
Appetizers

Root Vegetable Soup    8
dates, brussels sprout leaves, candied bacon

Mediterranean Mixed Olives    6  
rosemary, garlic, olive oil, red wine vinegar

Prosciutto di Parma Bruschetta    10
fresh mozzarella, basil oil

Hand Cut French Fries    6
garlic-harissa aioli, sea salt

Albemarle Baking Company Baguette    3/5
olive oil and sea salt, half or full

Down Branch Farms Baby Lettuces   8  
curried almonds, pecorino, lemon-dijon vinaigrette

 
 

Burgers & Sandwiches w/fries 

Meyer Ranch Burger    13
beer mustard, asiago, house-made pickles

Orzo’s Veggie Burger    13  
asiago, arugula, harissa garlic aioli

Prosciutto di Parma Panini    13
ABC baguette, fresh mozzarella, fig jam, arugula

     
 

pastas & main dishes   

Peasant Bolognese    12  
Italian rigatoni, pomodoro, chili flakes, cream

Italian “Mac & Cheese”    12
rigatoni, three cheeses, pumpkin, sage, pancetta
  

“Plain & Simple” Linguine Pomodoro    11
tomato, fresh basil, garlic, Parmigiano, olive oil

PEI Mussels & Fries    14
feta, house made fennel sausage, oregano, lemon

Market Risotto    14
today’s harvest of local vegetables, Parmigiano

 

SALADS

Orzo’s Caesar    13
pulled rotisserie chicken, Parmigiano, garlic croutons

Grilled Shrimp with Local Lettuces    13  
curried almonds, pecorino, lemon-dijon vinaigrette

Crispy Calamari Salad    13
baby arugula, avocado, cucumber, pimenton vinaigrette

 

gluten free and vegan OPTIONS available 

Like us on Facebook
for menu changes, specials and promotions

                 Join Cardagin  
for loyalty dining rewards

 

POWER LUNCH

Today’s Soup + 
Any Salad, Sandwich or Burger  16

  

Power a different local non-profit each month
through Power Lunch proceeds.

 

Orzo Kitchen & Wine Bar is committed to fostering 
relationships with local farmers in Central Virginia 
who grow and raise the ingredients that are sure 
to nourish and delight you. As our guests, you will 
not only be treated to the bounty and tradition of 
sustainable agriculture in this region, you will 
participate in ensuring its future. Thank you! 

*Consuming raw or undercooked foods may increase your chance of acquiring food borne illness.

  LUNCH MENU  

Kitchen & Wine Bar


