MIA TAPAS BAR

[image: ]

[image: ]
[image: ]




[image: ]

[image: ]
[image: ]
image1.png
v Appetizers

Cambodian Beef

With peanut and lemongrass marinade served over
pickled cabbage

$11.00

Chicken Satay

grilled chicken satay with peanut sauce

$10.00

Duck Puff

Roast duck puff pastry samosa with tamarind mango

sauce and house mango chutney

$9.00

Lotus Fritters

Lotus root fritters served with a side of tamarind chili

sauce

$9.00

Pork Buns

sliced fried pork belly with pickled daikon and cucum-
ber served in bao buns

$12.00

Prawn Kerala with Naan

Prawns in a southern Indian

Kerala curry

$11.00

o

Brussel Sprouts

Sauteed Brussel sprouts with a miso glaze

$9.00

Dahl with Naan

Northern style Indian Chana dahl lentils with spinach

$9.00

Lamb&Beef Kebab w/ Naan
Lamb & Beef kofta kebab

with mint yogurt raita and

$12.00

Pork Belly

Braised pork belly in a savory ginger and star anise soy
sauce served with a fried bun

$12.00

Pork Shank

4 oz pork shank marinated in five spice, in curry, with
fried bun

$12.00
Vegetable Spring Rolls
Homemade vegetable spring rolls with fresh pineapple

plum sauce and tamarind chili sauce

$9.00
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Thai Tamarind Wings Thai Sun-Dried Beef and Rice

Thai crispy wings tossed in Sun dried beef and sticky rice served with tamarind

a sweet and spicy tamarind chili sauce

$10.00 $10.00
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v Meat Entrees (Served with Jasmine rice)

Beef StirFry

With bell peppers, wild mushrooms, scallions, and baby

corn

$19.00

Duck Lad Prig

Crispy half duck in a sweet and spicy garlic tamarind

chili sauce with pineapples and mushrooms

$29.00

Lamb Kofta

With Kashmiri spinach sauce

$25.00

Roast Duck

Roast half duck over Asian greens in a shiitake mush-

room and five spice Demi glaze

$29.00

Tikka Mikhani

Indian butter chicken with toasted almonds

$19.00

Chicken Panang

With chicken breast, mushrooms, snow peas, pineap-

ples, and Thai basil

$19.00

Duck Panang

Crispy duck with pineapples, snow peas, mushrooms,
and thai basil

$29.00

Mussamund Beef Curry

Beef curry with cashews, potatoes, pineapples, and

fresh ginger

$20.00

Thai Curry

Thai yellow curry with slow cooked chicken breast and

potatoes

$19.00

New York Strip Steak

12 oz. Angus New York Strip Steak- with Indian spice

dry-rub ghee, and Asian balsamic reduction. (Does

$35.00
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v Vegetarian Entrees (Served with Jasmine rice)

Dahl Entree Mushroom Stirfry

Northern style Indian chana Dahl lentils with spinach With baby corn, snow peas, and season greens
$16.00 $17.00

Sweet and Sour Eggplant Tofu Panang

With crispy tofu, baby corn, pineapples, and bell With crispy tofu, baby corn, pineapples, mushrooms,
peppers and thai basil=

Out of Stock $17.00

Vegetable Kerala

With crispy tofu, eggplant, and cashews

$17.00
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v Seafood Entrees (Served with Jasmine Rice)

Scallops & Prawn Panang Curry Goong Prig Pow

Diver Scallops and prawns with baby corn, mush- Prawns in a roasted garlic chili paste with thai basil

rooms, pineapples, and fresh Thai basil served with

$25.00 $20.00
Prawn Kerala Entree Shrimp Clay Pot
Prawns in a southern Indian Kerala curry With bamboo shoots, baby corn, shiitake mushrooms,

and cashews over jasmine rice

$20.00 Out of Stock

Snapper Kerala

Red snapper served over a southern Indian Kerala curry

$24.00
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v Rice & Naan

Sticky Rice Jasmine Rice

$3.00 $3.00

Naan Bread

$4.00

v Dessert

Mango Cheesecake Vegan Lemon Tart

Rich and creamy New York Bright zesty lemon custard

style cheesecake swirled with a touch of coconut

$9.00 $9.00

Vegan Chocolate Truffle

Chocolate almost crust

filled with decadent choco-

Out of Stock





