
Arancini
parmesan crusted tomato risotto, 
marinara, grana padano

Pizza della Nonna
house pizza sauce, sliced 
mozzarella, basil, parmesan

Spinach Endive Salad
tossed with barley, grilled 
artichokes, red onion, honey crisp 
apple, shallot vinaigrette and 
crispy capicola and parmesan

First Course SELECT ONE

Petit Tiramisu
lady fingers, coffee, mascarpone, 
cocoa

Olive Oil Cake
layered with honey whipped 
mascarpone, wine poached 
Amarena cherries

Third Course SELECT ONE

$45 Per Diner  •  Available January 22 - 27
Price excludes tax, gratuity, and beverages. For dine-in only.

Second Course
Bouillabaisse
shrimp and mussels in 
housemade aromatic broth 
with tomato, fennel, lemon 
and herbs. Served with garlic 
toast and crispy saffron 
noodles

Spiced Scallops
pan-seared with sunchoke 
purée, juniper honey glazed 
Brussels sprouts, finished with 
crispy leeks and harissa oil

Smoked Mozzarella Ravioli
tossed in pepperonata sauce 
featuring sweet bell peppers, 
tomato, honey, thyme and 
oregano. Finished with 
parmesan cheese

Petit Filet*
Choice filet served with cacio 
e pepe butter, with pesto 
roasted Yukon potatoes, and 
broccolini

SELECT ONE



1ST COURSE
Choose one:

2ND COURSE
Choose one:           

WIN FREE 
DINNERS  
+ GIVE 
BACK!

3RD COURSE
Choose one:

$45 Per Diner
Tax, gratuity, and beverages not included

ARANCINI
Parmesan crusted tomato risotto, 
marinara, grana padano 

SPINACH ENDIVE SALAD  
Tossed with barley, grilled artichokes, 
red onion, honey crisp apple, shallot 
vinaigrette and crispy capicola  
and parmesan 

PIZZA DELLA NONNA
House pizza sauce, sliced mozzarella, 
basil, parmesan

PETIT FILET 
Choice filet served with cacio e pepe 
butter, with pesto roasted Yukon 
potatoes, and broccolini 

SPICED SCALLOPS
Pan seared with sunchoke purée, 
juniper honey glazed Brussels 
sprouts, finished with crispy leeks and 
harissa oil 

SMOKED MOZZARELLA RAVIOLI 
Tossed in pepperonata sauce 
featuring sweet bell peppers, tomato, 
honey, thyme and oregano. Finished 
with parmesan cheese. 

BOUILLABAISSE 
Shrimp and mussels in housemade 
aromatic broth with tomato, fennel, 
lemon and herbs. Served with garlic 
toast and crispy sa�ron noodles

PRESENTED BY

PETIT TIRAMISU
Lady fingers, co�ee,  
mascarpone, cocoa 

OLIVE OIL CAKE 
Layered with honey whipped 
mascarpone, wine poached  
Amarena cherries

MEZZO DUBLIN

Enter to win free dinners at your 
favorite local restaurants or for  
a chance to win the epic  
grand prize. 

Your entry = a $.25 donation, up  
to $5,000, to local nonprofit On Our 
Sleeves: An organization that aims to 
end the stigma of mental health  
in adolescents.  
 
They provide families in the 
community resources to understand 
mental health and teach skills to 
boost mental health and wellness  
in children.

ENTER TO WIN DINNER FOR TWO 
AT 5 RESTAURANTS PLUS AN 
EXCITING GRAND PRIZE YOU DON’T 
WANT TO MISS!

ENTER TO WIN!

COMMUNITY PARTNERS

PRESENTED BY

W I N  F R E E  D I N N E R  &  G I V E  B AC K

mezzodublin.com   •   12 W Bridge St   •   614.889.6100   •   @mezzodublin  � � 

Executive Chef Libby Norris

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase
your riskof foodborne illness, especially if you have certain medical conditions.

Let your server know of any allergies or dietary restrictions when ordering.


