APPETIZERS
BEEF CARPACCIO $14

Paper-thin Slices of Premium Raw Beef, Dressed with Zesty LemonOil and Finished with Mustard, Creamy Aioli,
Parmesan, Capers, Red Onion and Fresh Lemon Zest

MEATBALLS $13 ©°
Meatballs, Crispy Potato,GoatCheeseCrema,House Marinara, Fresh Basil

SALMON CAKES $14 *°
Pan-Seared Salmon Cakes, Arugula,LemonWedge,Garlic Caper Aioli, Romesco Aioli

CRISPY BRUSSELS SPROUTS $13 °
Crispy BrusselsSprouts,SweetChiliVinaigretie,Balsamic Glaze (VG)

GNOCCHI PRIMAVERA $14 *°
Pan Seared PotatoGnocchi SnowPeas,PeaTendrils,and Basil Pesto ( V)

CRISPY CALAMARI $15 9°
Squid, Sweet Peppers, Artichokes,PepperonciniwithCaper Aioli and Cocktail Sauce

TUSCAN BURRATA BRUSCHETTA $15

Toasted Crostini, Garlic Ricotta,BlisteredCherry Tomatoes,GarlicOil,Burrata,Basil Pesto, Balsamic Glaze, Fresh
Basil

SOUP & SALADS

Add Chicken $8, Prawns $11, Salmon $14
Soup of the Day $7-°

CAESAR SALAD $12%°

Romaine Hearts, Parmesan,HerbedCrostiniTossedwith Caesar Dressing

ROASTED BEET & CITRUS $14

Orange Beet Vinaigrette, BraisedRedBeets, Goat CheeseCrumbles,Orange Segments, Toasted Walnuts, Goat
Cheese Cream, Arugula, Basil Oil (V)

MEDITERANEAN QUINOA $13
Spring Mix, House Vinaigrette, Asparagus,Hummus,BlisteredTomatoes, Walnuts, Feta Cheese, Pickled Red Onion

V)(vG)

HEIRLOOM TOMATO & BURRATA $15 %
Heirloom Tomatoes, Burrata, ToastedPistachios,BasilOil,SeaSalt,BasilPesto, Fresh Mint and Basil (V)

TOASTED WRAPS & BURGER

LAVA PLATE SMASH BURGER $21 *°
American Cheese,CaramelizedOnion,Pickles,HouseSpread,Served with French Fries

TOASTED CHICKEN WRAP $18 *°
Grilled Chicken Sautéed with BellPeppers, Mushrooms, Onions, and Garlic, Seasoned with Soy Sauce and Melted
Cheddar and Mozzarella, Wrapped in a Tortilla and Toasted Until Golden Brown. Served with French Fries.

TOASTED FILET MIGNON WRAP $23 %
Tender Filet Mignon Sautéed withBellPeppers,Mushrooms,Onions,and Garlic, Seasoned with Soy Sauce and
Melted Cheddar and Moz zarella, Wrapped in a Tortilla and Toasted Until Golden Brown. Served with French Fries



ENTREES

SPAGHETTIALRAGUDELLACASA $2399

Spaghetti, Slow Simmered House Meat Sauce, Tomato, Aromatic Vegetables,Herbs, and Grated Parmesan
Cheese

MIA'S SIGNATURE CHICKEN $2499

Juicy Chicken Leg Served Over Roasted Potatoes, Sautéed with Sun-Dried Tomatoes, Red Onions, Fresh
Spinach, and Garlic, Finished with a Rich, CreamyGarlic Sauce

FILET MIGNON ALLA CREMA $29-%°

Tender Filet Mignon Sautéed with Mushrooms, Colorful Bell Peppers, Shallots, and Garlic, Tossed with
Penne Pasta in a Rich, Creamy Steakhouse Sauce

TRUFFLE MUSHROOM RAVIOLI $249°
Creamy Truffle Mushroom Sauce, Truffle Oil, Toasted Almonds
CHICKEN FETTUCCINE $28*
Tender Chicken and Succulent Shrimp Tossed with FettuccinePastain a Rich, Velvety Cream Sauce
PENNE PRIMAVERA (Vegetarian) $21-°

Penne Pasta Tossed with Sautéed Bell Peppers, Mushrooms, Fresh Spinach, Shallots, and Garlic in Our
Signature House-Made Tomato Sauce

PAELLA DI MARE $32%°
Arborio Rice, Bay Scallop, Shrimp, Mussels, Clams, Squid,BeefSausage, Romesco Tomato Sauce
SEAFOOD LINGUINE $32:%°
Shrimp, Sea Scallops, Clams, and Mussels Tossed with Linguinein a Rich, Creamy Tomato Sauce
BRANZINO RIVIERA $35°

Grilled Branzino Served with Roasted Potatoes, Sautéed with Sun-Dried Tomatoes, Red Onions, Fresh
Spinach, and Garlic, Accompanied by Chargrilled Lemon

PAN-SEARED SALMON AL LIMONE $32'99
Dill-Mint Cream Sauce, Sautéed Spinach, Sun-Dried Tomatoes,Caramelized Lemon and Mash Potatoes
BRAISED LAMB SHANK $36°

Slow-Braised Lamb Shank Served Over Creamy MushroomRisotto,Finished with a Rich Mushroom
Demi-Glace

140Z PRIME RIBEYE $48'99
Grilled Prime Ribeye, Sautéed Broccolini, Mash Potatoes,Crispy Fried Onions, and House Au Jus

PIZZAS

CLASSIC MARGHERITA $24%°
San Marzano Tomato Sauce, Fresh Mozzarella, FreshBasiland Extra Virgin Olive Oil (V)
QUATTRO FORMAGGI $249°
Garlic Cream Sauce, Blue Cheese, Fresh Mozzarella, ParmesanCheese, Arugula, Balsamic Glaze (V)
TUSCAN CHICKEN $24°

San Marzano Tomato Sauce, Fresh Mozzarella, Grilled Chicken,Red & Green Bell Peppers, Garlic, Red
Onion, Fresh Oregano

TRUFFLE FUNGHI $249°
Mushroom Cream Sauce, Fresh Mozzarella, RoastedMushrooms, Arugula, Truffle Oil (V)

SIDES

Sautéed Broccolini

Garlic Cheesy Mashed Potatoes

Sautéed Spinach & Sun-Dried Tomato $890
Truffle French Fries $8%°

$8.99
$8.99
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