THE MERCER

CRe 22 S ke

starters and small plates

bruschetta (v) mixed greens salad (v/gf)
sourdough, house-made ricotta, mixed greens, tomatoes, cucumbers, red
sweet and savory onion compote wine vinaigrette
9 9
charcuterie board caesar salad (gf)
salumi, cheese, pickled vegetables white anchovy, polenta- parmesan croutons
12 9
tomato bisque (v) . _octopus (&) N
red wine braised, papas bravas, zucchini,

cheesy polenta croutons

9 olives and cherry peppers

14

pasta and risotto

risotto, pork belly, scallions, seasonal fruit, truffle mascarpone 19 (available v) (gf)

eggplant parmesan, served with spaghetti and red sauce 20 (v)

entrees

bone-in pork chop, dijon supreme, roasted peppers, onions, squash (gf) 30
salmon, citrus beurre blanc, capers, mashed redskins, haricots verts (gf) 30
chicken, broccoli, brussels sprouts, quinoa, leeks, smoked tomatoes, romesco 26

veggie tagine bowl, quinoa, lentils, spiced cauliflower and carrots, zucchini, barbecue eggplant 20
(vegan) (gf)

porterhouse {for two}, potatoes, mushrooms, cippolini onions, red wine demi (gf) 91**

**[imited availability

sides

mixed vegetable sauté (v/gf) 8 brussels sprouts (v/gf) 8 mercerfries (v/gf) 6
mashed redskin potatoes (v/gf) 6 haricotsverts (v/gf) 8 spiced cauliflower (v/gf) 8

sweets

peanut butter chocolate chip cookies (3 per order) 5
the big piece of chocolate honey bourbon cake 13
carrot cake 10

During the limited seating period of reopening, we are adding a 20% service charge to all checks for team
service. You are welcome to add an additional tip. Please reach out to the manager if you have any
concerns about your meal or service.




