
Bites

Seasonal Pickles		
squash, carrots, onions, sage	
– 6			 

Sweet Plantains
zimbro cheese, cilantro pistou 	
– 8

Seafood Fritters
smoked paprika aoli		
– 7

Rabbit Rillette
fennel toast			 
– 8

Piri Piri Shrimp		
– 7

BEETS
goat cheese, walnuts		
– 7

small Plates

Fry Bread
smoked tomato, goat milk curd 
pickled onion, kale			
– 11

Arugula
pecorino, piquillo peppers
roasted garlic dressing	
– 12

Roasted Pumpkin
mizuna, pepitas
huckleberry vinaigrette	
– 12

Salmon Tartare
coconut yuzu broth
tempura shiso	
– 13

Striped Bass Crudo
green onion, muscat grape
chili oil	
– 14

SWEET BREADS 
chicken fried, collards, 
gravy, spiced honey	
– 12

EGGS & GRAINS

House Made Cavatelli
artichokes, eggplant
parmigiano	
– 14

Poached DUCK Egg
polenta, brown butter, sage		
– 10

WIld Rice Risotto
hazelnuts, porcini mushrooms	
– 13

Baked Egg
braised housemade chorizo
heirloom potatoes		
– 11

GnoccHi Romana
truffle cream, cipollinis
crispy onions		
– 13

Boar Sausage 
Spatzle
harrisa, pepper foam	
– 14

LARGE Plates

Idaho Trout
himalayan rice, sweet potatoes 
dandelion greens		
– 22

Senat Farms Chicken
steel cut oats, figs, maple		
– 24

Chatham Cod
escarole, olives, lemon
peppers, onion vinaigrette	
– 25

Iowa Farms Pork
loin and belly, bbq baked beans
– 26

Dourade
pickled banana, saffron 
potatoes, pearl onions		
– 24

Strip Steak
cornbread panzanella salad 
pickled garlic, haricot verts	
– 29

Nossa Mesa 
Supper Club
Schedule

join us every monday night!
reservations:
nossamesa@louronyc.com

December 3
Black & White Truffle Dinner

December 10
Ocean’s Bounty Dinner

December 17
Vegtastic Dinner

December 24
Special Christmas Eve Menu

December 31
Special New Year’s Eve 
Menu	


