
Salads and appetizers

Soup of The Evening 6.00

House Salad   6.00
Mixed greens tossed with tomatoes, scallions, red
cabbage, and Italian vinaigrette. Topped with
shredded mozzarella.
Caesar Salad 6.00
Crispy romaine lettuce tossed with fresh parmesan
cheese, focaccia croutons and tangy Caesar
dressing. Anchovies optional.
Spinach Salad 6.00
Baby spinach leaves with fresh fruit and raspberry
vinaigrette. Topped with toasted walnuts and
crumbled feta.

Seared Scallops 12.00
Fresh all natural scallops pan seared and served
with grilled baguette, caprese salad and a drizzle
of piri-piri oil.
Ginger Lime Chicken wings 9.00
Organic chicken wings glazed with ginger, lime and
soy. Served with scallion cilantro sour cream and
jicama slaw.
Aegean Grilled shrimp 11.00
Fresh wild shrimp marinated and grilled. Served with
tzatzeki, feta, tomato and warm garlic naan.
Polenta cakes with  mushroom ragu 10.00
Crispy fried polenta cakes topped with wild
mushroom ragu, italian parsley and aged gouda.
cheese.
Calamari Fritti 9.50
Fresh squid tubes and tentacles fried with a coating
of seasoned rice flour and cornmeal. Served with
spicy anchovy mayo and marinara.



Entrees
Filet of Beef 27.00
Pasture raised Beef tenderloin seasoned and pan
seared. Topped with tomato ”jam”, blue cheese and
red wine demi glace.
Grilled Lamb Rib Chops 35.00 (3) 26.00 (2) 16.00 (1)
Australian double cut chops topped with roasted
garlic and mint infused demi glace.
Roasted Salmon 23.00
Fresh “Northern Harvest” salmon topped with
sauteed apples, swiss chard, lemon citronette and
crumbled chevre.
Chicken Capri 18.00
Sauteed Fresh organic chicken breast served over
angel hair pasta and topped with tomato caper
butter sauce, fresh italian parsley and grated
parmesan cheese.
Pork Punjabi 20.00
Certified Berkshire pork tenderloin marinated in
tandoori spices and grilled. Served with basmati rice
and curry sauce, chutney, and papadum.
Seafood Salvatore 20.00
All natural sea scallops or fresh shrimp sauteed
with garlic, sweet onion, bacon, tomatoes, and
spinach. Tossed with fresh fettucini and topped
with parmsan cheese and fresh basil.
Crispy Duck 26.00
Half a roast duckling with sweet chili and pearl
onion glaze. served with chipotle buttered sweet
potatoes.
Asian Edamame Cakes 17.00
Fresh baby soybeans blended with toasted millet,
grated vegetables, ginger, garlic, chiles and
lime. Pan fried and served over vegetable fried rice.
Topped with ginger wasabi cream and pickled ginger.

Fresh Fish of the evening Market Price

Entrees served with salad, house made breads and
chef’s accompaniments



The Best For You!
Malia’s is committed to serving the best products for you and

for the planet. We know you appreciate our avoidance of

factory farmed and processed foods in favor of those that

are produced ethically and without harmful additives, trans

fats and high fructose corn syrup.

Our naturally raised beef, poultry, lamb, and pork are

free of antibiotics, added hormones, artificial ingredients

and preservatives and are raised by farmers who pledge

humane and sustainable practices.

Our suppliers include:

Pork: Country View, a network of small family farmers

Chicken: Coleman Natural, a network of small family farmers

Beef: Aussie Premium Farms 100% grass fed and finished
              MiBeck Farm, Barnwell SC

Lamb: New Zealand 100% grass fed and finished

Shrimp: Wild Caught US Shrimp

milk and eggs: organic and locally produced

Salmon: Northern Harvest Sea Farms, clean and sustainable

aquaculture producing salmon with more omega 3 than wild

salmon. This farm uses all natural and sustainable feed with

no added hormones or antibiotics. These salmon are net fish

protein producers.




