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Make Reservations Online Today at www.MidtownAndBar115.com

DINNER

SOUPS 
FRENCH QUARTER RABBIT GUMBO 9- 
SPICY ANDOUILLE, TRINITY, CITRUS CREMA 
 
VINE RIPENED TOMATO GAZPACHO 7- 
SMOKED COASTAL WHITE SHRIMP, ELODIE CHEVRE CROUTON, E.V. OLIVE OIL 
 
SOUP OF THE DAY 5/6- 
Ask Your Server About Today’s Selection 
 
BEGINNINGS 
GRILLED ROMAINE 8- 
ARTICHOKE CEASER DRESSIING, PARMESAN BRITTLE, TAPENADE CROSTINI 
 
BABY FIELD GREENS 8- 
DRIED CRANBERRIES, CHARRED ELODIE FARMS GOAT CHEESE, SUNFLOWER SEEDS, AGED BALSAMIC 
 
CRISP ICEBERG LETTUCE 8- 
SMOKED BACON GORGONZOLA DRESSING, BLACK PEPPER CROUTON 
 
CALAMARI AND SPANISH CHORIZO 9- 
GARBANZO BEANS, ZUCCHINI NOODLES, ROASTED TOMATO, E.V. OLIVE OIL 
 
CRISPY DUCK RAVIOLI 9- 
CARROT & FENNEL SALAD, FIG VINEGAR, BASIL OIL  
 
BACON WRAPPED SCALLOPS 10- 
ARUGALA, PUMPKIN SEED BUERRE NOISETTE, SWEET BALSAMIC 
 
MAINS 
� GRILLED SALMON FILLET 21-  
HARICOT VERT, PARSLEY FINGERLING POTATO, SAUCE VIERGE 
 
POTATO CRUSTED YELLOW FIN TUNA 23- 
CUCUMBER & GREEN BEAN SALAD, KALAMATA BUTTER, CAPER VINAIGRETTE 
 
PAN ROASTED SCALLOPS 23- 
SHERRY LACED CREAM CORN, PANCETTA BITS, ASPARAGUS, CARAMELIZED SHALLOT PUREE 
 
STEAK FRITES 28- 
PEPPERCORN SEARED BEEF TENDERLOIN, MOREL BUTTER, TRUFFLE AIOLI 
 
GINGER & CHESTNUT HONEY ROASTED DUCK BREAST 22- 
BLACK PEPPER SPAETZLE, DUCK CONFIT, GRAIN MUSTARD, COUNTRY HAM, OYSTER MUSHROOMS 
 
SCAMPI SHRIMP 19- 
LEMON, BASIL, FETTUCCINI, PECORINO 
 
ESPRESSO AND ANCHO CHILI SEARED N.Y. STRIP 32- 
GRILLED TOMATO, CABERNET CABRALES BLUE CHEESE BUTTER, ASPARAGUS FRITES 
 
WILD MUSHROOM RISOTTO 17- 
PORTABELLA, DROWNING CREEK FARMS SHIITAKE, ASPARAGUS, GRANA PADNO 
 
BURGUNDY AND DIJON BRAISED LAMB BABY BACK RIBS 23- 
TRUFFLE FINGERLING POTATO SALAD, CAPER BERRIES 
 
ROASTED ALL NATURAL CHICKEN BREAST 17- 
HOUSE MADE GNOCCHI, MUSHROOM & FAVA BEAN FRICASSEE, SWEET CORN VELOUTE 

 
� MIDTOWN MODERATES – Fare with a lighter side. 

 
18% Gratuity added for parties of 5 or more - $10 Corkage Fee – Please no cell phones 

$3 Split Plate Charge - Private parties and special events welcome -  Gift certificates available 


