Malia’s
Roasted Tomato and Red PePPer SouP $5.00
Roasted tomatoes and red peppers with sauteed onions, toasted garlic and herbs.
Garnished with crumbled bacon and parmesan.
Curried Chicken SouP $5.00
Diced chicken withred beans and fresh vegetables ina sPicg curry broth.

TOPPed sca”ions, fresh tomatoes and cilantro.

House Salad $5.50 small $/7.50 Iarge
Mixed greens tossed with tomatoes, scallions, red cabbage, and Italian vinaigrette.
ToPPed with shredded mozzarella.
SPinach Salad $6.50 small $8.50 Iargc
Babg sPinach leaves with fresh Fruit, red onion, and rasl:)berrg vinaigrette.
TOPPed with feta cheese and toasted walnuts.

Steak Salad $9.50
Medallions of gri”ec] steak over a large house salad tOPPed with red wine
demi glace and shredded mozzarella.
*Grilled Beef Burger $9.00
Freshlg grouncl chuck served on toasted ciabatta withjalapeno cheese mousse, shredded
romaine lcttuce, and tomato. Served with soup or house salad.
Honey Dijon Chicken salad $9.50
Shredded chicken breast tossed with celcrg, onion and a creamy honeg c]ijon c]rcssing. Garnished
with cool fresh N.C. aPPles and crispg candied hazelnuts.
Smoked Turkcg Sandwich $9.00
Smoked turkeg breast with swiss cheese, cucumbers and dill mayo on multi grain ciabatta.
Served with soup or house salad.
Herb Roast Chicken $9.50
Half all natural chicken roasted with herbs, kosher salt and beer. Served with a s[:)inach salad.
Low Country Shrimp and Grits $9.00
Sauteed shrimp over creamy ge”ow grits tOPPed with tobasco butter and green onions.
Served with a house salad.
Roasted Salmon $10.00
Fresh salmon fillet marinated in olive oil and lemon before roasting. Served over mixed greens and

toPPecl with a lemon artichoke heart citronette. SPrinkled with toasted almonds.




