
 •  FIRST COURSE •

Romaine Hearts,  Parmesan, Herbed Crost ini
Tossed with Caesar Dressing 

C A E S A R  S A L A D

Toasted Bread, Cucumber,  Cherry Tomato,  Red Onion,  Bel l
Pepper,  Parsley,  Feta Cheese & Red Wine Vinaigrette

P A N Z A N E L L A  S A L A D

M I A  R E S T A U R A N T  &  B A R

L U N C H  S P E C I A L  

$ 2 6

 •  SECOND COURSE •

House-Made Wagyu Beef  Ragù, Shaved Grana Padano Parmesan

S P A G H E T T I  B O L O G N E S E

Raviol i  F i l led with Lobster,  tossed in a Lemon, Mascarpone,  and Sage Sauce

L O B S T E R  R A V I O L I  

Pan-seared Chicken Piccata with White Wine Lemon Caper Sauce,  Garl ic  Mashed Potatoes,  & Sautéed
Mixed Vegetables

C H I C K E N  P I C C A T A

+12

THIRD COURSE

Mixed Fruit  Sorbet

S O R B E T

S O U P  O F  T H E  DAY

C H I C K E N  P E N N E  A L L A  C R E M A

Spinach,  Mushroom, Bel l  Peppers,  Parmesan, & White Wine Cream Sauce

F O U R  C H E E S E  P I Z Z A

Blue Cheese,  Emmental  Cheese,  Mozzarel la,Parmesan, Arugula,  Balsamic Glaze,  & Garl ic  Cream Sauce

M I X E D  M U S H R O O M  P I Z Z A

 Mixed Seasonal  Mushroom, Truf f le,  Arugula,  & Mushroom Sauce 

C H I C K E N  B B Q  P I Z Z A

Bell  Pepper,  Garl ic,  Red Onion,  Fresh Oregano, Mozzarel la,  & Hoisin Spicy Barbecue Sauce

S K I R T  S T E A K

Teriyaki-  Marinated Skirt  Steak- Mashed Potatoes,  Seasonal Vegetables,  Ginger Teriyaki  Sauce

R I B E Y E

+20

Bacon & Mozzarel la-Stuf fed Baked Potato,  Asparagus,  Onion Rings & Brandy-Peppercorn Demi-Glace

P R O F I T E R O L E

Delicate Pastry Puffs  Fi l led with Fresh Cream And Warm
Chocolate Sauce


