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Charcuterie & Cheese— Daily selection of cured meats, artisanal cheese, marcona almond, golden beet jam,
crostinis, Covey Rise wildflower honey, appropriate garnishes 19

Arancini—Goat Rodeo Chevre, smoked marinara, Parmesan Reggiano 11
Smoked Portabella + Corn Springrolls —Wakame salad, gochujang vinaigrette, black garlic aioli 11
Grilled Nayarit Shrimp — Valentina hot brown butter, corn tortilla, cilantro, jasmine rice, charred citrus 15
Charred Kracken Jerk Wings —Pt. Reyes blue cheese dip, celery heart 13
Fish Tacos—Corn tortilla, crispy walleye, pineapple-habanero salsa, pickled red onion, sambal aioli 11
Music Hall House Fries —Smoked sea salt, garlic, herbs, spicy soy catsup 5

SOUP & SALAD
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Soup of the Moment — Chef’s daily selection Mkt
Andalusian Gazpacho —Heirloom tomato, sherry, crouton, hard egg, bell pepper, cucumber 7
House Salad — Local farm greens, smoked paprika vinaigrette, sunflower seed, carrot, red pepper, orange, Goat Rodeo chevre 7
Seasonal Salad —Bibb lettuce, sour grapes, salty pecan, Pt. Reyes blue, bacon, buttermilk chive vinaigrette 7

Entrée Salad — Choice of grilled hanger steak or shrimp, Green City crisp, sherry-dijon vinaigrette, pickled red onion+cucumber,
focaccia crouton, ricotta salata 15
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PIZZA

High St. Casa—Italian sausage, bacon, pepperoni, tomato sauce, fresh mozzarella, herbs 15
Margherita—Tomato sauce, fresh mozzarella, basil 13
Bianco —House made ricotta, Parmesan Reggiano, virgin olive oil, roasted garlic, basil 14
Hawaiian —Tomato sauce, pickled banana pepper, fresh mozzarella, ricotta, bacon, grilled pineapple 15

Roasted Swainway Shroom —Wood-fired oyster+shiitake mushrooms, virgin olive oil, caramelized onion, fresh mozzarella,
Pt. Reyes blue, herbs, truffle oil 16

Weekly Pizza— Always changing - ask our staff! 16

*Create you own —with any of the toppings listed above ~ *Cauliflower crust available upon request 5

ENTREES
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7’s Pastrami on Sourdough —House smoked brisket, pickled napa cabbage, cornichons, whole grain Dijon, Havarti cheese,
Music Hall house fries, spicy soy catsup 15

Vegetarian Pasta—Whole wheat Ohio City spaghetti, corn, asparagus, zucchini noodle, Swainway shrooms, baby kale,
charred scallion-truffle butter, black pepper pecorino 19

Shrimp & Grits —Shagbark bacon+ white cheddar grits, grilled scallion, braised kale+collard greens, red eye BBQ 23
Sautéed Walleye —Black barley tabbouleh, grilled baby bok choy, sweetie pepper puree, tamari soy reduction, Turkey Foot goat feta, jasmine rice 25

Braised Shortrib— Cocoa espresso rub, asparagus puree, roasted caulilini, smoked portabella duxelle, pickled radish,
spiced rioja reduction 29

Grilled Hanger Steak “Frites” —Grilled asparagus, chimichurri, Music Hall house fries, malt vinegar aioli - 27
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DESSERTS

GF Brownie —Johnson’s triple vanilla bean ice cream 9
House-made Pie —Seasonal selection, Chantilly 8
Chocolate Tartlette —Oreo + hazelnut crust, peppermint milk chocolate custard, bittersweet ganache, Frangelico anglaise 9

CARRY-OUT HOURS DELIVERY HOURS
Tuesday-Sunday, 3-9 pm Ca I I 6 ] 4 - 43 6'262 5 Tuesday-Sunday, 3-9 pm

Natalie’s Music Hall & Kitchen - 945 King Ave, Columbus, OH 43212 - www.nataliesgrandview.com
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