dinner at home by

MITCHEL LONDON f£

savory tarts + salad etc

tart roasted tomato basil galette— 11.00 ea-5"
quiche lorraine or grilled summer vegetable— 10.00 ea-5"
salads baby mozzarella, kumato tomato + basil salad with arugula— 11.00 pp
etc ... corn + tomato fritters with tzatziki— 3.75 ea

MainsS—minimum 2 portions per item

filet of beef tournedos with citrus gremolata 26.00 pp

grilled teriyaki glazed pork tenderloin 17.00 pp

pan roasted Moroccan spiced salmon with tzatziki 18.00 pp

grilled honey mojo glazed chicken breast with citrus + cilantro 14.50 pp

pan seared salmon cakes with rémoulade tartar sauce 16.00 pp-2 pc pp
chicken milanese with colorful mixed greens salad 17.50 pp

old fashioned fried chicken with cole slaw 14.50 pp

simple grilled chicken paillards with blistered cherry tomatoes 13.50 pp

and ... classic sticky bbq ribs with cole slaw 39.00 rack=for 2 to 3

sides—sent in 1 lb containers serving up to 4 as a side dish

roasted Moroccan vegetable couscous- 20.00 ea
farro salad with tomato, cucumber, arugula + feta— 22.00 ea
chilled pasta sicilian gemelli with cauliflower, lemon zest + pignoli- 22.00 ea
marinated fried zucchini rounds- 20.00 ea
roasted cauliflower steaks with lemon garlic vinaigrette— 20.00 ea
farmers’ market fresh corn salad- 20.00 ea
sautéed spinach with crushed tomato basil dressing— 20.00 ea

order by 3 pm for next day delivery from Mon-Fri in Manhattan; on Tues + Thur to the Hamptons.

MITCHEL LONDON FOODS + CATERING 347 865.0841 + carmela@mitchellondonfoods.com



