
 

Fresh ~  Vibrant ~ Internationally Inspired 
 

TAPAS 
 

PAPAS BRAVAS                                                        ............$9  
Creamy Romesco Sauce 

CRISPY BRUSSELS SPROUTS                                ...........$12 
Balsamic Glaze 

ROASTED CAULIFLOWER                                   ...........$11 
Tru昀툀e Whipped, Parmesan, Roasted Almond  
SPINACH AND ARTICHOKE DIP                        ............$11  
Warm Pita  
WHIPPED FETA                                                   ............$14   
Warm Pita, Honey 

HUMMUS                                                                 ............$9 
Warm Pita, Olive Oil    
DEVILED EGGS                                                                ............$15 
2 Poblano Cheese, 2 Bacon, 2 Pickled Cabbage   
FILLO DOUGH ROLLS                            ...........$11 
Feta Cheese, Parsley, Rose Petal Jam 

FALAFEL                                                                  ............$13 
Cilantro, Tahini sauce               
STUFFED MEDJOOL DATES                            ............$13  
Herbed Goat Cheese, Honey Drizzle, Pistachios 

ARANCINI                                                               ............$10 
Marinara 

EMPANADAS                                                        ............$12  
Salsa Verde and Marinara  
SKIRT STEAK*                                              ............$17    
Grilled, Beet Chimichurri 
PORK BELLY                                                   ............$11 
Braised, Hot Pepper Jelly and Garlic Aioli 
MUSHROOMS                                                         ............$9  
Sautéed in Olive Oil with Garlic  
CALAMARI                                                        ............$13  
Fried with Marinara and Remoulade  
CRAB CAKES                                                          ............$17 
Remoulade                            
BANG BANG SHRIMP                                 &&&$14 
Fried with Bang Bang Sauce 
CHICKEN DUMPLINGS                                ............$12 
(Pan Seared or Steamed) served with Mint Labneh 

CHICKEN TENDERS                                          ............$ 12 
French Fries, Honey Mustard. Try them Nashville Hot! 
CHICKEN WINGS                                             ............$ 14 
BBQ or Habanero Sauce, Celery, Carrots, Ranch 

CHARCUTERIE                                                  ............$28  
Assortment of Cheeses, Meats, Jams, Olives, and Nuts 
 

DESSERTS 
 

CRÈME BRULEE                                  ..&..$9 
CHEESECAKE             .&&.$9 
CHOCOLATE MOELLEUX with Vanilla Ice Cream  ..&&$9 
FRUIT COBBLER with Vanilla Ice Cream                  .&&.$9 

 
 

     

             SALADS 
 

BURRATA CAPRESE                                           ...........$16    
Arugula, Tomato, Avocado, Fig Balsamic, Sundried 
Tomatoes  
MEDITERRANEAN SALAD                               ............$14 
Romaine, Tomato, Cucumber, Red Onion, Bell Pepper, 
Olives, Feta, Red Wine Vinaigre琀琀e 

CAESAR SALAD                                                 ............$14 
Romaine, Shredded Parmesan, House Croutons 

FIG & GOAT CHEESE SALAD                             ..........$14 
Mixed Greens, Dried Figs, Goat Cheese, Almonds, Honey 
Vinaigre琀琀e 

ARUGULA SALAD                                                 &&&..$14 
Fennel, Grapes, Parmesan, Citrus Vinaigre琀琀e  
MUSIC ROW SALAD                                                 &&&.$14 
Romaine, Radish, Feta, Avocado, Bu琀琀ermilk Herb Dressing 

Add protein to salads Chicken $8 Shrimp $9 Salmon $10  
 

DINNER MAINS 
 
MUSIC ROW BURGER*                                       ..........$19 
Poblano Cheese, Pickles, Onion, Le琀琀uce, Dijonnaise, 
French Fries       Add Bacon $3            Add Avocado $2 

RIBEYE FRENCH DIP SANDWICH                  ............$23 
Swiss Cheese and Au Jus, French Fries.  
TENNY CHEESE STEAK SANDWICH               ............$23 
Swiss Cheese Peppers and Onions, French Fries 

CHICKEN KABOB                                                  ..........$22 
Marinated, Grilled Chicken Tenderloin, Basma琀椀 Rice, 
Cauli昀氀ower and Brussels Sprouts, Tzatziki 
HALF ROASTED CHICKEN                                   ..........$25  
 Marsala, Asparagus and Mushroom Riso琀琀o 

MEDITERRANEAN PASTA                                ..........$19 
Marinated Ar琀椀chokes, Kalamata Olives, Roasted Peppers, 
Feta Cheese  
FETTUCCINI ALFREDO                                          &&.&$19 
Creamy Alfredo Sauce     Add Chicken $8    Shrimp $9 

SPAGHETTI WITH BEEF MEATBALLS             &&&.$19 
Marinara Sauce  

GRILLED SALMON                                                ..........$25 
Basma琀椀 Rice, Cauli昀氀ower and Brussel sprouts with 
Balsamic Glaze 

SCALLOPS                                                              .........$30 
Pan Seared with Citrus Beurre Blanc served with Goat 
Cheese Polenta and Sauteed Spinach  
FILET MIGNON*                                                   ........$39  
Mashed Potatoes, Asparagus, Chive Bu琀琀er  
MUSIC ROW RIBEYE STEAK*                           .........$43 
Mashed Potatoes, Asparagus, Chive Bu琀琀er 
 

20% GRATUITY ADDED TO PARTIES OF 6 OR MORE     

*Consuming raw or undercooked meats, poultry, seafood, shell昀椀sh, or eggs may 
increase your risk of foodborne illness. 
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