BAR TULIA MERCATO

3-COURSE EARLY DINING
S35 Per Person | Daily 4:00pm-6:00pm

FIRST COURSE (choice of)

Sicilian Meatballs - Tomato, Pine Nut, Currant, Pecorino, Scallion & Polenta
Carrot Hummus - Roasted Carrot, Toasted Seeds, Feta, Lemon & Dill
Fried Chicken Bucket - French Fries & Cabbage-Carrot Slaw
Sicilian Arancini - Salumi Filling, Pea, Mozzarella, Prosciutto & Piave
Little Gem Caesar Salad - Pancetta, Pecorino, Chive, Black Garlic & Bread Crumb
Mista Salad - Field Greens, Shaved Carrot, Red Onion, Asparagus, Radish & Manchego
Grilled Octopus - Fingerling Potato, Green Bean, Chorizo & Romesco (add $5)

SECOND COURSE (choice of)

Nonna’s Garden Pizza - Zucchini, Sundried Tomato, Goat Cheese, Olive & Squash Blossom
The Classico Pizza - Tomato, Fresh Mozzarella, Basil & Olive Oil

Bucatini Cacio e Pepe - Pecorino Romano & Cracked Black Pepper

Rigatoni alla Vodka - Vodka Sauce, Burrata, Crispy Prosciutto & Basil

Strozzapreti - Braised Chicken and Roasted Sausage Ragu, Leek & Tomato

Chicken Milanese - Arugula, Escarole, Tomato, Red Onion & Lemon

Frenchie Burger - Prime Burger, Neuske’s Bacon, Red Onion Marmalade & Gruyere*
Wagyu NY Strip - 120z Australian, Caulini, Pine Nuts, Sultana & Black Garlic Jus* (add $12)

THIRD COURSE

Tiramisu - Espresso Soaked Lady Finger, Whipped Mascarpone & Cacao

*Undercooked fish, shellfish, oysters, eggs, or meat increase the risk of food-borne illnesses.
20% gratuity will be added to parties of five or more.
Every effort will be made to accommodate food allergies. Should we be unable to do so, we apologize in advance.




