MIT

Dinner Menu

Served Daily from 5PM until close

SOUP & SALADS

Yesterday’s Soup is always better the next day.
Ask your server for today’s offerings!

Small 6.93

Large 9.93

Todd’'s Token Salad organic mixed field greens,
beets, goat cheese, toasted hazelnuts, balsamic 1
vinaigrette

uilo

Caesar Salad hearts of romaine, croutons,
parmigiano-reggiano, classic caesar dressing 1

ADD ONS

SANDWICHES -

All sandwiches come with fries and a choice of pickle.
Options: new (fresh & crunchy), dill, old (sour & garlicky),
green tomato, or house made jalapeno mix.

The Funky Chicken brined and wood-grilled 18
chicken breast, nueske’s bacon, provolone
cheese, truffle aioli, bun

Power-Up Philly five varieties of roasted 20
mushrooms, sweet onion, pickled jalapeno,
house aioli, melted swiss cheese, hoagie roll

Swifty’s Dream slow-smoked local riverview 19
farm berkshire pork shoulder, bbq sauce,
horseradish slaw, nueske’s bacon, bun

The Burger* wood-grilled riverview farms’ 21
grass-fed beef, roasted poblano pepper,

melted cheddar, red onion, cilantro aioli, bun

Add Nueske'’s Bacon 4

Add Fried Egg 3

SIDES TO SHARE -

House Made French Fries 5
a heaping bowl, cut fresh daily 8

DipPin' Sauces and Such _ 1.50
truffle,sambal, horseradish, thyme, cilantro, house
aioli, tzatziki sauce, garlic mud; garlic crema, russian

dressing, honey mustard
Creamy Dreamy “Adult” Mac And Cheese

Mussman’s “Damn Yankee” Collard Greens 8
made with nueske's bacon

Pickle Plate our daily assorted pickles 4
Mixed Field Greens dressing of choice

Seasonal Vegetable ask your server! 8

For nearly two decades, Unsukay has strived to provide fantastic food and drinks, clean
and comfortable atmosphere, and gracious hospitality. We care deeply about your
experience. It's what has kept us in business for many years. We encourage you to
share with a manager or team member if we have not met or exceeded your
expectations. Also feel free to email feedback@mussandturners.com and share your
experience with us.

SMALL PLATES -

Strawberry & Burrata balsamic, pickled
shallots, marcona almonds, arugula, grilled
sourdough

Mojo Braised Porkbelly citrus, jicama-cilantro
slaw, natural jus

El's Wings ras el hanout spice, lemon, parsley,
olive oil, tzatziki sauce

ENTREES -

Oven Roasted Half Chicken
porcini cream spinach, coriander roasted
carrots, cippolini onion

Pan Seared Sea Scallops

green pea risotto, preserved lemon, parmesan,
mint pistou

*contains shellfish

Woodfire Grilled Prime Ribeye 120z

beef tallow roasted red potatoes, asparagus, red
chimichurri

Mexicar
Street Food
Surdays

24

16

17

19

45

65

Each month, we'll transport you to a new region through the vibrant
flavors of street cuisine. This time, we're heading south of the border
with a Mexico-inspired menu. Think bold spices, craveable classics,
and a few fun twists every Sunday night.

Salsa and Queso 9
tortilla chips
Guacamole 10

avocado, cilantro, lime and onions, tortilla
chips

Elote 12
roasted corn, mayo, chili, queso fresco

Quesadilla de Birria Verde 17
chihuahua cheese, pickled tomatillos,
charred onions

Tacos
3 per order, served on corn tortillas

Al Pastor 15
marinated pork, pineapple, cilantro, onion
Shrimp 18
blackened shrimp, red cabbage slaw,
lime crema

15
Carnitas

braised shredded pork, cilantro, onion

Barbacoa 17
braised shredded beef, cilantro, onion

Asada 18
verde sauce, cilantro, onion
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Please Note: A 20% gratuity is automatically added to parties of 8 or more.



