
        

 

   

 

 
   

  
   

   
 

 
   

     

 

  
    

 
     

   

  
 

 

     

 
       

 
      

 
     

     

  
   

  
  

 
       

                       

            

                            

PASTA COUNTER / DELI
downstairs at Mezzo   Aberdeen

MEZZOGIORNO

FROM THE COUNTER
SERVED WITH EVERY HAM   picos, Gordal olives, cornichons & membrillo 

BURRATA BAR TO START SALAD BAR

BREAD & SNACKS

FRESH PASTA

+ +
lunch & pre-theatre

any fresh pasta small green salad warm focaccia £17.50

sourced through Brindisa   championing Spain’s small producers for over thirty years

Mezzo focaccia   rosemary, tomato, rock salt   6          Sun-dried tomato & ricotta dip   3          White bean, garlic & olive oil   3       both dips  5.5          Flame-grilled padrón pepper   tajín, lime   7          Gordal olives   6  
   

rolled & cut every morning - the reason we’re here

Cacio e pepe         14
black peppper, pecorino, EVO

Gnocchetti              15
smashed Italian sausage, 
broccoli, white wine

Spaghetti               18
crab, chilli, parsley, lemon

Giant rigatoni        17
slow-cooked ox cheek ragù, 
crème fraîche, parmesan

Orzo                      12
chard, broccoli, red pepper, olive 
oil

full plates - best ordered one each

Spanish & Italian cheese board                                          
olive oil biscuits

The Caesar
cos, butter beans, anchovy dressing, manchego shavings

The Nicoise
line-caught tuna, green beans, new potato, egg, olive

The Antipasti    
peppers, sun-ripened veg, cannellini beans

Smashed green olive
gordal, lemon zest, parsley

Anchovy & orange
cantabrian anchovy, blood orange, chilli

Heritage tomato & basil    
sun-ripened, sea salt, EVO

Classic pesto                  
basil, pine nut, pecorino

Jamón de Teruel & melon
Charentais melon, D.O.P ham , mint

Hot mini chorizo
red wine, honey, pickled silverskin onion

Nori & sesame crusted tuna    
herb salad, lime

Wild mushroom risotto
aged parmesan

11

11

11

11

11

11

13

14

14

10 9

12

1213

12

TO TAKE AWAY Every dish is boxed to go - pasta hot-boxed, salads & burrata cold-packed.     Order at the counter

A discretionary 10% service charge will be added to your bill (eat in only). Please inform your server of any allergies or dietry requirements - our dishes are prepared in a kitchen where allergens are present.

mezzo-aberdeen.com

P A S T A  C O U N T E R    /    D E L I

downstairs at Mezzo · Aberdeen

M E Z Z O G I O R N O
lunch & pre-theatre

any fresh pasta · small green salad · warm focaccia
12–6.15, Monday to Saturday £17.50

F R O M  T H E  C O U N T E R jamón & embutidos, hand-carved to order sourced through Brindisa · championing Spain’s small producers for over thirty years

✦    P A T A  N E G R A
Jamón Ibérico de Bellota — on the bone, hand-carved to order  acorn-fed, aged 36 months, sliced in front of you

40g · £19

Jamón de Teruel
D.O.P., aged 14 months, sweet and delicate · 40g

10 Lomo de Teruel
cured pork loin, garlic and pimentón · 40g

8.5 Chorizo Magno
pimentón dulce, gently smoky · 40g

9 Cecina de León
air-dried smoked beef, lean and mineral · 40g

12

S E RV E D  W I T H  E V E RY  H A M    picos, Gordal olives, cornichons & membrillo  ·  add warm Mezzo focaccia 6

The Mezzo Board
four cuts, two cheeses & all the trimmings · 25g each · for the table

28

B R E A D  &  S N A C K S Mezzo focaccia rosemary, tomato, rock salt  6 Sun-dried tomato & ricotta dip 3 White bean, garlic & olive oil dip 3 both dips  5.5 Flame-grilled padrón peppers tajín, lime  7 Gordal olives 6

B U R R A T A  B A R

Smashed green olive
gordal, lemon zest, parsley, chilli

11

Anchovy & orange
Cantabrian anchovy, blood orange, chilli

11

Heritage tomato & basil
sun-ripened, sea salt, EVO

11

Classic pesto
basil, pine nut, pecorino

11

Pugliese burrata, torn to order · to share 18

T O  S T A R T

Jamón de Teruel & melon
Charentais melon, D.O.P. ham, mint

11

Beef carpaccio
rocket, parmesan, lemon, EVO

14

Nori & sesame crusted tuna
herb salad

13

Wild mushroom risotto
aged parmesan, thyme

12

S A L A D  B A R

The Caesar
cos, chicken, butter beans, anchovy dressing

13

The Nicoise
line-caught tuna, green bean, new potato, egg, olive

14

The Antipasti
sweet peppers, artichoke, red onion, cannellini, balsamic

12

The Garden
sun-ripened veg, chickpeas, mozzarella, olives, rocket

12

add chicken 3.5 · tuna 2.75 · egg 1.5

F R E S H  P A S T A

Cacio e pepe
black pepper, pecorino, EVO

15

Gnoccetti
smashed Italian sausage, broccoli, white wine

16

Spaghetti
crab, chilli, parsley, lemon

18

Giant rigatoni
slow-cooked ox cheek ragout, crème fraîche, parmesan

17

Orzo
chard, broccoli, red pepper, olive oil

13

T O  T A K E  A W A Y    Every dish is boxed to go — pasta hot-boxed, salads & burrata cold-packed.  ·  Order at the counter

A discretionary 10% service charge will be added to your bill (eat in only). Please inform your server of any allergies or dietary requirements — our dishes are prepared in a kitchen where allergens are present.

m e z z o - a b e r d e e n . c o m

rolled & cut here every morning — full plates, best ordered one each

12-6.15, Monday to Saturday

Jamón Ibérico de Bellota - on the bone, hand-carved to order   acorn-fed, aged 36 months, sliced infront of you

Pata Negra £1940g

Chorizo Magno                                          
pimentón dulce, gently smoky   40g

Cecina de León                                            
air-dried smoked beef, lean and mineral   40g

Jamón de Teruel                                                  
D.O.P., aged 14months, sweet and delicate   40g

28

8.5Lomo de Teruel                                        
cured pork loin, garlic and pimentón   40g 

The Mezzo board
four cuts, two cheeses & all the trimmings   25g each   for the table


