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TRADITIONAL SANDWICHES, FILLED WITH FRESH AND AUTHENTIC ITALIAN INGREDIENTS
PARMA 20 MILANO 19

Prosciutto Crudo di Parma, baby arugula, confit Chicken cutlet, provolone cheese, aioli, lettuce, tomatoes,
cherry tomatoes, stracciatella, extra virgin olive oil caramelized balsamic onions, extra virgin olive oil
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MORTAZZA » 19 CAPRESE 18

IMortadella with pistachios, marinated zucchini, pistachio stracciatella, Mozzarella di bufala, heirloom tomatoes, fresh basil
baby arugula, pistachio crumble, pesto, extra virgin olive oil
extra virgin olive oil

© ADD MUSHROOMS/ZUCCHINI/PEPPERS +3

TRADITIONAL ITALIAN FLATBREAD, FILLED AND FOLDED
CRUDO 18 MORTADELLA » 17 COTTO 16

Prosciutto crudo di Parma, lMortadella with pistachio, marinated Italian ham, provolone cheese,
mozzarella, tomatoes, arugula, zucchini, truffle caciotta cheese, lettuce, marinated mushrooms,
extra virgin olive oil arugula extra virgin olive oil

Fed ﬂ%d Qsite

ROMAN-STYLE FLATBREAD

tomato sauce pinsa base plain pinsa base
MARGHERITA 16 PROSCIUTTO E RUCOLA 21
San Marzano tomatoes, fior di latte mozzarella, fresh ¥ior di latte mozzarella, confit cherry tomatoes,
basil, extra virgin olive oil Prosciutto Crudo di Parma, arugula, shaved Parmigiano
PEPPERONI 16 SPECIALE 21
San Marzano tomatoes, mozzarella cheese, pepperoni lMortadella, fior di latte mozzarella, stracciatella,

pistachio crumbs, confit cherry tomatoes

ADD PROSCIUTTO *+5 ADD BURRATA +4 ADD MUSHROOM +3

CHOOSE YOUR % PICK YOUR SAUCE

MAKE IT YOURS.

RIGATONI
BOLOGNESE 24 /IGATONE PESTO » 23
Traditional beef ragl, grated = —— Basil pesto sauce, pine nuts, grated
Parmigiano Reggiano i)_,.r-) i\ SJ _r_[ Y W | _[ Parmigiaxio Reggliano, Pecorino
Romano, olive oi

POMODORO 16 CACIO E PEPE 22

CAYVATHELLI
Slow=-cooked San lMarzano tomato == I/ == —’—'—_'1_‘2 Pecorino cheese, Parmigiano Reggiano,
sauce, fresh basil Gluten Free toasted black pepper

ADD 2 MEATBALLS +6
ADD CHICKEN +7

W GINGER DRESSING +1

FRESH SALADS SERVED WITH TOASTED FOCACCIA ~ EMON DO RoCIa 1k

CAPRESE 18 DORIAN 18 P&B 20 ORTO 18

Tomatoes, fresh Smoked turkey, quinoa, Prosciutto di Parma, lMixed greens, shaved
mozzarella, basil pesto, toasted almonds, kale, seasonal fruit jam, chicken, green olives, feta
extra virgin olive oil orange segments, burrata, arugula, cheese, Parmigiano Reggiano,
cranberries shaved Parmigiano, fresh focaccia croutons,
@ @ extra virgin olive oil Mercato Caesar dressing

MERCATOANDCOMPANY.COM

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.
Please inform your server of any food allergies or special dietary requirements. While we take precautions, our kitchen handles gluten, nuts, dairy, eggs, shellfish, and
other allergens, and we cannot guarantee that any menu item is completely free from cross-contact with allergens.
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TRADITIONAL SPECIALTIES, FRESHLY PREPARED AND SERVED FROM OUR MARKET COUNTER.
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LASAGNA 24 MEATBALLS (4 pieces) 18
¥resh pasta sheets, bolognese beef sauce, béchamel, beef meatballs, San Marzano tomato sauce, fresh basil,
grated Parmigiano Reggiano shaved Parmigiano

CHICKEN PARM 18 ARANCINI (4 pieces) 12
breaded chicken cutlet, tomato sauce, mozzarella, Arborio rice, saffron, mozzarella, tomato sauce,
Parmigiano Reggiano, fresh basil Parmigiano. Served with marinara sauce

. ADD SIDE OF BOLOGNESE SAUCE *+3
CROCCHETTE (3 pieces) 12/18
Potato croquette filled with mozzarella and prosciutto. 7y @& M &
Served plain or split open and topped with burrata, ZL o o/l % to /

mortadella, and crushed pistachlos Your favorite Italian cured’meats and cheeses

available by the ounce

‘ [ ]
Wé EXTRA FOCACCIA +4

CHEESE AND CHARCUTERIE BOARDS SERVED WITH BREAD AND ACCOMPANIMENTS
IL SALUMIERE

Chef's selection of 2 cheeses and 2 meats 35

Chef's selection of 4 cheeses and 4 meats 55
CURED MEAT BOARD 35 CHEESE BOARD 35/45
Chef's selection of 4 meats Chef's selection of 4 or 6 cheeses

EVERY DAY 4 PM - 7 PM \
-4 ALL SELECTIONS $12 =
: INCLUDES A MINI CHEF’S BOARD

.@?/am;zzzm

ékm & &Wm@f Classics

CLASSIC SPRITZ 13 BELLINI 13
Canella Bellini, Prosecco, peach purée
LIMONCELLO SPRITZ 13 ROSSINI 13
Prosecco, strawberry syrup
HUGO SPRITZ 13 MIMOSA 13
Prosecco, elderflower syrup, fresh lime, club soda Prosecco, orange juice
PROSECCO 13 WHITE SANGRIA 13
Italian sparkling wine White wine, Prosecco, peach, orange, seasonal fruit
NON-ALCOHOLIC 10 NON-ALCOHOLIC 10
SPRITZ BELLINI
Lyre's 0% Spritz, non-alcoholic Prosecco, club soda, orange Cipriani Bellini Peach, peach purée, non-alcoholic Prosecco
Linres Soy o toe Slarid
AROTATING SELECTIOgF CURATED ITALIAN WINES
LIGHT 14 LIGHT 13
Bright, fresh & silky Crisp, fresh & mineral
MEDIUM 15 MEDIUM 14
Dbalanced, smooth & structured Balanced, aromatic & rounded
FULL-BODIED 16 FULL-BODIED 15

Rich, bold & complex Balanced, aromatic & rounded
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DAILY DRIP 3.7 MAROCCHINO 4.50
freshly brewed coffee espresso - foamed milk - cacao powder
AMERICANO 4 FLAT WHITE 4.50
espresso - hot water espresso * silky steamed milk

ESPRESSO 3.50 LATTE 5.25
concentrated * rich espresso * choice of milk

MACCHIATO 3.75 SHAKERATO 5.50
espresso * a touch of milk foam espresso * touch of sweetener - shaken vigorously
CORTADO 4.25 CAFE AU LAIT 4.25
espresso - warm milk drip coffee  hot milk

CAPPUCCINO 4.50 COLD BREW 5.50
espresso * steamed milk - milk foam slow-steeped coffee - smooth * low acidity
PLANT-BASED MILKS 75
ALMOND - COCONUT - OAT - PISTACHIO - SOY

NATURALLY FLAVORED SYRUPS 75

CARAMEL - CHOCOLATE - HAZELNUT - LOCAL HONEY - LAVENDER - PISTACHIO - VANILLA -
BROWN SUGAR ' SUGAR-FREE VANILLA - SUGAR-FREE HAZELNUT

EXTRAS 1
COLD FOAM - MATCHA - SHOT OF ESPRESSO
AFFOGATO CON 10 M&COCO 7.50
GELATO CONSTANT]NO Dutch chocolate * double espresso -
choose your favorite Constantino gelato creamy coconut soft top & toasted coconut flakes
and we'll add the espresso
TIRAMISU LATTE 8 CANNOLO LATTE 8
espresso * cold foam * brown toffee syrup - espresso * choice of milk * cold foam *
dusted with cacao vanilla-cinnamon syrup
Je &
€ & Hevande
CHAILATTE 5.75 LEMONADE 4.50
spiced black tea - steamed milk - warming spices house lemonade
HOT CHOCOLATE 4.25 ICED TEA 4.50
rich cocoa * steamed milk * classic preparation House-made black iced tea
MATCHA LATTE 6.50 RISHI TEA 4.50
Japanese green tea powder - milk Farl Grey - inglish breakfast * jasmine - chamomile
deasonal flavos malcla 8.50
OUR FRESHLY MADE DESSERTS
CHIA PUDDING & 7 YOGURT PARFAIT 8

with coconut flakes and sliced almonds WIBERR[ES
CLASSIC TIRAMISU 13 PISTACHIO TIRAMISU ¢ 14
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