TRY ®UR MADE T® ®RDER

Fresh Mozzarella Bagel

feviosl-7134 *Fried Prosciutto Balls
ortadele -Fried Mozzarella Balls

Fresh Mozzarella Cannolis
-Mortadello-Ricotta-Pistachio

Sfoglia (Mozzarella Rolls) Fp.m THE H.USE

‘Speck

Prosciutto *Primo Sale: Pepper + Olive
‘Veggie *Primo Sale: Arugula + Black Truffle
Mortdeia ‘Baby Mozzarella (Salted)
FRESH BUTTER ¢ FRESH BUTTER W/TRUFFLE

. o -Smoked Mozzarella
*Bocconcini -Primo Sale

Svellng iette *Scamorza (Salted)
*Cherry Mozz ‘Mozzarella di Bufala -Scamorza Provola Smoked
o Mozzardlia  Stracclateia Scamorza Provola Plain

FRO®M THE LAB

LA FIGLIATA-MADE TO ORDER

Imperted

Bella Gaia Sodas

Peach Tea Coffee
Lemon Tea Bergamot
Lemonade Blood Orange
Cola Orange Soda
MANHATTAN SPECIAL

Imperted

*Fresh Sheep's Milk Cheese: Plain
-Fresh Sheep's Milk Cheese:
Olives-Arugula-Peperoncino

‘Fresh Sheep's Milk Cheese: Peppercorn
*Grana Padano

-Parmigiano Reggiano

-Piave Mezzano (Cows Milk)
-Cacioricotta w/ Truffle (Cows Milk)

MezzLab

Burrato
‘Pesto
‘Tomatoes
*Tuna
‘Truffles

Mozzarella Twist
(Treccia)

*Prosciutto
*Speck € Rucola

ltalion Soda
Italion Cheese

CUSTOMIZE ®UR




Made te @rder
uC.Id

on Brick Oven Baguette
‘Caprese

Mozzarella-Tomato-Basil-Pesto

*Crudo

Mozzarella-Prosciutto-Arugula-Shaved Parmigiona

‘Mortadelia

Stracciotella*Mortadella-Toasted Pistachios:
Truffle Paste-Shaved Parmigiona

*Tuna
Stracciotello-Tuno-Tomato-Arugula

*Vegetarian/Vegan

Roasted Zucchini-Eggplant:
Peppers*Mint Pesto-Stracciatella

follow us

J

@mozz.lab

Daily Specials:

-Eggplant Parmigiana
*Fried Eggplant
Chicken Parmigiana
*Fried Chicken Cutlet
‘Lasagna

*Grilled Octopus

FROM THE KITCHEN

MezzLab -
s

Uber

MozzLab-Brooklyn.com Eats

d

Het

. on Brick Oven Ciabatta
‘Moonstruck

Steak:Sautéed Onions:Provola:Fresh
Mozzarella-Pepperoncini-Arugula

p|oD !umo

‘Porchetta

Stracciatella*Porchetta-Caramelized Onions

*Grilled Chicken

Eggplant-Stracciatella-Roasted Peppers:
Balsamic Fig Claze

*Chicken Cutlet

Fior di Latte:Arugula+Roasted Peppers-Fig Glaze

‘Calabrese
Fior di Latte-Ndujo-Capocollo-Arugula-Gloze

-Johnny Cammarieri
Broccoli Rabe-Sausoge ‘Smoked Scarmoza

‘Saltimbocca

Italion Sousoge-Potatoes-Caciocavallo:Pesto

‘Meatball

Red Sauce-Mozzarella-Parmigiono Reggiono
‘Pugliese

Broccoli Rabe-Artichokes-Ricotta-: Pesto

*Crudo

Mozzarella-Prosciutto-Arugula-Shaved Parmigiana

Cosmo’s Moon

Steak Pizzaiola:Peas:Onions-Mozzarella

‘ALL DAY BREAKFAST PANINI-

Frittata: Scrambled Eggs:Potatoes-Fresh Mozzarella
Optional: Top with Ndujo




