
APPETIZERS 
CRISPY PORK BAO BUNS +NT	 15   
Soy Beer Braised Pork Belly, Cilantro, Pickled Asian Slaw, 
Togarashi Cashews, Tamarind Suki Sauce

ITALIAN MEATBALLS & ARANCINI 	 16 
Provolone Stuffed Arancini, House Made Whipped 
Ricotta, Hot Tomato Oil Sauce

BLUE CORN CALAMARI +DF +GF +NT	 18   
Chipotle Roasted Red Pepper Coulis, Orange Macadamia 
Pesto, Marinated Cherry Peppers 

DEVIL ON HORSEBACK GF NT 	 11   
Bacon Wrapped Stuffed Dates, Gorgonzola, Walnuts, 
Cayenne Honey Syrup

THAI STYLE WINGS DF	 17   
Red Curry Wet Battered Fried, Coconut Cilantro Chile 
Glaze, Black Sesame 

FRENCH ONION SOUP DUMPLINGS 	 15   
Won Tons, Gruyere Cheese, Caramelized Onions, Rich 
Beefy Broth, Aged Balsamic

TRUFFLE PARMESAN FRIES GF  V  +VG	 12  
White Truffle Oil, Garlic, Parsley 

VEGAN MARYLAND CRAB CAKES VG	 15 
Hearts of Palm, Chickpea, Edamame Black Bean 
Succotash, Charred Tomato Chili Glaze, Old Bay

MIX’S CHEESY GARLIC BREAD V 	 11   
Ithaca Bakery Sourdough, Garlic Puree, Scallion Romano 
Aioli, Secret 5 Cheese Blend

MEXICAN STREET CORN V  GF	 11  
Off-the-Cob Sweet Corn, Garlic Cilantro Crema, Chipotle 
Powder, Queso Fresco, Fresh Lime

SALADS
MIX CAESAR SALAD +NT 	 8/15
Hearts of Romaine, Crispy Wontons, Spiced Cashews, 
Parmesan Reggiano, Ginger Aïoli Dressing

HOUSE SALAD VG +GF +DF 	 6/11
Mixed Field Greens, Cured Olives, English Cucumber, 
Roma Tomato, Pickled Red Onion, Garlic Croutons, White 
Balsamic Dressing

SPINACH FETA PEAR SALAD 
+VG +DF GF +NT 	 15
Dried Cherries, Pickled Red Onions, Candied Walnuts, 
Pomegranate Maple Vinaigrette 

MANDARIN CHICKEN SALAD  NT +V +GF 	16
Napa Cabbage Mix, Coconut Chicken, Crunchy Rice 
Noodles, Cucumber, Thai Peanut Vinaigrette 

CHOPHOUSE WEDGE SALAD  +V +GF 	 16
Hardwood Smoked Bacon, Gorgonzola, Aged Cheddar, 
Farm Egg, Pumpkin Seeds, Garlic Croutons, Smoky 
Buttermilk Ranch Dressing

Add Tuscan Herb Chicken GF DF 	 +7

Add Crispy Marinated Tofu VG DF 	 +6

Add Garlic Tiger Shrimp DF	 +11 (3 pc) +15 (5 pc)

+ Indicates items can be made V/VG/GF/DF Please ask your server. 
GF Gluten Free • V Vegetarian • VG Vegan • DF Dairy Free • NT Contains Nuts

*Certain items may be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Social DiningSocial Dining

/Mix Kitchen and Bar Ithaca

mixithaca.com

Please Note: A service charge of 20% 
will be added to parties of 6 or more.

MUSSEL BOWLS • 17

THAI 	 DF  GF
Coconut Milk, Green Curry, Lemongrass, Thai Basil

FRENCH	 GF 
Grape Tomato. Garlic, Scallions, Capers, White Wine, 
Lemon, Butter

ITALIAN	 +DF +GF 
Pancetta, Roasted Garlic, Tomato Coulis, Pepper Flakes



+ Indicates items can be made V/VG/GF/DF Please ask your server. 
GF Gluten Free • V Vegetarian • VG Vegan • DF Dairy Free • NT Contains Nuts

*Certain items may be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

THAI NOODLE BOWLS
Chinese Broccoli, Bok Choy, Thai Eggplant, Shiitake 
Mushrooms, Ginger, Hot Thai Basil	 20
CHOOSE A BROTH:
Gaeng Kiew Wan “Coconut Green Curry” GF DF  
Gaeng Phanaeng “Lemongrass Red Curry” GF DF
Gaeng Phalo “Five Spice Daikon Broth” VG

CHOOSE A NOODLE: 
Ramen Egg Noodle V
Rice Noodle VG GF

ADD TO NOODLE BOWL:
Roasted Coconut Chicken GF DF	 +8
Crispy Beer Soy Braised Pork Belly DF	 +9 
Garlic Tiger Shrimp DF	 +11 (3 pc) | +15 (5 pc)
Caramelized Scallops GF DF	 +14 (3 pc) | +18 (5 pc) 
Crispy Marinated Tofu VG DF	 +6 
Thai Style Fried Egg GF	 +2

HAND CUT STEAKS
Served with Sautéed Garlic Broccolini and Penne Pasta 
with San Marzano Pepperoni Marinara 

FILET MIGNON* 	 48   
DELMONICO RIBEYE* 	 49    
NEW YORK STRIP* 	 45
CHOOSE SAUCE FOR STEAK:
Bearnaise Sauce, Gorgonzola Butter, Bacon Horseradish 
Butter, House Steak Sauce

ADD ONS:
Mushrooms & Onions	 +5  
Garlic Tiger Shrimp DF	 +11 (3 pc) +15 (5 pc) 
Caramelized Scallops GF DF	  +14 (3 pc) +18 (5 pc)

ENTRÉES
FISH
LEMON BUTTER BRAISED 
HALIBUT GF 	 38
Shrimp Pancetta Crispy Risotto, Broccoli Rabe, Garlic 
Caper Sauce

PORK    
PORK OSSO BUCO DF	 27
Slow Braised Pork Shank, Pan-Fried Potato Gnocchi, 
Sofrito Tomato Wine Sauce, Oven Roasted Carrots

CHICKEN 
COQ AU VIN	 27
Burgundy Wine, Brandy, Bacon Lardons, Mushrooms, 
Fingerling Potato, Beurre Manie 

VEGAN 
MARINATED SESAME 
GINGER TOFU VG +DF	 24
Pandan Coconut Jasmine Rice, Pineapple, Thai Eggplant 
Stir Fry, Smoked Guava Sweet & Sour Sauce

ITALIAN PASTA BOWLS
BOLOGNESE RIGATONI +GF 	 23 
Beef Short Rib, Pancetta, Barolo Wine, House Made 
Whipped Ricotta

RED CLAM LINGUINE +GF DF 	 26 
Lemon Garlic Wine Sauce, Plum Tomatoes, Oil Cured 
Olives, Red Chile, Little Neck Clams

PENNE ALLA VODKA +GF 	 23 
House Ground Fennel Sausage, Sautéed Broccolini, 
Crispy Fried Prosciutto   

SUNDAY SAUCE BUCATINI +GF DF 	 27
San Marzano Pepperoni Marinara, Ma’s Meatball, Italian 
Fennel Sausage, Slow Braised Short Rib

PASTA YOUR WAY
PASTA CHOICE (GF Pasta Available)	 17
Bucatini - Rigatoni – Gnocchi – Penne – Linguine

CHOOSE A SAUCE
Vodka Sauce GF V
San Marzano Pepperoni Marinara GF DF
Basil Pistachio Pesto V NT
Herbed Tomato Cream Sauce GF +DF +VG

ADD TO PASTA:
Ma’s Meatballs   DF	 7 
Italian Fennel Sausage GF DF	 7
Tuscan Herbed Chicken  GF DF	 6
Garlic Tiger Shrimp DF	 +11 (3 pc) +15 (5 pc) 
Caramelized Scallops GF DF	  +14 (3 pc) +18 (5 pc)  

BRAISED SHORT RIB 
BEEF STROGANOFF	 28
Tender Shredded Beef, Campanella Noodles, Wild 
Mushrooms, Green Peas, Rich Beef Broth, Cognac Crème 
Fraiche 

HAND HELDS 
Served with your choice of fries or house salad. 

Upgrade to truffle fries +3

DOUBLE SMASH BURGER* +GF	 19
Sharp Cheddar, Hardwood Smoked Bacon, Red Onion Jam, 
Tomato, Lettuce, Sloppy Sauce, Sesame Brioche Bun 

MA’S MEATBALL ITALIAN SUB +DF	 18
Garlic Bread Hoagie Roll, Meatballs, Italian Cheese Blend, 
Hot Tomato Oil Sauce

BANH MI SLIDERS DF +VG	 18
Soy Beer Braised Pork Belly, Daikon Carrot Slaw, Cilantro, 
Cucumber, Sambal Lemongrass Aïoli 
VG Vegan Substitution: Ginger Marinated Tofu



WINES BY THE GLASS
Sparkling

CAPOSALDO PROSECCO 
Veneto, Italy • 11/40   

Whites
PRIMO AMORE 
MOSCATO 
Veneto, Italy • 11/40 

DR. FRANK 
SEMI-DRY RIESLING 
Finger Lakes, NY • 11/40 

THIRSTY OWL 
DRY RIESLING 
Finger Lakes, NY • 11/40  
BANFI SAN ANGELO 
WINEMAKER’S RESERVE 
PINOT GRIGIO 
Tuscany, Italy • 11/40 
MATUA 
SAUVIGNON BLANC 
Marlborough, New Zealand • 11/40  
STERLING 
CHARDONNAY 
Sonoma, CA • 11/40 

Rose 
LOUIS JADOT ROSÉ 
Burgundy, France • 11/40

Reds 
TALBOTT KALI HART 
PINOT NOIR 
Monterey, CA • 11/40 

RYAN WILLIAM VINEYARD 
CABERNET FRANC 
Finger Lakes, NY • 11/40 

SKYFALL
MERLOT
Washington State • 11/40

KAIKEN
MALBEC
Mendoza, Argentina • 11/40

BRANCAIA TRE
SUPER TUSCAN 
Tuscany, Italy • 11/40

ROBERT HALL 
ARTISAN COLLECTION
CABERNET SAUVIGNON 
Paso Robles, CA • 11/40  
FREI BROTHERS SONOMA 
RESERVE 
CABERNET SAUVIGNON 
Alexander Valley, CA • 14/50

WHITES 
BY THE BOTTLE

PINOT GRIS 
Lakewood • Finger Lakes, NY • 32 
RIESLING 
Dr. Konstantin Frank Eugenia
Finger Lakes, NY • 42 
GRUNER VELTLINER 
Dr. Frank • Finger Lakes, NY • 36
SAUVIGNON BLANC
Mullan Road Cellars by CakeBread
Napa Valley, CA • 50 
CHARDONNAY 
Russian River Ranches
Sonoma Coast, CA • 38

REDS BY THE BOTTLE
PINOT NOIR
Firesteed • Willamette Valley, OR • 36 
RIOJA 
Cune Organic • Rioja, Spain • 36 

SUPER TUSCAN 
Sette Ponti Crognolo • Tuscany, Italy • 60

GRENACHE CARIGNAN
Others Department 66 • Maury, France • 38

CÔTES DU RHÔNE 
Delas St. Esprit
Rhone Valley, France • 36

SHIRAZ | CABERNET 
Penfolds Koonunga
Southern Australia • 32 
ZINFANDEL 
Boneshaker • Lodi, CA • 38 
CABERNET SAUVIGNON 
Franciscan • Monterey County, CA • 42 
CABERNET SAUVIGNON 
Buehler • Napa Valley, CA • 50 
CABERNET SAUVIGNON 
Mullan Road Cellars by Cakebread 
Columbia Valley, CA • 60 
CABERNET SAUVIGNON 
Sequoia Grove • Napa Valley, CA • 78

SPARKLING 
BY THE BOTTLE

ROEDERER ESTATE • 65 

MOËT & CHANDON 
BRUT IMPERIAL • 110

VEUVE CLICQUOT • 120 

BOTTLED BEER 
BLUE MOON, BUD LIGHT, COORS LIGHT, CORONA, 
GUINNESS, FLOWER POWER, LABATT BLUE, 
MICHELOB ULTRA, ROTATING CIDERS
NON-ALCOHOLIC

Ask your server about our rotating drafts.

MOCKTAILS / 9

All the fun, none of the headache!

STRAWBERRY GIRL
Strawberry rose vinegar, simple, club soda
JUST PEACHY
Peach nectar, lemon juice, agave, club 
soda, cinnamon sugar rim
APPLE PIE JR. NT
Apple cider, orgeat syrup, lemon juice,  
cinnamon sugar rim
PIÑA NO-LADA
Coco Reàl,, coconut water, pineapple 
juice, lime juice
CHERRY HIBISCUS COOLER
Hibiscus rose tea, tart cherry juice, honey 
syrup, lime juice

MIX SIGNATURE 
COCKTAILS
Mix crafted creations

SUNSHINE & LEMONS
New Amsterdam gin, limoncello, lemon, 
simple syrup 15
PINEAPPLE EXPRESS
Bacardí pineapple rum, Kula toasted 
coconut rum, Coco Reàl, pineapple juice, 
lime juice 15
PINK FLAMINGO
Espolòn tequila, Aperol, pineapple juice, 
lemon, ginger syrup, ginger beer 13
THAI MARGARITA
Rancho La Gloria Blanco tequila, Barrow’s 
Intense Ginger, triple sec, lime juice, thai 
lemongrass ginger syrup 13
APPLE PIE SOUR NT
Apple brandy, Disaronno, apple cider, 
lemon, cinnamon sugar rim 13
SPICED PEACH  
Tanduay spiced rum, Mathilde Pêche 
Liqueur, peach nectar, lemon, ginger 
syrup, cinnamon sugar rim  13
NONA’S BELLINI
Ketel One Botanical Peach & Orange 
Blossom, Ramazzotti Rosato, peach nectar 
and prosecco 13
NUTTY PROFESSOR  NT
Maker’s Mark Bourbon, Frangelico, black 
walnut bitters, maple syrup, candied 
walnut rim 15
SPRING FLING
Beefeater gin, St-Germain, strawberry, 
basil, lemon 13
THE DUKE
Gentleman Jack whiskey, lime, cucumber, 
mint syrup 13
MIX-SPRESSO MARTINI
ALB vodka, Mr Black Coffee Liqueur, 
vanilla, espresso 15



SCOTCH 
BALVENIE PORTWOOD 21 YR
SINGLE MALT
Red grapes, honey, oak, apples, stewed 
fruits, nutmeg • Scotland / 86 proof 60
ROYAL SALUTE 21 YR
BLENDED SCOTCH WHISKEY
Vanilla custard, caramel, fresh cut flowers
Scotland / 80 proof 46
OBAN 14 YR
SINGLE MALT
Toffee, sticky pudding, tropical fruit, baking 
spices, buttercream frosting
Scotland / 86 proof 22
JOHNNIE WALKER GOLD
Orange, clove, melon, smoke flavor
Scotland / 86 proof 17

COGNAC
HENNESSY XO 
Candied fruits, warm cinnamon, orange, 
powdered cocoa, black pepper, vanilla, oaky 
leather • France / 80 proof 44 
MARNIER GRANDE CHAMPAGNE XO
Bitter chocolate, caramel, baking spice, espresso, 
pecan pie, apricot, hazelnut
France / 80 proof 27 
REMY MARTIN VSOP 
Vanilla, cloves, dried figs, Brazil nuts, cocoa 
powder, licorice, cola, oak, spices
France / 80 proof 16

BOURBON & WHISKEY 
AMADOR WHISKEY COMPANY 
SMALL BATCH
Vanilla, tart cherry, burnt caramel
California / 96 Proof 28
CLYDE MAY’S CASK STRENGTH 
ALABAMA STYLE WHISKEY 8 YEAR
Rich spice, crisp apple, cedar, orchard fruits, 
molasses, vanilla, oak 
Alabama / 19 
GARRISON BROTHERS 	
BALMORHEA DBL BARREL
Pecan brittle, butterscotch, fudgesicle
Texas / 116 Proof 36 
HORSE SOLDIER BOURBON 
RESERVE
Stone fruits, butterscotch, cola
Ohio / 118.6 Proof 17
JEFFERSON’S STRAIGHT BOURBON
OCEAN: AGED AT SEA, SMALL BATCH
Butterscotch, burnt caramel, clove, wet cedar, dill, 
pecans, sourdough Kentucky / 90 proof 16
DUKE STRAIGHT BOURBON
GRAN CRU FOUNDERS RESERVE 9 YR 
Vanilla custard, caramel, cinnamon, roasted nuts, 
oak, dry spice, sawdust 
Kentucky / 110 Proof 20 
ANGEL’S ENVY RYE WHISKEY 
FINISHED IN CARIBBEAN RUM CASKS 
Toasted marshmallow, honey, rum notes, vanilla, 
orange, baking spice, minty fresh
Kentucky / 100 Proof 17
WHISTLE PIG STRAIGHT RYE 10 YR
Brown sugar, honey comb, char, sourdough rye 
bread, apples, allspice
Vermont / 100 Proof 17
OLD ELK BOURBON	
SOUR MASH RESERVE 6 YR
Vanilla custard, toasted grain, toffee, baking 
spices, burnt caramel
Colorado / 106 Proof 17
BARDSTOWN BOURBON COMPANY
COLLABORATIVE SERIES 
Maple syrup, nougat, cola syrup, aged oak
Tennessee & Indiana / 107 Proof 42
MILLAM & GREENE 	
SINGLE BARREL 
Honey hue, espresso, butterscotch, clove 
Texas / 90 Proof 17 
WIDOW JANE AGED 10 YR 
Orange, maple, cherry, almond 
New York / 91 Proof 16 
HEAVEN’S DOOR AGED 10 YR 	
DECADE SERIES 
Vanilla wafers, cornmeal, dried orchard fruits, 
herbal spice
Tennessee / 100 proof 20
BUSHMILLS AGED 16 YR 
Summer fruit, holiday spices, pine oil, manuka 
honey • Ireland / 80 Proof 38 
METHOD AND MADNESS 	
SINGLE MALT 
Cereal malt, cinnamon, Ice cream cone wafer
Ireland / 92 Proof 17
DRUMSHANBO GALANTA RELEASE
Sweet apple, honey, roasted nuts, spices
Ireland / 92 Proof 26

RUM
RON BARCELEO IMPERIAL 
PREMIUM BLEND 
Vanilla, caramel, fresh cut flowers
Dominican Republic / 80 proof 26 
MOUNT GAY AGED RUM 	
1703 Old Cask 
Fruity vanilla, banana, mocha, oak, raisin, 
spice & toast 
Barbados / 86 proof 38 
BACARDI GRAN RESERVA 
LIMITADA 17 YR 
Soft oak, dulce de leche, dried fruits, 
crème brûlée
Puerto Rico / 80 proof 30
GOSLING’S FAMILY RESERVE 
OLD RUM
Leather, chocolate, pepper, smoke, vanilla, 
cigar box
Bermuda 17
DIPLOMATICO 
SINGLEVINTAGE 2004
Brown sugar, vanilla, sweet prune, oak, 
candied ginger, cinnamon
Venezuela / 86 proof 22 
PLANTATION DOUBLE AGED 
GRAND TERROIR 
Cane sugar, roasted coconut, cocoa nibs
Barbados / 86.6 proof 14 
DON PANCHO RESERVA 18YR 	
ESPECIAL OR/GENES 
Tobacco, praline, orange zest, fig 
Panama / 80 proof 17
RON ZACAPA AGED RUM XO
GRAN RESERVA ESPECIAL
Burnt caramel, marzipan, dark cherry 
chocolate, vanilla, dried fruits
Guatemala / 80 Proof 26
PUSSERS AGED RUM 15 YR
Syrupy spice, marmalade, leather, 
Mazapan, soft oak
Guyana / 84 Proof 17
TANDUAY DOUBLE RUM 16YR 
Tropical fruits, nutty overtones, vanilla 
wafers, oak notes
Philippines / 84 Proof 17

VODKA & GIN
BELUGA VODKA 
NOBLE GOLD LINE
Marshmallow, hint of lemon, extremely 
smooth finish
Russia / 80 proof 19
CIROC VODKA 10 FIRST 
HARVEST
FRENCH GRAPES FROM 2013 VINTAGE
Hint of a minty vanilla sweetness, mild & 
silky smooth
France / 80 proof 32
THE REID VODKA
Pear drops, hint of coconut, vanilla, mix of 
sweetness and yeastiness
New Zealand / 88 proof 16
JEAN MARC VODKA XO
Floral bouquet, elegant wheat flavor, silky 
smooth finish
France / 80 proof 16
BARR HILL 
RESERVE BARREL GIN	
TOM CAT
Amber color, aged honey, juniper 
botanicals • Vermont, USA / 90 proof 16
MONKEY 47 DRY GIN	
SCHWARZWALD
Juniper, rose, honeysuckle, lemon balm, 
faint pepper, peppermint, blackberry
Germany / 94 proof 14

TEQUILA 
TEQUILA & MEZCAL CINCORO 
TEQUILA REPOSADO 
By Michael Jordan
Maple syrup, dried fruit, chocolate frosting, 
cinnamon, buttery vanilla
Jalisco, Mexico / 80 proof 26
PATRON TEQUILA EXTRA 
AÑEJO
Dried fruits, burnt caramel, light banana, 
baked agave, smoky oak
Jalisco, Mexico / 80 proof 20
CLASE AZUL TEQUILA PLATA
Fresh herbal, citrus, green apple, cooked 
agave
Jalisco, Mexico / 80 proof 36
CODIGO 1530 TEQUILA AÑEJO
Rich oak, floral, toasted agave, smooth 
vanilla, sherry, spice, tropical fruits, coconut 
• Jalisco, Mexico / 80 proof 22
CASA DRAGONES TEQUILA 
AÑEJO
Barrel blend mango, pear, nutmeg, 
blackberry, coconut, macadamia, cocoa, 
spice • Jalisco, Mexico / 80 proof 28
DON JULIO TEQUILA AÑEJO 
1942
Oak, pepper, cinnamon, caramel, chocolate, 
vanilla, tropical fruits, roasted agave 
Jalisco, Mexico / 80 proof 30
DOS ARMADILLOS TEQUILA 
AÑEJO
Very Special Limited
Caramel, oak, milk chocolate, green herbs
Jalisco, Mexico / 80 proof 22 
VOLCAN CRISTALINO 
REPOSADO
Vanilla, chocolate, caramel 
Jalisco, Mexico / 80 proof 16
DEL MAGUEY SAN PEDRO 
TAVICHE
Sweet fruits, cedar, chocolate mist, dark 
herbaceous, tarragon 
Oaxaca, Mexico / 90 proof 26
TIERRA SAGRADA AÑEJO 
Caramel, smoke, molasses, stone fruit, 
butterscotch, baking spice 
Jalisco, Mexico 16
EL MAYOR EXTRA AÑEJO  
Agave, cinnamon, oak, honey, baking spices
Jalisco, Mexico 20
MIJENTA REPOSADO
Oak, vanilla, banana, white pepper, honey. 
Jalisco, Mexico 17
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