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

(v) vegitarian   (ve) vegan   (gf) gluten free   (df) dairy free
One menu chosen for the whole table - advise us of any allergies or dietary requiremnets.

A discretionary 10% service charge will be added to your bill

FEAST ONE

TO WELCOME

SMALL PLATES

SIDES & SALADS

SHOWCASE SHARING

TO FINISH

£38 per person

Mezzo focaccia
rosemary, tomato, rock salt (v)

Sun-dried tomato & ricotta dip
(v, gf)

Skin-on fries
(ve, gf, df)

Tenderstem broccoli
chilli, garlic (ve, gf, df)

The Antipasti
peppers, sun-ripened veg, cannellini beans  (ve, gf, df)

Gordal olives
best olives in the world (ve, gf, df)

Smoked salmon taramasalata
chicory leaves (gf)

Buttermilk chicken wings
hot honey, sherry caramel (df)

Gnocchetti
smashed italian sausage, broccoli, white wine

T-bone of pork 500g
peppercorn or house butter (gf)

Grilled violetta aubergine
datterini tomato, burrata, pesto Genovese (v, gf)

Famous Mezzo soft scoop
whipped daily (v, gf)

Salted chocolate ganache pot
dark chocolate, sea salt (v, gf)

Add on   Deli cheese for the table   5pp

FEAST TWO

TO WELCOME

TO FINISH

£55 per person

Mezzo focaccia
rosemary, tomato, rock salt (v)

White bean, garlic & olive oil dip
(ve, gf, df)

Gordal olives
best olives in the world (ve, gf, df)

Ibérico ham croquetas
membrillo, shaved manchego

Mezzo prawn toast
saffron aioli (df)

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

Paleta Ibérica de Bellota
fisan - carved to order (gf, df)

Corn ribs
chilli butter, manchego

Fried baby potatoes
rosemary, salt, aioli (ve, gf, df)

The Caesar
cos, butter beans, anchovy dressing, manchego shavings (gf)

San Sebastián 
burnt Basque cheesecake, orange (v)

Salted chocolate ganache pot
dark chocolate, sea salt (v, gf)

mezzo-aberdeen.com

FEASTING MENUS
for tables of 10 or more   served to share

Feasting menus for groups of ten or more   served to share

GOOD FOOD   GOOD DRINKS   GOOD MUSIC   GREAT VIEW
THE BAR & RESTAURANT ABOVE ABERDEEN

SMALL PLATES

SHOWCASE SHARING

Barbecued butterflied whole sea bass 600g
sauce vierge, crispy capers, olive oil  (gf, df)

45-day dry-aged club sirloin 400g
peppercorn or house butter (gf)

SIDES & SALADS

  
whole table only    full-venue & private-room hire with a complimentary DJ

(v) vegitarian   (ve) vegan   (gf) gluten free   (df) dairy free

Add on   Deli cheese for the table   5pp


