BAR MEZZANA

Cruucle

Ora King Salmon Crudo* — 20
cucumber, thai basil pesto, crispy garlic

Yellowtail Crudo* — 21
grapefruit, pickled chili, mint

Scallop Crudo* — 25
daikon, tangerine oil, truffle, chive

Tuna Crudo* — 24
caper & confit lemon relish, basil oil,
pine nut

Crudo Tasting* — 33 chef’s selection of three crudos

cHAntipadti

Rosemary & Onion Focaccia — 15

served with roasted eggplant dip &
calabrian whipped feta

Marinated Octopus — 13
chili & garlic aioli, garbanzo beans,
candied lemon

‘Nduja Stuffed Fried Olives — 8
fried sage, lemon

Broccoli Rabe Arancini — 12
provolone, cherry pepper aioli

Chicken Liver Crostini — 13
pear, smoked pancetta, rosemary

Pepper Agrodolce — 18
white anchovy, parsley, grilled sourdough

Vitello Tonnato — 18
caper, parmesan, fennel salad

Roasted Squash & Apple Salad — 21
kale, pepitas, pomegranate,
marinated pecorino

add prosciutto +6

Grilled Brassicas — 21

pecorino fonduta, white anchovy,
golden raisin

Grilled Octopus — 25
sweet & spicy peppers, celery salad,
lemon vinaigrette

Quail & Smoked Pancetta — 30

balsamic roasted grapes, rosemary,
celeriac puree

Pasta

Swiss Chard Ravioli — 28
brown butter, sage, hazelnut

Squash Risotto — 35
maitake & black trumpet mushroom,
pecorino sardo, marjoram

Lobster Paccheri — MKT

deshelled one & a quarter pound lobster,
lobster crema, green onion, tomato

Potato Gnocchi — 28
lamb ragu, ricotta salata, mint

Orecchiette — 28
sausage, fennel, radicchio

Tagliolini — 29
ragu bolognese, parmesan, sage

Seconcli

Roasted Cod Loin — 36

clam & cabbage ragu, tuscan bean puree,
meyer lemon confit

Braised Lamb Shank — 40

macomber turnip puree, anchovy gremolata,
braised carrots & kale

Chicken Under a Brick — 38

creamy polenta, brussels sprouts, apple,
walnut

Contennd,

Broccoli Rabe — 12
chili, garlic, olive oil

Roasted Carrots — 14
spiced yogurt, herbs

Polenta — 12
parmigiano reggiano, brown butter

*May be raw or undercooked. Consuming raw or undercooked foods
may cause foodborne illness. Before ordering, please notify your
server if anyone at your table has food allergies.

Gratuity: 20% gratuity will be added to parties of five or more.



