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PROSCIUTTO DI PARMA & BUFFALO MOZZARELLA | $28
Heirloom Tomatoes -Arugula - Basil - Crostini - Balsamic Vinaigrette
*TUNA TARTARE | $28 *RAW ITEM

Citrus Vinaigrette, Capers, Tomato, Red Onions, Cucumbers, Arugula, Crostini

ITALIAN HERB MARINATED CALAMARI | $22

Fried Or Gilled - Pomodoro

MIRAMARE'S SIGNATURE MUSSELS | §22
Zesty Tomato Sauce - Crostini
STEAMED CLAMS | $24

Garlic - Butter - White Wine - Herbs - Crostini

MEATBALLS | $18

Pomodoro - Parmesan - Crostini

il

MIRAMARE’S SIGNATURE CAESAR | S18

Croutons, Parmigiano, Romaine, House Made Caesar Dressing

TRICOLORE | $18
Arugula, Endive, Radicchio, Parmigiano, Sunflower Seeds, Lemon Vinaigrette
BEET | S$18

Beets, Blue Cheese, Walnuts, Cucumbers, Grape Tomatoes, Balsamic Vinaigrette

*SALAD SPLIT PLATE CHARGE $5
FIRST BREAD BASKET IS COMPLIMENTARY, EACH ADDITIONAL BASKET $6.00

Olive Qil - Salt - Pepper CLASSIC CHEESE \ $22
Tomato Sauce - Shredded Mozzarella
SPICY SAUSAGE
& PEPPERONI | $26

Chili Peppers - Tomato Sauce
Shredded Mozzarella

807Z FAROE ISLAND SALMON | $18

4 JUMBO SHRIMP | St16

607Z CHICKEN BREAST | S$12
PROSCIUTTO DI PARMA | $32

Tomato Sauce - Mozzarella - Arugula

MIRAMARE | $38

Shrimp - Lump Crab - Lobster - Tomato Sauce
407 PRIME FILET | $38 Mozzarella - Arugula - Chili Flake

MARGARITA | §$25

Tomato Sauce - Mozzarcella

707 LOBSTER TAIL | $26

All Pizzas Are Cooked With Basil
Parmigiano | Extra Virgin Olive Oil
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SPAGHETTI & MEATBALLS | $34

Spaghetti & Meatballs in a Hearty Tomato Sauce

PAPPARDELLE ALLA VODKA | §32

Large Ribbon Pasta with Fresh Mozzarella, Vodka Sauce

FETTUCCINE BOLOGNESE | $34

Fettuccine Pasta with House Made Bolognese Sauce

CAPELLINI & SHRIMP | $45

Capellini Pasta, Shrimp, Crabmeat, Arugula, Tomatoes, Clam Juice, White Wine,
Extra-Virgin Olive Oil, Garlic

FRUTTI DI MARE | $70

Spaghetti, Lobster Tail, Shrimp, Clams, Mussels, Calamari, Red Chili Flakes,
White Wine Tomato Broth

LINGUINI & CLAMS | $42

Whole Clams, Chopped Clams, Garlic, Lemon, Red Chili Flakes,
White Wine, Parsley

ORECCHIETTE & SAUSAGE | $34

Shell Pasta, Italian Sausage, Broccoli Rabe, Garlic, Shallots,
Parmigiano, Red Pepper Flakes

LASAGNA ALLA MIRAMARE | $34

House Made Bolognese Sauce, Ricotta, Mozzarella, Parmigiano

EGGPLANT PARMESAN | $34

House Made Baked Eggplant, Ricotta, Mozzarella, Parmigiano, Tomato Sauce

CACIO E PEPE | $30

Linguini, Butter, Cracked Black Pepper, Pecorino

%q RAVIOLI DI SPINACI | $36

LSRN
N A;\\‘ i\‘t;t‘ Spinach Ravioli, Peas, Prosciutto, Shallots, Vodka Sauce
Ay 7 N " N\ \‘

LOBSTER RAVIOLI | $48

Lobster Meat, Tarragon Brandy Cream Sauce

PARMESAN RISOTTO | $36

Wild Mushrooms, Tomatocs & Basil

£X

*PASTA SPLIT PLATE CHARGE $12

**ASK ABOUT OUR SEASONAL FRESH TRUFFLES**

All Tomato's Sauce are made with
San Marzano D.O.P
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PICCATA
VEAL $42 | CHICKEN §$36
White Wine Lemon Caper Sauce, Linguine & Asparagus
MARSALA
VEAL $42 | CHICKEN $36

Mushrooms, Marsala Wine Demi Glace, Linguine & Asparagus

MILANESA

BONE-IN VEAL CHOP $62 | CHICKEN $36
In House Breaded & Fried, Arugula Salad

PARMIGIANA
BONE-IN VEAL CHOP $62 | CHICKEN $36

In House Breaded, Melted Mozzarella, Fettuccine Pomodoro

SALTIMBOCCA ALLA ROMANA | $44

Prosciutto di Parma, Sage, Linguine & Asparagus, Marsala Sauce

PRIME FILET MIGNON | S68

8 0oz Prime Center Cut Filet Mignon, Pomme Purée, Asparagus, Au Poivre Demi

SHRIMP SKEWERS | $38

Bell Peppers, Onions, Basil, Linguine, Asparagus, Lemon Dressing

FAROE ISLAND SALMON ALLA CACCIATORE | $45

Creamy Polenta, Bell Peppers, Onions, Mushrooms, Tomato Sauce, Basil

BRANZINO | $48

Roasted Red Bliss Potatoes, Spinach & Tomatoes, Lemon Oregano Vinaigrette

*ENTREE SPLIT PLATE CHARGE $12
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ROASTED ASPARAGUS | $14 SAUTEED BROCCOLI RABE | $12
Olive Oil & Garlic

SAUTEED SPINACH | $12

. ) . CREAMY POLENTA \ S12
Olive Oil & Garlic

Parmesan & Butter

Parmesan, Truffle Qil, Truffle Powder,

e Olive Oil, Herb, Spices
Truffle Aioli

FRENCH FRIES | §$10

20% Gratuity Added To Parties Of 6 Or More




