
MEZZO

INSALATA

romaine, croutons, caesar dressing, anchovies,
grana padano

CAESAR $10

chicken 8 / steak 12 / prawns 10 / salmon 10

arugula, shaved shallot, candied pine nuts, 
red wine vinaigrette, grana padano

THE LORENZO $13

baby gem lettuce, shaved carrots, watermelon radish,
asian pear, walnuts, golden balsamic vinaigrette

INSALATA MISTA PER BAMBINI $15

golden bear ranch heirloom figs, shaved mortadella,
pomegranate seeds, blue cheese, walnuts, arugula,
sherry vinaigrette

PANZANELLA $15

L U N C H  M E N U

1 1 : 3 0 A . M .  -  2 : 0 0 P . M .  

EGGPLANT PARM $15
marinara sauce, fontina cheese, 
caramelized onions

PANINI

MEZZO BURGER $19
grass fed burger, fontina cheese, lettuce,
heirloom tomato, onion & remoulade 
Extra Options: Fried Egg $2 - Avocado $2 - Bacon $3

©2023 (11.11.2023)
 LOCALLY SOURCED 

FARM TO TABLE

TURKEY PANINO $17
diestel turkey, crispy bacon, fontina cheese,
balsamic caramelized onions, squash blossom
pesto

(Served w/ choice of fries or mixed green salad. 
Can upgrade salad for additional charge.)

ANTIPASTI

MARY’S CHICKEN SANDO 
grilled chicken breast, olive tapenade, lettuce,
tomato, lemon aioli, avocado mash 

$17

PASTA

RIGATONI BOLOGNESE
italian sausage, brocollini, crispy parmesan

$19

GNOCCHI
asiago gnocchi, porcini mushroom sugo, mint
salsa verde

$27

PASTA CON SALSICCIA
ITALIANA
italian sausage, baby kale, d.o.m. pecorino, 
mama lil’s goat horn pepper

$25

DOLCE

TIRAMISU
mascarpone, chocolate, lady fingers, espresso 

$12

LIMONCELLO CAKE $13
toasted meringue, stone fruit compote

APPLE PEAR CROSTATA $13
frangelico butterscotch sauce, walnut oat crumble 

BRIE AL FORNO
pepper jam, pine nuts, crispy focaccia

$17

CARPACCIO $17
arugula, shallots, extra virgin olive.oil, toasted pine
nuts, lemon, crostini

CRISPY LOLLIPOP KALE $15
caramelized onion, cal virgin aged balsamic, 
blue cheese crumbles

ARANCINI AI FUNGHI SELVATICI $15
wild mushrooms, basil aioli , mama lil ’s
peppers, grana padano

AUTUMN BEETS
roasted chiogga beets, citrus ricotta, toasted
pistachios, garlic honey, orange vinaigrette

$17


