
appetizers

Roasted Butternut Squash & Pear Soup     9   
brown butter, toasted hazelnuts

Roasted PEI Mussels     12  
feta, house citrus-fennel sausage, lemon, Ouzo, basil

Seared Greek Halloumi Cheese     11
tomatoes, lemon, butter, Ouzo, grilled baguette

Frutti di Mare     13
Atlantic shrimp, calamari, charred octopus,
grapefruit, nori, grilled romaine

Imported Italian Burrata     12
beet tartare, shallot-fig jam, rye bread crumble

Oven Roasted Brussels Sprouts     8
pomegranate molasses, pomegranate seeds,
toasted pumpkin seeds

SIDE DISHES
     

French Fries & harissa aioli

Sauteed Local Greens with garlic & olive oil

Toasted Farro & Sweet Potatoes

6/each  

Meats & Seafood

Dry Rubbed Bistro Steak*     27
 confit potatoes, roasted mushrooms,
brussels sprouts, rosemary-fig butter

Roasted Atlantic Cod     26
shellfish chowder, salt cod fritter,

applewood smoked bacon

Grilled Duroc Pork Chop     25
braised cannellini beans,

roasted tomatoes, arugula pesto 

Grilled Faroe Island Salmon*     26
creamy orzo “Risotto,” charred leeks,

tomato-caper-raisin caponata

Porcini Crusted Rack of Lamb*     27
toasted farro, roasted sweet potatoes,

harissa yogurt, lamb jus

Pan Seared Duck Breast*     26
crispy polenta, wilted greens,

date purée, duck agrodolce

Like us on Facebook and
 follow us on Instagram @orzokitchen

for promotions, menu additions, featured wines
& “behind the scenes” photos

We o�er full service catering, on or o� site!
Orzo is proud to support local agriculture.

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

A 20% service charge will be added to parties of five or more.

WINTER cocktails

Pomelo   11
Ruby Red vodka, St. Germain, Cointreau,

cranberry, prosecco, lime
Sangria del Dia   9

wine, prosecco, citrus, fruit, spiced syrup
Orzo Sour   11

Bulliet Rye, fresh citrus, Langlois Cassis 
Orzo Gin & Tonic   11

house infused gin, spiced apple tonic

from the garden

Winter Squash Salad     10
mixed lettuces, grilled squash, French feta,
crispy green lentils, dill-tahini vinaigrette

Caesar Salad     9 
romaine hearts, garlic croutons,
Parmigiano Reggiano

gluten free and vegan menus available

From the butcher

18 Month Prosciutto di Parma Bruschetta   12
fresh mozzarella, basil oil, grilled bread

Butcher’s Board of Cured Meats     14
grilled chocolate cherry pain au levain,
house pickles and mustards

pastas and grains

“Plain & Simple” Linguine Pomodoro     19
tomato, garlic, basil, Parmigiano, olive oil

Peasant Beef & Pork Bolognese     22
rigatoni pasta, pomodoro, chili flakes, cream

Italian Mac & Cheese     23
rigatoni pasta, fontina, pancetta,

butternut squash, sage,
herbed bread crumbs

Local Mushroom Risotto     23
Sharondale Farm mushrooms,

truffle oil, toasted walnuts,
crispy parsley

Linguine and Clams     23
pancetta, parsley, white wine,

 garlic butter, chili flakes

KITCHEN & WINE BAR 


