
 

 

 

 

 

 

 

 

EXHIBIT C 



Salad 
with Grilled ChiCken add 8, Salmon add 9, Shrimp add 10 or Beeler’S applewood BaCon add 9

Little Gem Salad 16  
Shaved Cucumber, Grilled Avocado, Toasted Almonds, Ricotta Salata, Fresh Herbs & Shallots Mustard Vinaigrette.

Frisée Salad 19 
Warm Roasted Asparagus & Wild Mushrooms, Crispy Soft-Boiled Egg, Sherry Vinaigrette.

pour la taBle
Burrata di Bufala 18 
Grilled Squash & Zucchini, Pine Nut Spread, Star Anise Maple Syrup, Gremolata Sauce.

Rainbow Carrots & Sweet Potatoes 17  
Hummus, Toasted Seeds & Nuts, Pomegranate, Tahini & Harissa Oil.

Mussels & Clams 36 
Lamb Merguez, Fregola Sarda, Sofrito, Rouille, Grilled Filone Bread.

Spanish Octopus 19 
Chickpea Riviera Style, Chorizo, Piquillo Peppers & Romesco Sauce.

Yellowfin Tuna Tartar* 19 
Avocado, Pickled Fennel & Cucumber, Toasted Pistachio & Potato Gaufrette.

We believe in the magic of the Mediterranean cuisine, concentrating on the freshest &  
simplest ingredients to feed both the body & the mind. Our menu is centered around olive oils & ingredients  

carefully selected from premier farms & vendors for their genuine taste & seasonality.

all day 
W I NTE R SE ASO N

 Gluten Friendly

riviera CroStini
ChoiCe of three 15 | ChoiCe of Six 27

Charred Octopus, Spicy Feta, Pickled Jalapeño, Fried Chickpeas

Ratatouille Niçoise, Tapenade & Sunny Quail Egg

Seared Tuna, Chickpeas & Artichokes, Pickled Red Onions, Riviera Sauce

Lemon Ricotta, Caramelized Pear, Celery Leaves, Honey, Candied Pecan

Sliced Beef, Mushrooms & Spinach, Crispy Shallots, Grainy Mustard Sauce

Confit Caramelized Onions, Flavored Goat Cheese



13
_A

D
_W

21
.0

1

To  s e e  o u r  Wi n e s  by  T h e  G l a s s  & s i G n aT u r e  C o C k Ta i l s ,  C l i C k  o r  Vi s i T 
f i G a n d o l i V e .C o m/m e aT pa C k i n G -W i n e - C o C k Ta i l

deSSert
Celebration Cake 13 for one | 28 full 
Rich Layers of Dark Chocolate Ganache, Salted Caramel Sauce, 
Hazelnut Praline & Truff le Butter Cake Dusted with Cocoa Powder 
& Topped with Mixed Berries & Assorted Macarons. 

Chocolate Pot de Crème 12 
Crunchy Hazelnut Praline & Vanilla Cream.

Seasonal Sorbet 9  
Green Apple & Orange Sorbets Paired with Olive Oil, Citrus & 
Micro-Basil.

Apple Tart 11 
Thinly Sliced Granny Smith Apples, Crisp Puff Pastry, Cider Glaze, 
Apple Chip, Vanilla Ice Cream.

*Eating raw or undercooked fish, shellfish, eggs, meat, cheese or unpasteurized cheese increases the risk of foodborne illness. Although efforts will be made 
to accommodate food allergies, we cannot guarantee meeting your needs. If you have a food allergy, please speak to the manager, chef or your server.

paSta & riSotto
Mafaldine 29 
Roasted Wild Mushrooms & Asparagus, Light Mascarpone Sauce, Ricotta Salata, Toasted Hazelnuts.

Seafood Risotto 34 
Scallops, Shrimp, Calamari & Spanish Octopus Ragout, Tomato Crustacean Sauce, Arborio Rice, Sicilian Pesto.

entréeS
Wild Caught Halibut 38 
Paella Risotto Cake, Crispy Asparagus, Chorizo, Crustacean Diable Sauce.

Atlantic Salmon 30 
Harissa Marinated, Eggplant & Red Peppers Caviar, Crispy Chickpeas, Cerignola Olive, Lemon Verbena Lobster Jus.

Beeler’s Pork Loin 34 
Espelette Crusted, Roasted Baby Brussels Sprouts, Confit Chestnuts, Balsamic Cipollini Onions, Apple & Cranberry Mostarda,  
Candied Bacon.

Free-Range Chicken 29 
Riviera Vegetables “Au Jus”, Feta Cheese, Black Olives, Capers, Grilled Filone Bread.

Grass-Fed Hanger Steak 35  
Cassolette of Hen of the Wood Mushrooms, Carrots, Pearl Onions, Potato Wedges with Parmesan, Chimichurri Sauce.

SideS 
9 eaCh | three for 24

Mushrooms Trifolati 
Confit Onions & Garlic, Fresh Herbs

Skinny Fries  
Truffle Fries (add 3)

Roasted Rainbow Carrots & Sweet Potato 
Toasted Seeds, Tahini & Harissa Oil

Sautéed Baby Spinach  
Figs & Toasted Almonds

Ratatouille Niçoise 
Sunny Farm Egg & Tapenade

Roasted Baby Brussels Sprouts 
Confit Chestnuts, Onions & Bacon

https://www.figandolive.com/meatpacking-wine-cocktail
https://www.figandolive.com/meatpacking-wine-cocktail




















SOUP AND APPETIZERS
Different Soup Every Day . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . A.Q.
Sweet Corn Tamales, many mushrooms, tomatillo-avocado salsa, pumpkin seeds . . . . . . . . . . . . . . 14.95 
Ahi Tuna Crackers, wasabi cream, san bai su . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.95
Crispy Calamari, curried slaw, fresno chilies . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17.95
Dungeness Crab Cakes, Espelette aioli, garden greens, sherry vinaigrette. . . . . . . . . . . . . . . . . . . 19.95
Crazy Good Chicken Wings, blue cheese & BBQ dipping sauces . . . . . . . . . . . . . . . . . . . . . . . . . . 19.50

SALADS
Mixed Greens, Cabecou, herb toasted walnuts, sherry-walnut vinaigrette . . . . . . . . . . . . . . . . . . . 14.50
Little Gem Caesar, black pepper croutons, Parmigiano-Reggiano . . . . . . . . . . . . . . . . . . . . . . . . . 15.50
Three Greens, creamy blue cheese, spiced pistachios . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.50
Hunan Grilled Chicken, Asian greens, sesame noodles, cashew sauce . . . . . . . . . . . . . . . . . . . . . 22.88

FROM THE WOOD BURNING GRILL AND OVEN
Fresh Fish (changes daily) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . A.Q.
The Ever-Popular Seafood Tostada (changes daily) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . A.Q.
Baby Back Ribs, golden raisin slaw, warm honey corn bread . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32.75
Famous Mongolian Pork Chop, sweet & sour red cabbage, housemade mustard . . . . . . . . . . . . . . 34.95   
Grilled Hanger Steak, onion jam, french fries, watercress dip . . . . . . . . . . . . . . . . . . . . . . . . . . . 33.50
Truckstop Deluxe: Always meat, often potatoes, rarely vegetables . . . . . . . . . . . . . . . . . . . . . . . . . A.Q.

OUT OF THE PAN
Chalkboard Pasta: ask us what we made today. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . A.Q.
Lemon and Garlic Chicken, garden vegetables, lemon-garlic vinaigrette . . . . . . . . . . . . . . . . . . . . 32.95
Mustards Mighty Meatloaf, garlic mashed potatoes, horseradish BBQ sauce . . . . . . . . . . . . . . . . . 25.95

SANDWICHES
Half Pound Hamburger or Cheeseburger, buttered sesame seed bun, lettuce, mayo . . . . . . . . . . . 19.95

add avocado, bacon, mushrooms, jalepeno or blue cheese  |  each . . . . . . . . . . . . . . . . . . . . . . 2.00
Adult Grilled Cheese, Fontina & Cabot Cheddar, spiced apricot jam, mixed greens salad . . . . . . . . 17.95
Grilled Ahi, basil aioli, pickled ginger, a classic . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95
Grilled Chicken Breast, spicy mustard bbq, bacon, avocado, fontina, spicy chips . . . . . . . . . . . . . . . . . . . . . 18.95
Slow Smoked BBQ Pork (ooo-eee!) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.50

SIDES
Onion Rings, housemade tomato-apple ketchup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.00
Organic Citrus Black Beans, sour cream, scallions. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
3-Cheese Mac & Cheese, crispy bread crumbs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.25
Eat your Vegetables. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.95 
Warm Honey Corn Bread . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50 
Garlic Mashed Potatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50
Housemade Potato Chips, creamy blue cheese dip . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50

Visit us at mustardsgrill.com |  We Grill With Almond Wood 
Water Available Upon Request
Bread Available Upon Request

S O R R Y ,  E V E R Y T H I N G  I S  D E L I C I O U S
S I N C E  1 9 8 3

D E L U X E  T R U C K  S T O P  C L A S S I C S  F O R  3 6  Y E A R S














































































