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MAWA'S
KITCHEN

Lunch

Tam.to3 p.m.

Starters

Blue Corn Hushpuppies 16.00

Honey Dijon, MK Sauce

Truffled Yucca Fries (gf) 18.00

Truffle dust, parmigiano cheese,
MK sauce, Muhammara

Potato Latke (gf) 17.95

Trout roe, MK white sauce, chives

Salmon Cake (gf) 18.95

Tartar sauce, Frisee salad

Mediterranean Dips

Served with warm pita bread
- add vegetable crudité 8.00
- add tortilla chips 5.00

Muhammara (v) 12.95

Candied walnut, za'atar, EVOO

Whipped Feta (gf) 12.95

Sicilian style pistachio, red pepper flakes,
EVOO

Creamy Greek Hummus (gf/v) 12.95

Smoked paprika, maldon salt, za'atar, EVOO

Lentil Cashew (gf/v) 15.95

Heirloom marinated tomato, radish, micro
green, roasted baby carrot, za'atar

Salads

+ grilled tofu 8.00

+ falafel 8.00

+ Joyce Farm rotisserie chicken breast 10.00

+ ahi tuna 10.00

+ grilled Norwegian salmon 12.00
Summer Salad (gf/v) 18.95
Farm green, heirloom tomato, snap pea,

pan seared strawberry, fennel, corn, basil,
pomegranate gastrique

Thai Noodle Salad (gf/v) 18.95
Snap pea, carrot, cabbage, farm green,

cilantro, mint, bell pepper, bean sprout,

rice noodles, raw cashews, homemade

sesame ginger dressing

Fattoush Salad 18.95
Little gem lettuce, cherry tomato,

pepperoncini, sumac, feta, red onion,

cucumber, parsley, pita, lemon vinaigrette
Lobster Salad (gf) 38.00

Maine lobster, Bibb lettuce, corn, bell pepper
confit, avocado, heirloom tomato, tarragon
French vinaigrette

Tartines & Sandwiches

All sandwiches are served with a side of fresh fruit
- sub gluten free bread 2.50

Maine Lobster Roll 38.00
Maine lobster, brioche roll, truffle chips

Avocado Queen Tartine 20.95
Avocado, Heirloom Tomatoes, Hard-Boiled

Egg, Micro Greens, Sea Salt, Bee Pollen, Extra

Virgin Olive Oil

Prosciutto Tartine 20.95

Prosciutto, chevre, candied walnut, seasonal fruit
compote, aged balsamic reduction, farm green

Grateful Veggie Wrap (v) 19.95
Creamy hummus, avocado, cucumber,

heirloom tomato, pickled daikon & carrot

Turkey BLT 20.95
Oven roasted turkey, smoked bacon, lettuce,
heirloom tomato, garlic aioli, focaccia

Rotisserie Chicken 19.95
Pulled rotisserie chicken, pickled onions,

lettuce, siracha aioli, focaccia

Ahi Tuna Bahn Mi 22.00

Ahi tuna, pickled daikon & carrot, cucumber,
jalapenos, cilantro, mint, MK sauce,
sesame ginger dressing, baguette
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Mawa's Burger * 24.95

Niman Ranch beef, caramelized onion,
beefsteak tomato, pickled zucchini, lettuce,
Boursin cheese, brioche bun, yuca fries

Colorado Lamb Kefta * 38.00

Moroccan tabbouleh, herbed yogurt sauce,
pita bread

Rotisserie Chicken 28.00

Summer vegetable ratatouille

Chicken Pdillard 28.00

Served with Moroccan Tabbouleh

Salmon Nigoise Salad (gf)  32.00
Farm greens, cherry tomato, pickled onion,
haricot vert, potato, Nigoise olives, hard boiled
egg, fine herbs, aged balsamic vinaigrette

Moroccan Tabbouleh 12.00

Moroccan Couscous, tomato, cucumber,
spring onion, parsley, EVOO, Aleppo

Wines By The Glass
Bubbles
Mionetto, Prosecco, IT NV 12
Moet & Chandon, Brut, Champagne, FR NV 28
Moet & Chandon, Rose, Champagne, FR NV 32
White
Anne Bavard-Brooks, Burgundy, FR 2018 24
Colimoro, Pinot Grigio, IT 2020 14
Domaine Della Buissons, Sancerre, FR 2020 20
Lubanzi, Chenin Blanc, SA 2019 16
Melea, Sauvignon-Blanc, Organic SP 2019 15
Skyside Chardonnay, CA 2020 17
Rosé
Chateaux D'Esclan, Whispering Angel, FR 20 16
Red
Chateau Couronneau Bordeaux, FR 2019 19
Presquile, Pinot Noir, CA 2021 17
Tenuta Di Arceno, Chianti Classico Riserva, IT 2018 18
Zorzal, Gran Terroir Malbec, AR 2019 15
Beer
First Cast IPA 6
Wiby Brewing "Home Team" Beer Pilsner 6

Green Juice 9.95
Carrot Ginger Juice 9.95
Freshly Squeezed Orange Juice 8.95
Pineapple Ginger 8.95
Watermelon Acqua Fresca 8.95
Hibiscus Iced Tea 8.95

Mimosa w/ Freshly Squeezed Orange Juice 14.00
Champagne, Moét & Chandon, Brut, Split 28.00

Bloody Mary w/ Accoutrement 14.00
Coke 4.50
Diet Coke 4.50
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