Old Vines Naples Mercato

Naples
2-COURSE LUNCH ° $29.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST COURSE

Caesar Salad
Baby romaine, confit tomatoes, parmesan, croutons, cured egg yolk

Chicken Meatballs
Pomodoro, house-made ricotta, basil, garlic toast

Potato Croquettes
Salsa brava, garlic aioli

Crab Salad
Asparagus, avocado, pickled fresno, hollandaise (GF)

Grilled Peach & Burrata
Watermelon, fennel, arugula, candied almonds (GF)

SECOND COURSE

Miso Caramel Glazed Salmon
Fingerlings, bok choy, baby carrots, orange glaze, puffed wild rice (GF)

Tomato Soup & Grilled Cheese
Mozzarella, sharp cheddar

PEI Mussels
Bacon-leek-potato saffron cream, garlic focaccia

Gulf Shrimp
Whipped feta, cucumber, olive & onion salad, za’atar (GF)

Blackened Swordfish Sandwich
Brioche bun, onions & peppers, tomato paprika sauce, lettuce, aioli

Coppa & St. André Focaccia

Caramelized onion, fig jam, arugula
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#DINEWITHPURPOSE September 3 - 30, 2025

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



