberry sauce 

(10 pcs.)  18.00

island
salmon, tuna, spicy mayo, cucumber and 
avocado, topped with tuna, red snapper 

and sockeye salmon, finished with  
homemade chili sauce (10 pcs.)  18.00

special k
tuna, salmon, yellowtail and cucumber, 
wrapped with red snapper finished with 

gochujang chili sauce and scallion  
(10 pcs.)  18.00

summer
crab, mango and cucumber, wrapped  

in yellowtail, finished with sweet  
chili sauce (10 pcs.)  18.00



Dessert

Concerto 12
milk chocolate, caramel mousse, dark chocolate, caramel cream

Molten Lava Cake 10
flourless chocolate cake served hot with a molten chocolate center

Strawberry Chantilly 12
fresh strawberries, white cake and whipped cream

Tiramisu 10
espresso liquor soaked ladyfingers, with mascarpone and cocoa

Chocolate Mascarpone 12
chocolate mascarpone mousse with dark chocolate devil’s food

Carrot Cake 12
a steakhouse classic, cream cheese frosting

Banana’s Foster 10
fresh bananas flambeed tableside

in meyer’s rum with vanilla bean ice cream

Vanilla Bean Creme Brulee 8
madagascar vanilla bean, turbinado sugar

Cheesecake 12
creamy and decadent, seasonal flavors

Brownie Sundae 12
home made fudge, caramel and vanilla bean ice cream
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