
Malia's tuesday 3.9.10

Chicken and Artichoke Soup $5.00
Creamy soup with diced chicken breast, sauteed onions and
diced artichoke hearts laced with dry vermouth.
Black Bean Soup $5.00
Black beans simmered with celery, onion, tomatoes and
chipotle peppers. Seasoned with cumin, garlic and lime.
Topped with sour cream and green onions.
Lamb and Vegetable Soup $5.00
Tender braised lamb in a rich  lamb broth with fresh
vegetables and herbs. Topped with minced scallions.

House Salad   $5.50 small   $7.50 large
Mixed greens tossed with tomatoes, scallions, red cabbage,
and Italian vinaigrette.Topped with shredded mozzarella.
Spinach Salad  $6.50 small  $8.50 large
Baby spinach leaves with fresh fruit, red onion, and
raspberry vinaigrette. Topped with feta cheese and toasted
walnuts.

Steak Salad $10.00
Medallions of sauteed pasture raised organic beef
tenderloin over a large house salad. Topped with red wine
demi glace and shredded mozzarella.
Curried Chicken Salad $10.00
Shredded organic chicken breast tossed with celery, onions,
waterchestnuts and currants in a curry yogurt dressing.
Garnished with fresh fruit and toasted nuts.
China Moon Salmon Cake $9.50
Fresh diced salmon bound with a touch of ginger, egg and
panko and sauteed. Served over mixed greens and topped with
ginger wasabi cream, pickled ginger and toasted sesame
seeds.
Grilled Bison Burger  $9.50
Pasture raised organic ground bison on toasted ciabatta
with malias pimento cheese and shredded romaine with your
choice of soup, fresh yukon gold chips or house salad.
Smoked Salmon Rueben $9.50
Pastrami spiced smoked salmon with sauerkraut, havarti
cheese and creamy dill dijon press grilled on baguette.
Served with soup, fresh yukon gold chips or house salad.
Pork Scallopini $9.50
Medallions of lean pork loin sauteed with fresh mushrooms
and roasted red peppers.Topped with crumbled chevre and
white wine demi glace. Served with a house salad.


