Lunch

IL MI0

shareables

flatbreads

qg’ gluten-free options available upon request

Fried Calamari

Primavera

Margherita ‘Daisy’ L33
marinara sauce, | 17 toma%o basil buffa?g mozzarella 3¢ 20 | mushrooms, onions, tomatoes, 3| 20
lemon aioli ! ! mozzarella cheese
Whipped RlcoFta %| 16 | Mushroom or Sausage Prosgluttq
honey, toast points . 19 | prosciutto di parma, 21
imported mushrooms or sweet sausage
arugula, burrata
Grilled Octopus
octopus, spinach, corn, @ | 21 | Diavolo Pesto Burrata =
grape tomatoes spicy pepperoni, mozzarella, 20 | house-made pesto, burrata, ) 20
Calabrian oil, hot honey grated parmigiano
Mixed Grill
octopus, shrimp, 25 | Sausage Giardiniera Caprese
calamari, mixed greens, - L resh buffalo mozzarella, cherry
1 dg LY 20 | fresh buffal 1la, ch 19
. L sausage, homemade giardiniera, = . . 9*
balsamic vinaigrette marinara sauce tomatoes, basil, pesto drizzle,
balsamic glaze
Sausage Peperonata
Italian sausage, ©| 16 salads esoups ADD PROTEIN Chicken +4 Shrimp +7 Salmon+8 Steak+12
sweet peppers, onions,
mushrooms, tomato sauce I1 Mio Salad Cobb ©
romaine, iceberg, salami, tomato, = mixed greens, soft boiled egg,
Meatball Polenta buffalo mozzarella, red onion, © 16 | roasted chicken breast, red onion, 20
housemade meatballs, = 16 b}ack olives, gelery, Fadish, 2 avocado, grape tomatoes, crispy
parmigiano polenta, () pimento, red wine vinaigrette pancetta, balsamic vinaigrette
marinara
Burrata Wedge Brussel Sprout Salad
Arancini 16 iceberg lettuce, burrata, Q| 17 shaved brussel sprouts, apples, Y] 16
short rib ragu, mozzarella crispy pancetta, tomato copfit, . pomegranate, craqperrigs,_
creamy blue cheese, balsamic glaze walnuts, honey dijon vinaigrette
Garlic Rolls
1 3| 8 | Beet Goat Cheese Summer Salad
garliic, evoo mixed greens, avocado, red onion, (%] 18 mixed greens, red onion, blue (%] 18
. beets, candied walnuts, balsamic, 3 cheese, tomatoes, blueberries, 3
Wings goat cheese, maple vinaigrette strawberries, raspberry vinaigrette
choice of honey garlic /
buffalo / parmesan / 17 . Harvest Salad
Classic Caesar
rgnch./.blue cheese romaine hearts, parmesan crisps % | 10 | arugula, sweet potato, avocado, 9 18
giardiniera sticks + P - ps, goat cheese, dried cranberries,
croutons, caesar dressing L
glazed walnuts, maple vinaigrette
Prosciutto Burrata
prosciutto di parma, 9| 17 Panzanella Flaco's
burrata, arugula, evoo romaine lettuce, green beans, ©
fresh mozzarella, stale bread, 18 L % 17
. . F-3 cannellini beans, cherry tomatoes,
. cherry tomatoes, basil, red wine . ¥
Mussels Marinara vinaigrette red or.uon,_ce}ery, parmesan cheese,
onions, white wine, 1 red wine vinaigrette
garlic, marinara sauce,
toast points handhelds all items include fries
Baked Clams . . . s s
. Fried Chicken Sliders Filet sllders
breadcrumbs, garlic, 19 | 1ertuce. tomato. spicy aioli &% | 1g | tenderloin medallions, arugula 29
lemon, Whlte wine, ick;e ,brioche,buﬁ Y ’ balsamic aioli, black pepper,
olive oil P ! brioche bun
o 3 3
szdes Pull Apart Italian Sub Sliders Steakhouse Burger
prosciutto, salami, pepperoni, 17 | choice of cheese 18
Roasted Brussel balsamic, gioli, melted fontina cu§tom angus blend, bacon, grilled
= cheese, brioche onions, lettuce, tomato, brioche bun
Sprouts © 9
pancetta, apples Chicken Pesto Sandwich Shrimp Roll
chicken breast, pesto, mozzarella 21 shrimp, sriracha celery, onion, 28
Roasted Mushrooms (33 cheese, lettuce, tomato, ciabatta mayonnaise, mustard, New England
cremini mushrooms, &) 8 | bun brioche bun
cipollini onions r-3
‘)‘lstzl 12’ gluten-free options available upon request
Broccolini Q| 4 . .
garlic, evoo 3% Gnocchi alla Vodka Pappardelle with
potato dumpling, vodka, ricotta, % 19 | Short Rib Ragu % | 22
tomato cream sauce, parmesan braised short rib ragu, parmigiano
Truffle French 0 2 g P &
Fries * Orecchiette Shrimp Diavolo
. . crumbled Italian sausage, rapini, 19 | pasta, shrimp, garlic, onion, 29
Cauliflower & Chilies g | shellots, parmigiano, white wine red pepper flakes, tomato sauce
Calabrian chilies
o= entrées
Grilled Asparagus @/ .
oregano, evoo »* . . . . .
Chicken Eggplant Pistachio Crusted Whitefish
Cannellini Beans 6 or Parmigiana . 23 | pan seared, pistachio, broccolini, | 34
prosciutto broth, garlic mozzarella, parmesan, spaghetti burre blanc sauce
Green Beans with Skirt Steak Vesuvio Salmon
Cajun Cashews 80z prime skirt steak, oregano, © 35| Scottish salmon, asparagus ol 35
7 roasted potatoes, evoo, garlic, ! P gus,

green beans, garlic,
cashews, cajun spices,
gorgonzola cheese

(%]
3

white wine, grilled vegetables

risotto, lemon caper butter sauce
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Drinks IL MIO
[ d
wines ST B | L |
SPARKLING RED CONT.
La Bella 10 36 Quilt 20 72
prosecco Veneto, Italy cabernet Napa, CA, USA
Torresella 10 36 Whitehall Lane 25 90
prosecco rosé Italy cabernet Napa, CA, USA
Nicolas Feuillatte — 90 Frank Family — 110
champagne brut Chouilly, France cabernet Napa, CA, USA
Veuve Cliquot 80 — 140 Jobrdan < on e — 140
champagne Reims, France cabernet onoma, .
v Cl; + . Silver Oak — 185
c:al;)\;:gne :gsl:jo Reims. Framce 156 cabernet Alexander Valley, USA
ims,
Caymus — 185
WHITE cabernet Napa, CA, USA
Rocca Sasyr Super Tuscan 12 43
Vigneti del Dole 11 40 red blend California, USA
pinot grigio Friuli, Italy Orin Swift 8 Years in the Desert 26 94
Bottega Vinaia 14 51 red blend California, USA
pinot grigio Friuli-Venezia Giulia, Italy Gaja Ca' Marcanda "Promis" — 110
Chasing Venus 14 51 red blend Tuscany, Italy
sauvignon blanc Marlborough, New Zealand Threadcount by Quilt 15 54
red blend California, USA
Dry Creek Fume Blanc 13 47
sauvignon blanc Sonoma, CA, USA
& FEATURED WINE
Vietti 12 43
moscato Castiglione Tinella, Italy Matanzas Creek 14 51
Pieropan 13 47 chenin blanc California, USA
soave Vento, Italy Gianni Gagliardo 14 51
M E roero arneis La Morra, Italy
on rere 11 40
chardonnay Central Coast, CA, USA
Sonoma-Cutrer "Russian River" 14 51
chardonnay Russian River, CA, USA o
: cocktails
Frank Family 19 69
chardonnay Carneros, CA, USA Italian 0l1d Fashioned
Cakebread _ 98 Buffalo Trace bourbon, amaro, orange bitters, 14
chardonnay Napa, CA, USA orange peel, Luxardo cherry
Mer Solei — 59 | Bourbon Smash
chardonnay Santa Lucia Highlands, CA, USA Buffalo Trace bourbon, housemade blackberry syrup, 14
" . " lemon juice, mint
Jacques Dumont "Sancerre Like 13 47
sauvignon blanc Val De Loire, France Basil Chiller 14
Hendricks gin, basil, fresh lime juice, chamomile
RED . .
Limoncello Spritz
Chateau d' Estoublon Roseblood 14 51 ?otteﬁi limoncello, simple syrup, club soda, 14
rosé Cotes De Provence, France a bella prosecco
Canaletto 11 40 | Tequila Highball
pinot noir Provincia di Pavia, Italy Corazon blanco tequila, fresh lime juice, aperol, 14
. pineapple juice
Left Coast Cali's Cuvee 14 51
pinot noir Willamette, OR, USA 30 Spritz
Calera 14 51 Grey Goose White Peach and Rosemary vodka, 14
pinot noir Central Coast, CA, USA peach puree, Aperol, fresh citrus, prosecco
Domaine Serene "Yamhill Cuvee" — 99 | Mio Mule
pinot noir Willamette Valley, CA, USA Tito's vodka, watermelon puree, lime juice, 14
. ginger beer
Castello di Albola 12 43
chianti classico Tuscany, Italy Bee's Knees
D hanbo G d Irish Gi 1 jui h 4
. . . rumshanbo Gunpowder Iris in, lemon juice, honey
Banfi Brunello di Montalcino — 145
sangiovese Tuscany, Italy Daisy 14
Nevio 14 51 Corazon Blanco tequila, Cointreau, fresh lime
montepulciano Abruzzo, Ital R
c pE di Mi . Y The Hills 14
asa k. di lr,aflore 15 54 St. Germain, prosecco, club soda, mint
barbera d'alba Piemonte, Italy
Batasiolo — 110 .
barolo Piemonte, Italy MOCkmllS
Fontanafredda — 95 >
barbaresco Piemonte, Italy N/A Spritz 13
. _ Seedlip Grove, lemon juice, peach puree,
Palazzo Maf.fel 84 o
amarone Corvina, Italy
Mon Frére 11 40 | N/A Strawberries in Sicily
cabernet Central Coast, CA, USA Martini & Rossi Floreale Aperitivo, fresh lime 13
Col D Orcia _ 62 juice, strawberry puree, lemonade
rosso di montalcino Tuscany, Italy N/A Pomegranate Highball
Ramsay 12 43 Seedlip Garden 108, pomegranate juice, lemon juice, 13
cabernet North Coast, CA, USA splash of soda
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