
 A P P E T I Z E R   

Spicy lentil and chick pea soup - ”Harira” - chopped herbs and lemon juice 15 

Maryland crabmeat gratinee - sunchoke velouté - truffle pecorino -  grilled toasts  21   

Grilled lollipop kale sprouts - Nashi pear - Manchego cheese - pecan nuts-fig vinegar 19 

Baby arugula - spiralized beets - sweet onion - avocado - white balsamic vinegar 18 

Spicy eggplant dip - Calabrian chili - fresh mint - grilled flatbread 15 

Grilled squid - shaved fennel - radish - cherry tomatoes - lemon - olive oil 19 

Steamed P.E.I. mussels - white wine - fava beans - cilantro - red curry cream 18

Yellow fin tuna crudo - diced avocado and cucumber - radish - ginger - tamari 23 

Grilled Spanish octopus - smoked chorizo sofrito - diced potatoes - lemon  21  

Seasoned lamb with hummus - “Kawarma” - toasted pine nuts - herbs 18 

Goat cheese “blintz” - roasted marinated beets - walnuts - Saba - baby arugula 17 

Organic romaine - Caesar dressing - crispy shallots - focaccia croutons 16 

Mixed baby lettuces - balsamic and lemon vinaigrette - shaved Grana Padano 16 

Chopped  lettuce and vegetable salad - feta cheese - herbs - sumac and pomegranate 17 

East coast oysters  3 each (minimum 6)  

 

P I Z Z A  /  P A S T A  

Margherita - tomato sauce - shredded or fresh mozzarella - basil  21 

Roasted mushrooms - fresh thyme - goat cheese mousse - lemon zest 24 

Italian sausage - tomato sauce - mozzarella - red onions - cherry peppers 23 

Broccoli rabe pesto - caramelized onion - provolone cheese - chili flakes 24 

 

Spaghetti - plum tomato sauce - mushrooms - veal meatballs - herbed ricotta cheese 26 

Mezzanelli  pasta - sweet  Italian sausage - spicy eggplant - tomato - fresh mozzarella  28 

Tagliatelle - shrimp - broccoli - preserved lemon - smoked peppercorn - Grana Padano 32 

 

Mediterraneo Signature Hummus Available for takeaway  8oz./16 oz.  10/18 

E N T R É E  

Spicy salmon or shrimp bowl - lentils - jasmine rice - root vegetables - avocado 28/32 

Crispy bronzino filet - squash and chickpea curry - fennel agrodolce - mango 36 

Yellowfin tuna - shiitake and ginger vinaigrette - crab and vegetable spring roll  38 

Hidden fjord salmon - butternut squash - broccoli rabe - red wine - Autumn spices  37 

Parmesan crusted halibut - tomato - chive beurre blanc - sautéed spinach 39 

Slow braised beef “Bourguignon style” red wine - smoked bacon - egg noodles 36 

Venison saddle - celery root puree - braised red cabbage - red wine - juniper berry 42 

Breast of chicken “Milanese” tomato and baby arugula salad - fresh mozzarella - lemon 28 

Wood oven roasted Amish chicken - mashed potatoes - natural juice 30 

Grilled marinated lamb kabob and kofte - spiced basmati rice - tzatziki 32 

American wagyu beef burger - grilled sweet onion - gorgonzola - French Fries 25 

C.A.B. 14 oz. NY strip steak - grilled broccoli and chili crisp - mushroom - sherry vinegar 44  

Organic Romaine Caesar / Chopped / Baby Mixed Lettuces / Baby Arugula                                                           

Chicken 28     Shrimp 32     Salmon 37     

 

S I D E S  

Lentils with rice and vegetables 12    Brussels sprouts with onion and pancetta 14   

Basmati rice with spicy eggplant 12   Chickpea and pumpkin curry 12 

Grilled broccoli with chili crisp and lemon 14   

 

Chef s  –  Alber t  De Angel i s  -  Dan ie l  R ivera  -  Mat thew McNerney  
      

Genera l  Manager  – S tephan Mazet  

Thoroughly cooked meats, poultry, seafood, or eggs reduces the risk of food borne illness 
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