
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. Anchovies optional.
Spinach Salad 6.00
Baby spinach leaves with fresh fruit and poppyseed
dressing. Topped with crumbled feta cheese and
toasted walnuts.

Crispy Shrimp 10.00
Fresh wild caught shrimp fried in a light and crispy
batter and served with a mango arugula salad,
shaved red onion and mango “ketchup”.
Seared Scallops 11.50
Fresh all natural scallops pan seared and served
with grilled baguette, caprese salad and a drizzle of
piri-piri oil.
Portabella Stack 9.50
Roasted portabella mushroom caps stacked with
herbed chevre, local tomatoes and fresh spinach.
Drizzled with roasted red pepper coulis.
Scottish Smoked Salmon 10.00
Thinly sliced Scottish wood smoked salmon served
with pumpernickle toasts, lemon pepper cream
cheese, arugula, shaved red onion and capers.
Chicken and Artichoke Crepe 9.00
Tender poached chicken breast slices with
artichoke hearts and fontina cheese baked in a
delicate crepe. topped with local tomato concasse.



Entrees
Filet of Beef 27.00 (8 oz) 21.00 (4 oz)
pasture raised Beef tenderloin marinated and
grilled. Topped with red wine jus, local tomato and
bearnaise.
Seafood fettucini 20.00
Wild caught shrimp and lump crab sauteed with
sweet onions, toasted garlic, fresh spinach and
green peas. tossed with fresh fettucini, lemon, olive
oil and chili flakes. topped with crispy parmesan
frico.
Grilled Lamb Rib Chops 24.00 (3) 19.00(2) 14.00(1)
New Zealand double cut chops rubbed with
rosemary salt and topped with red wine jus and
tomato jam.
Fresh Fish of The Evening     Market Price
Let us inform you about the chef’s preparation of
the freshest fish available this evening.
Salmon Pepito 19.00
Fresh fillet of salmon roasted with a pumpkin seed
crust. Topped with green chile butter, diced mango
and avocado.
Grilled Pork Chop 22.50
Grilled Niman ranch thick cut and bone in pork chop
served with sauteed apples and swiss chard and
finished with AppleJack brandy 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.
Chicken Scallopini 18.00
Organic chicken breast pounded thin and sauteed
with fresh leeks and tomatoes. Topped with thinly
sliced prosciutto and fontina cheese. Finished with
white wine veloute.

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



We serve Real food !

Malia’s is committed to serving
real food because we care about

our own health and yours and
the health of our environment.

We avoid processed foods
containing additives, chemicals,

preservatives, trans fats and
high fructose corn syrup.

We Purchase meats and
seafood that are naturally,

humanely and sustainably raised
with plenty of space, fresh air

and clean water. They are
nurished with foods thier bodies

are designed to eat and are never
given hormones or antibiotics.

Factory farming
is something we cannot support.

Foods raised the traditional way
taste better.


