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Tuesday, March 10, 2026

Starters & Small Plates

House-Smoked Salmon & Irish Brown Bread
Traditional Accompaniments
Carrot Coconut Curry Soup
Mint ~ Shallots
Salanova Lettuces with Roasted Beets
Candied McNamara Walnuts ~ Feta ~ Sherry Vinaigrette
Full Belly Farms Grilled Asparagus
B&L Bacon ~ Preserved Lemon ~ Asparagus Aioli
California Cheese Plate
Sesame Seed Crackers ~ Candied Walnuts ~ Cranberry Compote

Entrées

Alemaya Farm's Red Romaine Lettuces with Mary's Chicken Breast
Caesar Dressing ~ Fiscalini ~ Croutons ~ Lemon

B&L Italian Cold Cut Sandwich with Mortadella & Capicola
Calabrian Chile Olive Spread ~ Tallow Aioli ~ Seed Roll

Anthony Ferrari's Black Cod in Saffron Broth
Manila Clams ~ B&L Spanish Chorizo ~ Bosworth Rice

Tagliatelle with Full Belly Farms Asparagus & Green Garlic
Preserved Lemon ~ Bottarga ~ Bread Crumbs

Single-Cut Lan Roc Pork Chop with Apple Marmalade
Mashed Potatoes ~ Alemaya Farm's Carrots

Capital Cheeseburger with French Fries
American Cheddar ~ Lettuce ~ Pickles ~ Red Onion

Cooked for you by: John Trujillo, Connor, Ali, Samuel and Tone!
Mulvaney's B&L 1215 19th St. Sacramento, 95811 916.441.6022 mulvaneysbl.com
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