MEDITERRA

restaurant and taverna

CHRISTMAS EVE 2025

START

TERRAMOMO BREAD extra virgin olive oil, seasoning v 3
DAILY OYSTER (5) mignonette, cocktail sauce 20
CAPPELLACCI in BRODO ricotta, spinach, parmigiano 14
NJ GREENS radish, shishito, cucumber, toasted quinoa, dijon v 15
SPICY CHICKEN EMPANADA jerk seasoning, green onion, lime crema 16
SHRIMP OREGANATA toasted garlic, parsley, lemon, parmigiano crumb 19
CALAMARI FRITTI pickled jalapeno, aioli, marinara, charred lemon 15
BURRATA MOZZARELLA confit tomato, basil, balsamic v 17
Fried SICILIAN CAULIFLOWER pickled raisin, caper, parmigiano, roasted garlic aioli v 14
SPANISH OCTOPUS crisp potato, olive, celery salad, xo sauce 24
CRAB STUFFED MUSHROOM pepper, onion, bechamel, garlic crumb 21
AHI TUNA CRUDO ponzu shoyu, ginger, pickled chili, sesame crunch 20

JAMON Y QUESO
ARTISAN CHEESE seasonal jam, almond, artisanal bread v 17
17 mo. JAMON SERRANO tomato passata, sourdough 22

MIXTA jamén, cheese, accoutrements 38

MAIN

House Made TAGLIOLINI bay scallop, saffron, chili, white wine, pangrattato 32
House Made RIGATONI white vodka sauce, fennel chicken sausage, pork guanciale, basil, parmigiano 28
PASTALESS LASAGNA roasted eggplant, garlic spinach, pomodoro, basil, fresh mozzarella v 27
NORDIC BLU SALMON almond crust, brown butter-parsnip puree, tuscan kale, toasted farro, gremolata 38
BRANZINO a la Plancha cauliflower purée, arugula, olive, pine nut, charred lemon 40
LOCAL CHICRKEN jasmine rice, broccolini, sunchoke puree, feta, olives, lemon, oregano jus 32
SUNDAY GRAVY TRIO wagyu beef braciole, sweet italian sausage, beef meatball, polenta 35
PRIME NY STRIP STEAK crisp smashed potato, rosemary, sherry & shallot reduction 50

PAELLA MIXTA (FOR TWO OR MORE) 48 per person
maine lobster, sea scallop, shrimp, calamari, pork chorizo,
roasted pepper, pea, garlic aioli
*please allow 30 minutes for preparation




