
Mussels

MENU

SALADS

 

 

Margherita

 

TO START & SHARE

 

 

Honey & Brie

 

 

Bechamel + blue cheese + mozzarella +
italian sausage + caramelized onions

 

Bistecca al Pepe

 

Fire - roasted Branzino

Chef’s Selection Fish

 

 

Linguine Scampi Rosso
 

Bucatini al Pesto 

 

Filet + shallots + capers + dijon + yolk +
bread

House tomato sauce + fresh mozzarella +
olive oil + basil

22

Bechamel + Mozzarella + mortadella +
pistachio + seasonal fruit

25

22
Kale pesto + white wine + garlic + bread
+ butter 

Wood Fire Octopus 29
Potato Pavé + romesco sauce + garlic aioli 
+ olive oil + paprika

Burrata 23

Charred Sweet Peppers 16
Tsatziki sauce + Za’atar + herb oil + cilantro

Beef Tartare 22

26

Crisp romaine + parmesan + croutons +
classic Caesar dressing

Mediterranean

15

Arugula 19
Honey lemon dressing + julienne apples +
celery +candied pistachio and walnuts +
pecorino 

 Gluten-free

 

Raw / undercooked food

 

Shredded beef + eggplant + bechamel
+ mozzarella 

8 oz. filet + creamy peppercorn sauce
+ mashed potatoes + fire roasted broccolini 

28

29
Shrimp + mussels + fresh tomato sauce +
garlic + parsley + chives + olive oil

22
Kale pesto + pecorino romano + cream +
pine nuts + lemon

Gnocchi al Uso Nostro

21

Fresh tomato sauce + ham + mushrooms +
cream + garlic

60
Whole Branzino + mediterranean salad +
gremolata + crispy potatoes

53

 Escalivada + creamy lemon sauce + herb oil
+ potatoes (Fish selection may vary daily)
Beef Bourguignon

42

Mousaka

41

Consuming raw or undercooked meats, seafood, shellfish, or eggs
may increase your risk of foodborne illness. 

While we offer gluten-free menu items, we are not a gluten-free 
facility. Cross-contact with gluten-containing ingredients may
occur. Guests with severe gluten sensitivities or celiac disease
should exercise discretion when ordering.

CONSUMER ADVISORIES

Seasonal fruit mustard compote + heirloom
tomatoes + arugula + balsamic + olive oil +
bread 

Caesar Salad

Cucumber + heirloom tomatoes + red onion  
+ lemon zest + olive oil + herbs + feta

OAK-FIRED PIZZAS

28

Blu

FROM THE OVEN - FIRED CRAFTED

Braised beef + chili mushrooms rub + mashed
potatoes +fennel cabbage slaw

PASTA

SIDES

-Add Prosciutto +9

No Seed Oils - At Casa Blu we do not use
any industrial seed oils in our kitchen.

7

5

4

-Add chicken+8
-Add shrimp +13 Processing Fee - A 3% processing fee will be

added to all credit card transactions

Hummus 16
Chili oil + pickled shallots + bread

Escalivada
Herb Potatoes
Cabbage Slaw
Bread with house butter 3




