
V E G E TA R I A N
6PARMESAN AND GARLIC BUTTER STUFFED BAGUETTE  (serves 1-3)

Or keep it simple as a warm baguette with butter for $3

8TOMATO BISQUE  Creamy tomato bisque, topped with basil oil and garlic crouton. Warm roll and butter on the
side

10GOAT CHEESE POTATO CAKES  Two potato cakes seasoned with a house blend of herbs, pressed to order, and
grilled until golden. A spicy remoulade, beer hollandaise, and fresh garnish dress the plate

17PESTO PENNE  Basil pesto, wild mushrooms, broccolini, roasted red peppers and onions are sautéed with a light
cream and garlic sauce. Grated parmesan and fresh parsley top the dish
Add Grilled Shrimp 6  |  Add Chicken 5

18GNOCCHI OF THE SEASON  Gnocchi sautéed in herb butter with wild mushrooms, onions, and diced asparagus.
Drizzled with a creamy roasted tomato drizzle
Add Smoked Venison Sausage 6  Chicken 5

17FROMAGE FRIT  (serves 2) Lightly breaded and fried whole milk Mozzarella, French Brie, and smoked Dutch
Gouda with expertly paired accompaniments

5SIDE OF CHEDDAR AND HERB BISCUITS
With whipped honey butter

6SIDE OF SCHWABIAN SPÄTZLE
Add Cheese 1

G L U T E N  F R E E
9APPLE PORK BRATWURST  Made exclusively for Mozart's; grilled and topped with apple cider mustard glaze.

Bacon cabbage slaw on the side

26BLACKENED WILD ALASKAN SOCKEYE  An 8 ounce Salmon filet rubbed in our house made blackening
seasoning and grilled. Served over a creamy southern black eyed pea salad and topped with our signature red chipotle
compound butter
Add Grilled Shrimp 6

ALL STEAKS  Please refer to our mains menu for our list of steaks, naturally served and plated without gluten!

5SIDE OF BACON-CABBAGE SLAW

B O T H  V E G E TA R I A N  &  G L U T E N  F R E E

5 sm/9 whHOUSE SALAD  Mixed Greens tossed in our signature truffle vinaigrette with cherry tomatoes, widely
grated Parmesan, and diced red onion

14ROASTED BEET SALAD  Roasted fancy golden beets on a bed of crisp arugula, topped with Gorgonzola and
toasted almonds. Dressed with a savory honey vinaigrette

16HARVEST SALAD  Mixed greens are tossed with roasted acorn squash, cucumber, candied pecans, toasted pumpkin
seeds, dried cranberries and our own champagne-pomegranate vinaigrette
Add Wild Sockeye Salmon 8  |  Add Chicken 5

9PARMESAN GARLIC TRUFFLE FRIES

5RED CABBAGE STEAK

Add a Share Plate for $3 | Substitutions $2 | 18% Gratuity added to parties of 6 or more

ADDITIONAL SUBSTITUTIONS AND ALTERATIONS TO OUR FULL DINING MENU CAN BE MADE UPON REQUEST

*Consuming raw or under cooked items may increase chances of food borne illness

Please note: all items are cooked in a shared kitchen, and though we try our best to perform the best practices in keeping an
allergen-safe kitchen, some exposure may occur in the cooking of your meal.


