
FIRSt COURSE

Classic Caesar Salad:  romaine hearts, garlic croutons, Parmigiano Reggiano

Mixed Lettuces Salad:  grapes, red onion, toasted almonds, Manchego cheese, Sherry vinaigrette
Tomato Gazpacho:  local tomatoes, cucumbers, sweet peppers, onion, garlic, breadcrumbs, olive oil

Melon & Cucumber Salad:  piquillo peppers, marcona almonds, Murcia al Vino goat cheese, toasted coriander vinaigrette
Orzo’s Hummus:  chickpeas, tahini, lemon, olive oil & garlic, served with ABC baguette

RESTAURANT WEEK MENU
     

Three Courses starting at $35.00
plus drinks, tax and service

416 West Main Street, Charlottesville, VA
Open Daily 4:00 - 9:00pm  (434) 975-ORZO

MAIN COURSE

Spaghetti Pomodoro:  tomato, garlic, basil, Parmigiano, olive oil
Peasant Beef & Pork Bolognese:  rigatoni pasta, pomodoro, chili flakes, cream

Summer Risotto:  arborio rice, smoked corn, cherry tomatoes, basil, parmesan butter
Braised Lamb Pappardelle:  egg pasta, red wine, tomato, green olives, fennel, pecorino toscano 

Crispy Chicken Leg Confit:  garlic aioli, warm potato salad with chorizo, olives, egg, piquillo peppers, Sherry vinaigrette
Grilled NY Sirloin Steak (Add $7):  buttered mashed potatoes, honey glazed carrots, espelette, brandy peppercorn sauce

Roasted Atlantic Cod (Add $7):  chorizo butter, Andalusian chickpea & spinach stew 

DESSERT

Semisweet Chocolate Pot de Crème:  whipped cream, shaved chocolate
Spanish Olive Oil & Rosemary Cake:  lemon curd, whipped cream

Classic Tiramisu:  espresso soaked lady fingers, Kahlua Mascarpone, cocoa powder
Mango Sorbet:  fresh berries

Follow us @orzokitchen
Tag us & share your pics!

Soulful Mediterranean Cuisine
in historic downtown

Charlottesville, VA

Book your reservation at orzokitchen.com

KITCHEN & WINE BAR 


