
Menu
These are only a few of the dozens of dishes prepared by executive chef, John Paulk. If you have a family favorite, provide us with your recipe and
we’ll be happy to cook it for you. 

Since Mezzaluna strongly supports Portland-area farmers and sustainable foods, if you choose a Wednesday cooking day during the warmer
months, we’ll make every attempt to visit the Farmer’s Market to purchase your produce for cooking that day.

Entrée Soups and Stews
EEaasstt  HHaammppttoonn  CCllaamm  CChhoowwddeerr
A creamy, clam stew with lots of vegetables and just a bit of milk 
to finish.

GGrreeeekk  LLaammbb  SStteeww
Fresh rosemary and thyme enhance the rich flavor of this tradi-
tional stew made with lamb, tomatoes, and onions, finished with
white wine.

LLoouuiissiiaannaa  GGuummbboo
Experience a little of the Bayou when you taste our famous gumbo 
with chicken, shrimp, and kielbasa, all simmered in a rich broth.

KKaallee  aanndd  WWhhiittee  BBeeaann  SSoouupp
Great Northern cannellini beans with smoked sausage, carrots,
garlic, fresh rosemary and kale make this a healthy, and hearty
entrée soup.

BBllaacckk  BBeeaann  SSoouupp  wwiitthh  RRuumm
There are lots of black bean soup recipes that are sludgy and slimy.
This one is NOT. It gets it kick from dark rum and a rich beef stock.

FFrreesshh  MMuusshhrroooomm  SSoouupp
Made from a mélange of fresh Oregon mushrooms, sautéed shal-
lots, and a hint of sherry, wrapped in a velvety cream sauce.

MMiinneessttrroonnee
This classic Italian soup made with Italian pancetta, hits the 
spot on a cool evening combined with a medium bodied red 
wine and crusty French bread.

CChhiicckkeenn  NNooooddllee  SSoouupp
Forget canned soup that is loaded with sodium—this is the real
thing. 

MMaannhhaattttaann  CCllaamm  CChhoowwddeerr
The red kind! For those of you who aren’t purists, this chowder is
full of clams in a rich tomato-basil broth

PPoottaattoo--LLeeeekk  SSoouupp
A heartwarming soup full of potatoes and leeks, pureed to smooth 
consistency. Serve with crusty bread and creamy butter.

Fresh  Entree Salads
CChhiicckkeenn  wwiitthh  TTaabbbboouulleehh
A lovely main course salad with chunks of chicken, scallions, fresh mint, cucumber and cherry tomatoes.

PPaassttaa  wwiitthh  SSuunn--DDrriieedd  TToommaattooeess
Fusilli pasta, ripe tomatoes, kalamata olives, fresh mozzarella cheese and sun-dried tomatoes tossed in a
red-wine-caper vinaigrette.

CChhiinneessee  CChhiicckkeenn  SSaallaadd
Romaine lettuce, scallions, chicken, almonds, and fried won-ton skins. The traditional dressing com-
bines sesame oil, rice vinegar, soy sauce, and dry mustard. 

LLoobbsstteerr  CCoobbbb  SSaallaadd
This elegant salad is based on the classic Cobb but uses fresh lobster instead of chicken. Served with
homemade poppy seed dressing (the cost of the lobster is additional).

CCuurrrriieedd  CChhiicckkeenn  SSaallaadd
Chef John is well known for this salad—especially loved by the residents at Oatfield Estates. It includes,
diced chicken, crisp celery, green grapes, pecans, tart apples, and Major Grey’s chutney.

Pasta
PPeennnnee  wwiitthh  FFiivvee  CChheeeesseess
This recipe comes from the award-winning restau-
rant, 
Al Forno in Providence, Rhode Island, and uses
Peorino Romano, fontina, gorgonzola, ricotta, and
fresh mozzarella cheeses.

LLiinngguuiinnee  wwiitthh  SShhrriimmpp  SSccaammppii
Tender shrimp is sautéed in a garlicky olive oil,
fresh lemon and served on a bed of linguine.
Perfect for a light meal.

FFeettttuucccciinnee  AAllffrreeddoo  wwiitthh  WWiilldd  MMuusshhrroooommss
A great way to fill an empty stomach. This
Italian classic combines cream and Parmigiano-
Reggiano cheese and a dash of freshly ground
nutmeg. 

SSppaagghheettttii  aallaa  BBoollooggnneessee
A specialty of northern Italy’s Emilia-Romagna and
named for the region’s capital. Encompasses a zesty
meat sauce made with beef, veal, and pork.

FFeettttuucccciinnee  aallaa  CCaarrbboonnaarraa
The Italian favorite is made with angel hair pasta,
peas, and prosciutto di Parma served in a
Parmesan cream sauce.

PPeennnnee  aallaa  RRoommaa
Penne pasta tossed with sautéed sweet Italian
sausage, cannelloni beans, tomatoes, fennel seed,
onions, sweet red peppers—and a splash of red
wine!

MMaaccaarroonnii  aanndd  CChheeeessee
Arguably the best mac and cheese on the planet.
My secret is a dollop of Dijon mustard and fluffy
Japanese panko breadcrumbs. Great meal for an
evening at home cuddled up on the sofa. 

LLaassaaggnnaa  wwiitthh  TTuurrkkeeyy  SSaauussaaggee
This comfort food is filled with drippy cheeses, and
reduced-fat turkey sausage.

CCllaassssiicc  LLaassaaggnnaa
A great version of the Italian classic loaded with
meat and cheese and homemade tomato-basil
sauce.
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Pork and Lamb
PPaann  SSeeaarreedd  PPoorrkk  CChhooppss  wwiitthh  DDrriieedd  CChheerrrryy  PPoorrtt
WWiinnee  SSaauuccee
Thick, tender pork chops are seared to seal in the
juices served with a sauce of cherries and rich port
wine, green beans and wild rice with toasted pecans.

RRooaasstteedd  PPoorrkk  TTeennddeerrllooiinn  aanndd  PPeeaarrss  iinn  MMuussttaarrdd--
PPoorrtt  SSaauuccee
Succulent pork and tender pears topped with a
delectable wine sauce, accompanied by braised
carrots and white cheddar mashed potatoes.

GGeeoorrggiiaann  PPoorrkk  SStteeww
This fragrant, unforgettable stew from the former

Soviet Union of Georgia, utilizes fenugreek, corian-
der seed, and earthy turmeric spices slowly braises
with pork shoulder.  Served with mozzarella cheese
grits.

CChhiinneessee--HHaawwaaiiiiaann  SSppaarreerriibbss
These phenomenal ribs are from Don the
Beachcomber’s Restaurant, in Hawaii, and 
owe their wonderful flavor to fresh ginger, 
and garlic.  Accompanied by corn-on-the-cob 
with garlic-ancho butter, and “smashed” 
potatoes.

MMaarriinnaatteedd  RRoosseemmaarryy--LLeemmoonn  LLaammbb  CChhooppss
Served with oven roasted herbed redskin potatoes
and braised green beans with ham and mush-
rooms.

Fish and Seafood
PPaann  FFrriieedd  RReedd  SSnnaappppeerr  wwiitthh  CChhiippoottllee  BBuutttteerr
The sweet, mild flavor of this fish contrasts with the smoky
heat of Chipotle chiles in a tomatoey adobo sauce.

SSeeaarreedd  SSaallmmoonn  wwiitthh  BBaallssaammiicc  GGllaazzee
Balsamic vinegar is slowly reduced creating a tangy sauce that
brings out the sweetness of the crisp-crusted salmon.

SSaauuttééeedd  HHaalliibbuutt  FFiilllleettss  wwiitthh  PPeeccaannss  &&  SShhaalllloottss
A topping of suave, buttery pecans and subtle shallots enhances
the mild flavor of halibut without being overpowering.

GGrriilllleedd  TTuunnaa  wwiitthh  WWaarrmm  WWhhiittee  BBeeaann  SSaallaadd
A salad of fresh-picked arugala, red onion, parsley and lemon
juice mixed with Great Northern beans provide the crowning
touch to grilled tuna steaks.

SShhrriimmpp  ddee  JJoonngghhee
Buttery, garlicky breadcrumbs are layered with shrimp. Sherry
and almonds combine with the crust to impart a nuttiness to
this dish created at de Jonghe’s restaurant in Chicago.

HHaalliibbuutt  wwiitthh  GGrraappeeffrruuiitt  BBeeuurrrree  BBllaanncc
A sauce based on fresh summer grapefruit, with its sweet-sour
complexity, mellows in white butter sauce, served over delicate
halibut fillets, sautéed shiitake mushrooms, and Belgian
endive.

CCrraabb  CCaakkeess  wwiitthh  RRoouuiillllee
Meaty crab cakes sautéed to a golden brown and topped with a
tangy sauce served along side cheddar grits and sautéed
greens. (Cost of the crab is additional.)

HHoonneeyy--MMaaccaaddaammiiaa  FFiilllleett  ooff  SSoollee  wwiitthh  PPiinneeaappppllee  SSaallssaa
Baked halibut crusted with honey and macadamia nuts, served
with a lovely fresh pineapple salsa.

TTuunnaa  NNooooddllee  aallaa  CChheeff  JJoohhnn
An updated, modern version of Mom’s Friday night favorite.
Comfort food at its best!

Beef
RRiibb  EEyyee  SStteeaakk  wwiitthh  WWiilldd  MMuusshhrroooommss
A lively spice mixture is rubbed on rib eye steaks,
which are seared and finished with a shiitake mush-
room sauce.

SStteeaakk  aauu  PPooiivvrree wwiitthh  DDrriieedd  CChheerrrryy  GGaammaayy  NNooiirr  SSaauuccee
This sophisticated bistro standby is updated with 
a sauce of flamed Gamay Beaujolais, dried 
Washington cherries and shallots, finished 
with cream. 

BBeeeeff  SSttrrooggaannooffff
With hundreds of renditions, our spectacular
stroganoff uses beef tenderloin;  mushrooms, fresh
dill, and is finished with a Dijon mustard-sour cream
sauce.  

BBooeeuuff  BBoouurrgguuiiggnnoonn
This famous French dish encompasses slowly braised
beef, vegetables and a rich red wine sauce. Peeled,
boiled potatoes with butter and parsley accompany
this dish.

BBlluuee  CChheeeessee  BBuurrggeerrss  wwiitthh  CCaarraammeelliizzeedd  OOnniioonnss
We use ground sirloin in our burgers to offset the
richness of the blue cheese tucked inside.  We gild
the lily with caramelized onions.

NNoott  YYoouurr  MMootthheerr’’ss  MMeeaattllooaaff!!
Ours is flavorful and juicy. Served with maple mashed
sweet potatoes and a carrot-zucchini-squash medley.

MMeexxiiccaann  RReedd  CChhiillii
A rich chili made with chunks of beef, tomatoes, red
beans and Mexican spices. Topped with Mexican
cheeses and served with green chili cornbread.

OOvveenn  BBaarrbbeeccuueedd  SSppaarreerriibbss
Meaty ribs slathered in a rich & tangy barbecue sauce
and baked in the oven until they are falling off the
bone. Served with buttermilk mashed potatoes and
green beans.

VVeeaall  MMaarrssaallaa
Sweet Marsala and subtle veal are one of those
matches that you fall in love with.  This recipe is
from Ernie’s in San Francisco.  Served with buttered
egg noodles.

Vegetarian
BBaakkeedd  PPoolleennttaa  wwiitthh  SSaauuttééeedd  WWiilldd  MMuusshhrroooommss
Creamy cornmeal custard topped with Italian cheese
and a sautéed mushroom blend.

MMeeddiitteerrrraanneeaann  BBaarrlleeyy  CCaasssseerroollee  
Feta, artichokes, spinach and red peppers give it 
a wonderful flavor.

RRooaasstteedd  VVeeggeettaabbllee  LLaassaaggnnaa
Pasta sheets layered with roasted seasonal vegetables,
cream sauce, fresh herbs and cheese.

RRiiggaattoonnii  wwiitthh  PPeessttoo,,  SSuunn--DDrriieedd  
TToommaattoo--CCrreeaamm  SSaauuccee
Mezzaluna’s pesto is outstanding—made with fresh
basil, garlic, extra-virgin olive oil, Parmesan cheese 
and toasted pignoli. A touch of cream is added for 
added smoothness. Delicious for a warm summer
evening!

PPeennnnee  wwiitthh  FFiivvee  CChheeeesseess
This recipe comes from the award-winning 
restaurant, Al Forno in Providence, 
Rhode Island, and uses Peorino Romano, 
fontina, gorgonzola, ricotta, and fresh 
mozzarella cheeses.

VVeeggeettaarriiaann  PPaadd  TThhaaii
Noodles and vegetables in an exotic Asian sauce.

CChheeeessee  TToorrtteelllliinnii
Tossed with sautéed vegetables in a garlic cream sauce

RRaattaattoouuiillllee
Traditional Mediterranean casserole with eggplant,
peppers, zucchini, tomatoes, onion, and garlic

SSqquuaasshh  aanndd  BBllaacckk  BBeeaann  SStteeww  wwiitthh  TToommaattooeess  aanndd
GGrreeeenn  BBeeaannss
Mildly spicy mélange of vegetables cooked to tender
consistency 
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Poultry
TTeeqquuiillaa  LLiimmee  CChhiicckkeenn
An outstanding grilled chicken for summer, marinated in
fresh lime juice, plenty of gold tequila, fresh-squeezed
orange juice and jalapeño peppers. Served on couscous
accompanied by seasonal vegetables.

PPaarrmmeessaann  CChhiicckkeenn
Chicken breasts lightly breaded á la Milanese, pan-fried
until golden brown. Served with fresh salad greens and
lemon vinaigrette.

CChhiicckkeenn  CCuurrrryy
Braised chicken in a delicate coconut milk-curry sauce with
raisins, and crystallized ginger. Served on a bed of jasmine rice.

CChhiicckkeenn  CCaacccciiaattoorree
Chef John’s mother prepared this classic Italian dish for
his family. Chicken breasts are lightly pan fried until gold-
en brown. A flavorful tomato sauce with slices of green
pepper, onion and fresh Oregon mushrooms are sim-
mered together until tender and mouth-watering.

DDuucckk  BBrreeaassttss  wwiitthh  OOrraannggee--AAnncchhoo  CChhiillee  SSaauuccee
The spiciness of this dish is balanced by the sweetness of
the orange juice creating a beautiful, deep red, earthy
sauce encasing Muscovy duck breasts. (Cost of the duck
breasts are additional.)

CCooqq  aauu  VViinn  BBllaanncc
This classic dish features a lovely rich sauce of dry white

wine, brandy, thyme, cloves, and fresh parsley, simmered
and served with sugar snap peas, carrots, and onions.

SSppaanniisshh  CChhiicckkeenn
A colorful blend of tastes and flavors the capture the spirit
of Spain; sherry, ham, and red pepper. Served with
asparagus tips and saffron rice.

MMeeddiitteerrrraanneeaann  CChhiicckkeenn
An interesting mix of aromatic flavors—garlic, basil, zest
of orange, olives, and fennel. It’s served with room-tem-
perature green beans vinaigrette—as the Latins do.

FFoonnttiinnaa  CChhiicckkeenn  wwiitthh  GGrreeeenn  NNooooddlleess
A wonderfully creamy casserole made with heavy cream,
dry sherry and fontina cheese. Served over spinach noo-
dles.

CChhiicckkeenn  CCaallvvaaddooss  wwiitthh  AApppplleess
Calvados, an apple brandy from Normandy, imparts a spe-
cial flavor to this chicken dish. Served with sautéed apple
rings and braised leeks.

CChhiicckkeenn  PPiiccccaattaa  wwiitthh  NNiiççooiissee  OOlliivveess
This Italian menu staple encompasses lightly pounded
breast of chicken served with a sauce of pan drippings,
lemon juice, and butter, accompanied by slivered Niçoise
olives. 

BBrraannddiieedd  PPeeaacchh  CChhiicckkeenn
A whole, quartered chicken marinated in peach nectar,
brandy, and shallots then broiled to a golden brown
glazed with fresh peaches, plums and grapes.

RRoosseemmaarryy  CChhiicckkeenn  wwiitthh  PPoottaattooeess
A whole cut-up chicken roasted with russet potatoes with
sprigs of fresh rosemary. 

CCllaassssiicc  CChhiicckkeenn  àà  llaa  KKiinngg
This familiar dish from childhood is back. Chicken 
breasts, roasted red peppers, mushrooms, and 
green pepper are gently simmered in a light 
paprika-cream sauce.

CChhiicckkeenn  PPoott  PPiiee
Chef John’s famous chicken potpie combines white 
breast of chicken, peas, carrots, and other fresh 
vegetables in a silky veloute sauce. Crispy puff 
pastry encases this childhood comfort food.

CChhiicckkeenn  DDiivvaann
A delicate combination of breast of chicken, 
cream, sherry, tender broccoli florets and Parmesan
cheese.

CChhiinneessee  PPeeppppeerr  CChhiicckkeenn
Stir-fried chicken, fresh ginger, green bell peppers and
other seasonal vegetables in garlic rice wine soy sauce.
Served over rice.

HHeerrbbeedd  CChhiicckkeenn  wwiitthh  OOrrzzoo  aanndd  SSppiinnaacchh
A combination of herbs and spices; rosemary, 
oregano, paprika, and butter rubbed under the 
skin of chicken breasts, roasted until golden brown. 
Orzo pasta blended with nutmeg, dried currents, 
toasted pine nuts and fresh spinach accompanies 
this flavorful entrée. 

Desserts
Our executive chef’s specialty is baking and pastry
work, therefore, his desserts come in a wide array. But
he will make anything—just ask!  Each dessert is priced
individually. (Prices exclude the cost of ingredients)

MMoooonn  &&  SSttaarrss  ––  MMeezzzzaalluunnaa’’ss  SSiiggnnaattuurree  CCaakkee - 
$25, serves 8-10

The Mezzaluna signature cake, Moon & Stars,
is a recipe that originally came from Marsala,
Sicily.  Chef John has been serving this cake
to clients and friends for many years to rave

reviews. Two layers of tender genoise are moistened
with Marsala wine and sandwiched around a generous
filling of velvety vanilla pastry cream packed with bit-
tersweet chocolate chunks. The top of this amazing
cake is finished with a stenciled dusting of imported
cocoa featuring the Mezzaluna logo.

RRaassppbbeerrrryy  CChheeeesseeccaakkee - $25, serves 10-12

TTiirraammiissùù  - $28, serves 8

FFrreesshh  FFrruuiitt  TTaarrtt  wwiitthh  HHaazzeellnnuutt  PPaassttrryy  CCrreeaamm -
$25, serves 8-10

FFrroozzeenn  KKeeyy  LLiimmee  PPiiee - $22, serves 8

BBiitttteerrsswweeeett  CChhooccoollaattee  CCaakkee  wwiitthh  GGaannaacchhee -
$25, serves 8-10

JJaacckk  DDaanniieell’’ss  CCaakkee  wwiitthh  PPeeccaannss  aanndd  BBrraannddyy  SSaauuccee -
$22, serves 8-10

CCaarrrroott  CCaakkee  wwiitthh  CCrreeaamm  CChheeeessee  FFrroossttiinngg -
$24, serves 8-10

CChhooccoollaattee--PPeeccaann  TTaarrtt  wwiitthh  CChhaannttiillllyy  CCrreeaamm -
$22, serves 8

HHoooodd  RRiivveerr  AAppppllee  CCaakkee  wwiitthh  wwaarrmm  CCaarraammeell  SSaauuccee - 
$22, serves 8

LLeemmoonn  CCuussttaarrdd  PPiiee (John’s favorite!) - $22, serves 8

PPuummppkkiinn  BBaannaannaa  MMoouussssee  TTaarrtt  - $25, serves 10

DDeeeepp--DDiisshh  AAppppllee  PPiiee - $22, serves 8

CChhooccoollaattee  MMoouussssee - $26, serves 8

AAppppllee  oorr  CChheerrrryy  CCrriisspp  wwiitthh  CCrrèèmmee  AAnnggllaaiiss    - 
$23, serves 8

CCooookkiiee  SSeelleeccttiioonn  - $24 for 3-dozen
Crispy-Chewy Coconut Macaroons (the best!),
Chocolate Chip-Pecan, Sugar Cookies with M&M’s,
Peanut Butter, Bittersweet Brownies with fudge icing,
Pecan Pie Bars, Snicker doodles, Oatmeal Cranberry
White Chocolate Chip, Brandy Snaps, Lemon Bars,
Saffron Madeleine’s 

MMuuffffiinnss  -- $25 for  2-dozen
Blueberry-Banana, Cranberry-Walnut, Banana, Apple-
Spice, Whole Wheat Peach Streusel, Pumpkin, Chunky
Chocolate-Cherry-Pecan, Poppy seed, Carrot with Raisins

SSccoonneess  - $25 for 2-dozen, served with homemade
lemon curd, jam, or double cream

Lavender, Orange, Chocolate Chip, Lemon, Buttermilk
with Dried Cranberries, Black Olive & Rosemary, Chévre
& Herb de Provence

CCooffffeeee  CCaakkee - $23 each, serves 8-10
Cherry Pecan, Almond Tea Cake, Cinnamon-Streusel,
Ginger Pear
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