
Malia’s
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,

foccacia croutons and tangy Caesar dressing.

Spinach Salad $6.00
Baby spinach leaves with fresh apples, sundried cranberries

and poppyseed dressing. Topped with crumbled feta cheese

and caramelized hazelnuts.

Chicken and black bean empanadas $9.00
Diced chicken and black beans with southwestern spices

baked in savory pastry cresents. Served over fresh salsa

verde and drizzled with pink chili cream.

China Moon Salmon Cake $9.50
Fresh diced salmon bound with a touch of ginger, egg and

panko and sauteed. Served with ginger wasabi cream, pickled

ginger and toasted sesame seeds.

Shrimp Saute $10.00
sauteed “laughing Bird” shrimp served over a wedge of fried

polenta and topped with tomato basil concasse, crumbled

chevre and balsamic syrup

Chevre mousse with yukon gold gaufrettes $7.50
Creamy goat cheese mousse topped with tomato herb jam

served with crispy potato gaufrettes.

Pork tenderloin fritters $9.50
Berkshire pork tendeloin cubes lightly fried in a panko

crust. Served with tart apple slaw and horseradish mustard

Wild mushroom ravioli $9.50
tender pasta pillows stuffed with portabella, cremini and

oyster mushrooms, parmesan and mozzarella. Served over

porcini cream and topped with marsala poached onions.



Entrees
Filet of Beef $27.00 (8 oz)   $21.00 (4 oz)
pasture raised Beef tenderloin marinated and grilled.

Topped with red wine jus, grilled tomato and molten blue

cheese.

Grilled Lamb Rib Chops $24.00(3) $19.00(2) $14.00(1)
New Zealand double cut chops seasoned with rosemary salt

and topped with house made tomato herb jam.

Salmon Pepito $19.00
Fresh fillet of salmon roasted with a pumpkin seed crust.

Topped with green chile butter, diced mango and avocado.

Trout with Mushrooms and Hazelnuts $19.00
Fresh rainbow trout fillet topped with shiitake mushroom

duxelles and baked. Finished with toasted hazelnuts, sauteed

shiitakes and fresh diced lemon.

Crispy Duck with Cranberry Rum Sauce $25.00
Half a roast duckling topped with a sundried cranberry and

rum galze. Served with chipotle buttered sweet potatoes.

Seafood  fettucini $20.00
Fresh Gulf shrimp and jumbo lump crab tossed with sauteed

sweet onions, fresh spinach, red chili flakes and green peas.

Tossed with fresh fettucini and a lemon herb white wine

sauce. Topped with crispy parmesan frico.

Pork Scallopini $19.00
Lean and tender pork loin medallions sauteed with fresh

mushrooms and tomatoes. Topped with smoked cheddar

cheese and Marsala demi glace.

Black Bean Cakes $16.00
Black beans blended with quinoa, zucchini, pumpkin seeds,

garlic and southwestern spices. Served as crispy cakes over

a fresh vegetable saute. Topped with chile aioli and toasted

pumpkin seeds.

Fresh Fish of The Evening     Market Price
Let us describe tonight’s preparation of the freshest fish

available.

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.

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

free of antibiotics, added hormones, artificial ingredients

and preservatives.

They are fed 100% vegetarian diets and are raised by farmers

who pledge humane and sustainable practices.

Pork: Certified Berkshire breed raised in Iowa and Minnesota

Chicken: Ashley Farms, Winston Salem, NC

Cornish Hens: Palmetto Farm, Sumter, SC

Beef: Aussie Premium Farms 100% grass fed and finished

Lamb: New Zealand 100% grass fed and finished

Shrimp: Laughing Bird Organic (the gold standard for clean

aquiculture) or Wild Caught US Shrimp

Grass fed beef and lamb are higher in omega-3 fatty acids,

unsaturated fats, vitamin E, conjugated linoleic acid (CLA),

and protein than grain fed. Grass fed lamb and beef are also

lower in calories, cholesterol and saturated fats.


