
Salads and Soup
Romaine Salad – $13.50
Romaine lettuce, tomato, cucumbers, croutons,
 parmesan cheese, creamy feta 

Tabouli Salad – $10.25
Arugula, chopped parsley, tomato, red onion, cucumber, mint,
bulgur wheat, oregano, apple cider vinaigrette

Mezzo Market Salad – $12.50
Mixed Greens, tomato, cucumber, red onion, feta cheese, balsamic
vinaigrette

Kale Salad – $14.50
Kale, carrots, radish, cranberries, apples, goat cheese, apple cider
vinaigrette

Lentil Soup (Bowl) – $8.00
Green lentils, black lintels, kale, carrots, onions, celery, vegetable
stock, spices.

Grain Bowls
Roasted Cauliflower Grain Bowl  – $13.50
Roasted cauliflower, bulgur wheat, cherry tomatoes, red onion, 
parsley, mint 

Roasted Vegetable Grain Bowl – $13.50
Roasted beets, sweet potato, bulgur wheat, dried cherries,
pistachios, kale, goat cheese, balsamic dressing

Radicchio and Fig Grain Bowl – $13.50
Radicchio, farro, shallots, pistachios, goat cheese, fig vinaigrette

Sides
Mashed potatoes – $ 8.00
Potatoes, cream, butter, seasoned

Classic Crispy Fries – $8.00
Shoestring fries, salt

Smashed potatoes – $ 8.00
Young potatos, smashed, parmesan, parsley garnish

Brussel sprouts – $8.00
Roasted brussel sprouts, balsamic reduction

Creamy Parmesan Risotto – $10.00
Risotto, parmesan, garlic, white wine, garnish

Broccolini – $ 10.00
Pan sautéed broccolini, olive oil, salt and pepper

House Made Bread – $2.50

Small Plates

Trio of Dips – $13.50
Muhammara, Baba Ghanoush, and White Bean, house made bread

Bruschetta – $12.50
Tomatoes, mozzarella, and scallions, balsamic glaze, house made
bread

Khachapuri * – $16.00
"Georgian Cheese Boat" Warm cheese-filled bread boat, finished
with an egg yolk on top  tear, dip, enjoy

Cvarci Duvan – $16.00
"Tobacco" pork cracklings, stracciatella, house made bread

Street Tacos – $15.00
Pork, Chicken, and Beef (one of each)

Shrimp Buzara (saganaki) – $21.00
Shrimp simmered in tomato, garlic, herbs, white wine, olive oil,
house made bread

Pork Cheeks – $20.00
Braised pork cheeks, jus, giardiniera

Hanger Steak * – $31.00
Roasted hanger steak, demi glace, pesto

Chicken Piccata – $20.00
Pan fried chicken breast, capers, butter, lemon white wine, jus

Lasagna – $18.00
Classic meat lasagna finished with a smooth bechamel crown

Grilled Eggplant – $20.00
Eggplant medallions, fire roasted tomato, red onion, olive oil, goat
cheese, pesto and balsamic reduction

Sweet Potato Gnocchi – $18.00
Gnocchi, creamy brown butter, parmesan sage sauce

– *These items may be served undercooked or raw.  Consuming undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  Please alert us to any food allergies or aversions.
All credit card tabs left unsigned will be closed with a 20% gratuity added.

We charge an outside dessert fee of $20.00 –

Add a Protein To Your Salad or Grain Bowl
Chicken Thighs * $6  Pork * $6 Lamb *  $8  Beef *  $8   Shrimp (6) $9



Pizza
Quattro Formaggi – 12" $16.00  16"  $21.50

Mozzarella, parmesan, provolone, romano

Meat Classic – 12" $17.50   16" $24.50
Pepperoni, Italian sausage, bacon, ham, and mozzarella

Roasted Veggie – 12" $17.50   16" $24.50
Tomatoes, onions, spinach, assorted vegetables, mozzarella

Sausage and Grape – 12" $17.50 16" $24.50
Italian sausage, grapes, red onion, arugula, rosemary, fontina, mozzarella

Chorizo – 12" $17.50  16" $24.50
Chorizo sausage, oregano, provolone, mozzarella

Grilled Forager – 12" $17.50 16" $24.50
Assortment of mushrooms (button, portabella, shitake, and oyster),  basil, and mozzarella

Savory Cilantro Chicken Pizza – 12" $17.50 16" $25.00
Chicken, bacon, tomato, green onion, fresh cilantro, jalapeno and cilantro aioli

Sandwiches
Lamb Shank Sandwich – $15.50

Lamb shank, arugula, red onion, tomatoes, scallions, cucumber,  tzatziki sauce

Chicken Sandwich – $14.50
Grilled chicken, tomatoes, arugula, mozzarella, mayonnaise, pesto

Cubano – $14.00
Pulled Pork, ham, swiss cheese, sliced pickle, mustard, toasted

Vegetable Sandwich – $14.00
Zucchini, squash, portabella mushrooms, red pepper, goat cheese, pesto

Add a Side to your Sandwich
Mezzo Market Side Salad + $3    Crispy Fries + $3
–   ( L u n c h  H o u r s  O n l y  t o  3 : 3 0  p . m . )  –

Desserts and Pastries
Apple Burek – $7.00

Crispy layered phyllo dough, apples, powdered sugar

Tiramisu – $6.50
Lady fingers, espresso, cream, mascarpone, cocoa powder

Croissant Donut – $3.25
Croissant layers, cinnamon, sugar

Macaroons – 2.00 (each)
Assortment of Flavors

Check out our Dessert Case for an Assortment of Fresh Cakes

Coffee
Espresso – $3.50 Americano – $3.50

Cortado – $4.00 Cappuccino – $4.50

Latte – $5.00 Flat White – $6.00

Nitro Cold Brew – $6.00 Spiced Chai – $6.50

Ceromonial Matcha – $6.50 Tea (assortment of flavors) – $2.75
Add Ons

–  E x t r a  S h o t  E s p r e s s o  $ 1 . 0 0  F l a v o r ( s )  ( V a n i l l a  ,  M o c h a ,  C a r a m e l ,  L a v e n d e r ,  P u m p k i n  S p i c e )  
$ 1 . 0 0  E x t r a  F l a v o r  S h o t   $ . 7 5  A l t e r n a t i v e  M i l k  ( O a t  /  A l m o n d )   $ 1 . 0 0  –


