EST 2024

MEZ(M ARKET

Real

Romaine Salad - $350

Romaine lettuce, tomato, cucumbers, croutons,
parmesan cheese, creamy feta

Tabouli Salad - %150

Arugula, chopped parsley, tomato, red onion, cucumber, mint,
bulgur wheat, oregano, apple cider vinaigrette

Mezzo Market Salad - $350

Mixed Greens, tomato, cucumber, red onion, feta cheese, balsamic
vinaigrette

Kale Salad - ¥1450

Kale, carrots, radish, cranberries, apples, goat cheese, apple cider
vinaigrette

Lentil soup (Bowl) - $8.00

Green lentils, black lentils, kale, carrots, onions, celery, squash,
zucchini, vegetable stock, spices.

—— Grain Bowls

Roasted Cauliflower Grain Bowl - $375

Roasted cauliflower, farro and bulgur wheat, cherry tomatoes, red onion,

parsley, mint

R oasted \/eae+able Grain Bowl - $1450

Roasted beets, sweet potato, faro and bulgur wheat, dried
cranberries, pistachios, kale, goat cheese, balsamic dressing

Radicchio and Fig Girain Bowl - 4350

Radicchio, Figs, faro and bulgur wheat, red onion, pistachios, goat
cheese, fig vinaigrette

Mashed Po+a+oe'; -% 800

Potatoes, cream, butter, seasoned

Classic Crigpy Fries - $8.00

Classic cut fries, salt

Smashed potatoes - $ 800

Young potatoes, smashed, parmesan, parsley garnish

Brussel sprou+9 - $8.00

Roasted brussel sprouts, balsamic reduction

Creamy Parmesah Risotto - $10.00

Risotto, parmesan, garlic, white wine, garnish

Broccolini - ¥ 10.00

Pan sautéed broccolini, olive oil, salt and pepper

House Made Bread - $250

Deal

Food

—— Shared Plates

Trio of Dips - 4350

Muhammara, Baba Ghanoush, and White Bean, house made bread
*Contains Nuts

Bruschetta - $350

Tomatoes, mozzarella, and scallions, balsamic glaze, house made
bread

Man’rije - 4650

Hand stretched filo dough balls stuffed with seasoned ground beef,
baked to golden brown, and topped with garlic cream.

Khachapur‘i * - 4650

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

Street Tacos - $16.00

Pork, Chicken, and Beef (one of each)

Shrimp Buzara («;aaanaki) - %2100

Shrimp simmered in tomato, garlic, herbs, white wine, olive oil,
house made bread

Tuna Wontons * - $22.00

Ahi Tuna, avocado, crispy wontons, sriracha aioli, hoisin

Pork. Cheeks - $20.00

Braised pork cheeks, jus, giardiniera

Hanger steok * - 43100

Roasted hanger steak, demi glace, pesto, giardiniera

Chicken Piccata - $2100

Pan fried chicken breast, capers, butter, lemon white wine, jus

La;aﬂna - 418.00

Classic meat lasagna finished with a smooth bechamel crown

ariled Eggplarﬁ - %2000

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

Sweet Potato Ghocchi - $IB50

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.

Add a Protein To Your Salad or Grain Bowl

Chicken Thighs *$6  Pork *$6 Lamb * $8

Beef * $8  Shrimp (6) $9



