SMOKED GOUDA DIP served
warm, parmesan–panko crust,
pita chips 8
CRISPY ARTICHOKES fresh herbs, shaved
parmesan, basil–buttermilk 9
BICYCLE SPRING ROLLS (3) sweet & savory
chicken, fresh vegetables, walnuts,
sriracha–honey sauce 8
MINI CRAB CAKES cranberry slaw,
lemon aioli 10
FRIED GREEN TOMATO STACK pancetta, fresh
mozzarella, basil & balsamic reduction 10
BEEF RIB FRITES braised short rib, seasoned fries,
kale chimichurri, feta cheese, caramelized
onions 12

SALADS+KETO BOWLS

STARTERS

MOSAIC

CALAMARI RUSTICO crispy tubes and tentacles,
baby arugula, salsa pomodoro, garlic herb aioli,
balsalmic reduction 13

CRISPY BRUSSEL SPROUTS tossed with bacon
vinaigrette, herbed goat cheese, spiced pecans,
pickled shallots 10

MOSAIC BURGER* cheddar, bacon, brioche bun,
lemon-caper aioli, side of fries 13
BAJA BLACKBEAN BURGER lettuce, tomato,
avocado, chipotle aioli, side of fries 12
WESTIE CHICKEN fried chicken breast, cranberry
coleslaw, brioche bun, sriracha aioli, side of fries
13
LAMB DIP shaved herb roasted lamb, gruyere,
apricot-horseradish-mint jam, au jus, side of fries
16
CURRY CHICKPEA PITA veganaise, dried
cranberries, toasted almonds, roasted
vegetables, lettuce, tomato 12

I f you have an allergy (nuts, gluten free, celiac, peanut oil)
please let your server know immediately! While these may not
be key ingredients in every menu item, all are produced in an
area where products containing various allergens may be used.
*consuming raw or undercooked meats , fish or eggs may
increase your risk for foodborne illness

MAINS

HANDHELDS

LAND OR SEA COBB* choice of grilled chicken
or shrimp and scallops, romaine, arugula, bleu
cheese, house bacon crumble, cherry
tomato, avocado, basil buttermilk
dressing 18/22

ADD PROTEIN*: chicken 6, salmon 7, shrimp 7,
black bean cakes 5, crab cakes 9, oysters 6

SOUPS OF THE DAY cup 4 bowl 6

CRAB CAKE ON BRIOCHE tomato, greens, lemon
aioli, side of mixed greens 12

KETO LEMON CHICKEN BOWL herb marinated
chicken, zucchini noodles, feta, romaine,
grilled asparagus and summer squash, lemon
herb vinaigrette 15

SESAME GINGER SALAD chicken breast salad
(sesame seeds, snow peas, scallions &
walnuts) over carrots, crispy wontons, grape
tomatoes, field greens, sesame-ginger
vinaigrette 13

GREEN CURRY MUSSELS* PEI mussels, coconut
curry broth, shaved seasonal vegetables 13

HOUSE SMOKED SALMON * goat cheese, greens,
avocado, tomato, toasted multigrain bread, side
of mixed greens 12

SPINACH–BACON tomatoes, bacon,
gorgonzola, shaved fennel, basil–buttermilk 12

KETO SHORT RIB BOWL slow braised short rib,
crispy brussel sprouts, cheesy daikon
"potatoes" 17

CORNMEAL CRUSTED OYSTERS* select oysters,
chive creme fraiche, candied bacon, pickled
shallots 12

FRIED GREEN TOMATO BLT buttermilk fried
green tomatoes, bacon-onion marmalade,
herbed goat cheese, applewood smoked bacon,
greens, side of mixed greens 10

KALE–FARRO tuscan kale, roasted sweet
potatoes, dried blueberries, almonds,
balsamic smoked honey vinaigrette 13

KETO BURRITO BOWL spiced seared filet,
cilantro lime cauliflower rice, romaine, pico
de gallo, avocado, cojita cheese, chipotle
aioli 17

SEASONAL HOMEMADE HUMMUS pita points,
pickled veg, olive tapenade, feta 9

CHARLESTON CHICKEN ROLLER grilled chicken,
bacon, smoked gouda–pimento cheese,
spinach, tomatoes, basil–mustard, soft flour
tortilla, side of mixed greens 10

AEGEAN CHOPPED tomatoes, cucumbers,
basil, red onions, feta, olives, pepperoncinis,
romaine lettuce, lemon–herb vinaigrette 12

SHRIMP AND GRITS gulf shrimp, sausage, bell
peppers and onions in smoked gouda cream
over savory grits 21
BRAISED BEEF SHORT RIB whipped potatoes,
crispy brussel sprouts 24
SRIRACHA HONEY CHICKEN & MAC buttermilk
chicken breasts, lightly fried, sriracha–honey,
signature mac & cheese, seasonal vegetable
19
SEARED SALMON* seasonal vegetables, sundried tomatoes, artichokes, spinach, lemon
herb vinaigrette 19
FIT SHRIMP BOWL farro, spinach, carrots, snow
peas, sweet & spicy sauce 19
CAVATAPPI A LA EDEN roasted summer
vegetables, spicy marinara, house mozzarella,
broccolini 17
CURRY GARBANZO CAKES grilled baby
vegetables, edamame puree, dressed
arugula, pomegranate gastrique 16
SEAFOOD HOT POT* mussels, scallops,
calamari, and shrimp in a smoked tomato
and roasted fennel broth, jasmine rice,
focaccia crostini 24
FILET MIGNON* 6oz center cut, parsnip puree,
butter poached fingerlings, roasted garlicky
mushrooms, black truffle butter 27
10 oz RIBEYE* crispy smashed potatoes,
broccolini, house BBQ steak sauce, braised
onion compote 27
GRILLED CHICKEN cider brined airline chicken
breast, roasted sweet potatoes, grilled
asparagus, black pepper-cider gastrique 18
MOSAIC MAC & CHEESE signature smoked
gouda cream sauce, cavatappi pasta,
parmesan panko crust, grilled chicken or
portobellos 19

MOSAIC
The original MOSAIC Restaurant opened in 1996 in Richmond, Virginia with the mission to effectively nourish body and soul while preserving the
highest level of quality, service, and value. We offer healthy, eclectic, world cuisine designed to appeal to a broad range of tastes.
The health and wellbeing of our staff members and guests is our top priority as we follow the CDC recommended protocol for food service. We
require guests to wear masks until they are seated at a dining table and anytime they are not seated.

FAMILY
BUNDLES
CLASSIC BUNDLES
AVAILABLE FOR CARRY OUT ONLY
Classsic bundles are served with a
family size house salad & triple
chocolate brownies. Bundle
orders must be placed by
4:30pm.
MOSAIC MAC & CHEESE with smoked
gouda cream sauce & panko
parmesan crust 48
PASTA A LA EDEN marinara, parmesan, roasted summer vegetables 48

FLOURLESSS CHOCOLATE TORT
berry whipped cream 7
“OOEY GOOEY” BUTTER CAKE
served warm with salted caramel
gelato 7
ITALIAN STRAWBERRY SHORTCAKE
basil olive oil cake, balsamic
macerated strawberry, chantilly
cream 7
GELATI CELESTI GELATO
Salted Caramel,
“Just Ask” (white chocolate
gelato with peanut butter and
oreos) 6

SHRIMP & GRITS mixed peppers,
house sausage & gouda cream 60

AVAILABLE FOR CARRY OUT ONLY
Keto Bundles are served with
cheesecake topped chocolate chip
keto brownies. Keto Bundle orders
must be placed by 4:30pm
KETO BURRITO BUNDLE spiced seared
filet mignon, cilantro lime cauliflower
rice, pico de gallo, shredded
lettuce, cojita cheese, keto chipotle
aioli, house guacamole, and eight
low carb keto friendly soft taco shells
8g net carbs per serving. 70
KETO LEMON CHICKEN BUNDLE lemon-herb marinated chicken, fresh
zucchini noodles, shredded lettuce,
feta cheese, toasted almonds, with
a lemon herb vinaigrette
7g net carbs per serving. 70
KETO HOMESTYLE SHORT RIB BUNDLE
slow braised short rib, crispy brussels
sprouts, & smoked gouda cheesy
daikon ‘potatoes’
10g net carbs per serving. 70

$7 MOSAIC BURGERS,
BAJA BLACKBEAN BURGERS
& CHEF’S SPECIALTY BUGERS

TACO TUESDAY
$10 CHOICE OF MEAT, FISH,
OR VEGGIE TACOS.
SERVED WITH TUMERIC RICE
AND SPICY BLACKBEANS

LIVE MUSIC
LOCAL MUSICIANS, VISIT US
ON INSTAGRAM OR
FACEBOOK FOR DETAILS AND
CALENDAR
WINE DOWN WEDNESDAY
1/2 PRICE ON ALL BOTTLES OF
WINE WITH PURCHASE OF AN
ENTREE

SLOW BRAISED SHORT RIB with
whipped potatoes & crispy brussel
sprouts 60

KETO BUNDLES

BURGER MONDAY

WED. PATIO PARTY

ADD PROTEIN: crispy or grilled chicken 9,
salmon or wild caught shrimp 11,
roasted mushrooms 6,
baked house mozzarella 7

CRISPY HONEY CHICKEN sweet
potatoes, broccolini, sriracha 60

WEEKLY
EVENTS

DESSERTS

We encourage you to use your mobile
device to scan the QR Code & view our
menu online as we continue to social
distance and promote environmental
sustainability!

HAPPY HOUR
MONDAY-FRIDAY 4PM-7PM

$19 MASON JAR COCKTAILS
32oz rotating specialty
beverages, serves 3
$4 Draft Beer
craft and local, ask your
server for selection

WEEKEND BRUNCH
AVAILABLE SATURDAY AND
SUNDAY UNTIL 3PM

WEEKLY SPECIALS
MIMOSA FLIGHTS,
HOUSEMADE BLOODY MARYS

COMMUNITY GIVE BACK

Everyone has a cause that is close to
their heart! We are happy to have
the opportunity to help
provide financial assistance to
charitable and communityfocused organizations within
the area.
Feel free to contact us to see if your
cause can host a Give Back night in
the future:

(804) 288-7482.

$6 TAP WINE
prosecco, pinot grigio, rose,
sauvignon blanc
$6 SANGRIA
seasonal house made red or
white

@MOSAICRVA
FACEBOOK.COM/MOSAICRVA
WWW

WWW.MOSAICEDIBLES.COM

