STARTERS

*FRENCH ONION SOUP $16
GRUYERE CHEESE, CROUTON,
CRISPY LEEKS

*BLUE CRAB DIP $19
PAPRIKA, CAYENNE, TOASTED BAGUETTE

GRILLED & MARINATED PORT JUDITH
SQUID
ROMESCO SAUCE $17

***TUNA TARTARE $19
AVOCADO, LIME, SOY, WASABI, MARINATED
CUCUMBERS, RICE CRISPS

*CHARBROILED OYSTERS

ROASTED GARLIC, LEMON, PARMESAN CHEESE,
PANKO

¥ DOZEN $21 DOZEN $38

ROASTED EARTH & EATS BEET SALAD $16
GOAT CHEESE, RED ONIONS,
LOCAL GREENS, CHIVES,
PECANS, CITRUS DRESSING

ENTREES

*AHI TUNA NICOISE $26
SOFT COOKED EGG, CHERRY TOMATO, PEPPERS,
HARICOT VERTS, GREENS, LEMON VINAIGRETTE

**SPINACH GOAT CHEESE OMELETTE $19
SPINACH, GOAT CHEESE, DRESSED GREENS, FRITES

*CROCQUE MADAME $22
PARISIENNE HAM, GRUYERE, MORNAY SAUCE,
POACHED EGG, FRITES

*SMOKED SALMON BENEDICT $22.50

TOASTED BRIOCHE, HOLLANDAISE SAUCE, FRITES,
DRESSED GREENS

**LEIGE WAFFLE $19
TWO WAFFLES, MAPLE SYRUP, BLUEBERRY THYME
COMPOTE

*STEAK FRITES $35
HOUSE FRIES, DRESSED GREENS, HERB BUTTER.
CHOICE OF
RED WINE REDUCTION, GREEN PEPPERCORN,
BEARNAISE, OR CHIMICHURRI SAUCE
$2.00 EXTRA FOR EACH ADDITIONAL SAUCE

***MB&G BURGER $19

CHEDDAR CHEESE, BACON, TOMATO, RED ONION,
SECRET SAUCE, FRIES

To purchase a Mussel Bar Gift Card scan the QR code below:

BRUNCH

Weekly
Specials

SUNDAY
$2.00 HOUSE

OYSTERS
MONDAY & TUESDAY
ALL DAY SHELLFISH

*House Oysters 2
Shell $2.00
*Charbroiled Oysters
$2.50

MONDAY
DINNER SPECIAL
Beef Bourguignon $35
1% Pot Mussels $18

TUESDAY
DINNER SPECIAL
Pan Seared Foie Gras
$26

WINE WEDNESDAY
15 off SELECT bottles
of wine

THURSDAY
DINNER SPECIAL
Braised Lamb and
White Bean Stew $34

LATE NIGHT HAPPY
HOUR

WEDNESDAY - SATURDAY

9:00 PM TO CLOSE

FEATURING
$1.50 HOUSE OYSTERS AND $5.00 LEFFE BLONDES,
STELLA ARTIOS AND ANSLIN IPA

BOOK YOUR NEXT PARTY

@ THE MUSSEL BAR & GRILLE
EMAIL: MARC@MUSSELBAR.COM

*RAW OYSTERS
SERVED WITH LEMON, COCKTAIL& MIGNONETTE SAUCES
HOUSE OYSTERS*
6/$19 12/$36
EAST COAST OYSTERS
6/$2212/$40

MUSSELS

1.25-POUND OF PRINCE EDWARD ISLAND MUSSELS
ADD FRIES WITH OUR THREE SAUCES: HARISSA AIOLI,
CURRY AIOLI & **MALT VINEGAR AIOLI.
FRIES $2
SWEET POTATO FRIES $3
TRUFFLE FRIES $4
(FULL POTS ONLY)

WHITE WINE

FULL POT $30 % POT $21
WHITE WINE, ROASTED GARLIC,
CREAM, LEMON & PARSLEY

KENNETT SQUARE

FULL POT $30 1/2 POT $21
BACON LARDONS, ROASTED MUSHROOMS,
PARMESAN & THYME

MEDITERRANEAN

FULL POT $30 1/2 POT $21
MERGUEZ SAUSAGE, GOAT CHEESE,
SMOKED TOMATO, HARISSA AIOLI & CILANTRO

THAI CURRY

FULL POT $30 1/2 POT $21
GREEN CURRY, COCONUT MILK, PEANUTS, CILANTRO &
BASIL

BOLOGNESE
FULL POT $30 1/2 POT $21
VEAL, PORK, AND BEEF BOLOGNESE, CRISPY CAPERS,
HARD-BOILED EGG, PARMESAN CHEESE, PARSLEY

SIDES

Classic Frites $7
Sweet Potato Frites $8
Truffle Frites $8

DESSERTS

**LIEGE WAFFLE $12
Stuffed with Lemon Ricotta Topped with Blueberry
Compote

SALTED CARAMEL CHOCOLATE MOUSSE $13
Hazelnut Brittle

*CONSUMING RAW TO OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
** GLUTEN ALLERGY

Scan Here To Join Our Loyalty and
Receive 1 Point for Every $1 Spent!



