MIRRA’S
PLACE

ANTIPASTI

BRUSCHETTA PER PERSON 3.00
tomatoes with garlic, basil, olive oil on toasted slices of italian bread
COZZE ALLA MARINARA 15.95
fresh mussels in a choice of tomato or garlic white wine sauce
ANTIPASTO DI MARE 15.95
mixed seafood

GAMBERI ALL’AGLIO 15.95

jumbo shrimp in a light batter (or without) with a delicious garlic sauce

GAMBERI DI MARE CON COCKTAIL SAUCE = . 15.95
jumbo shrimp in cocktail sauce

ANTIPASTO MISTO 24.95
prosciuto, soppressato, parmigiano cheese, black olives. For 2 people
ZUPPA DI POLLO 9.95
chicken soup

MINESTRONE ALLA CASALINGA 9.95
vegetable soup

STRACCIATELLA SOUP 9.95
egg drop soup

CAPRESE SALAD 14.95
tomatoes, basil, fior di latte with balsamic glaze & olive oil

CAESAR SALAD 9.95/15.95
small/large

RADICCHIO 8.95/15.95
small/large

Add Chicken to any salad for $6.00

PASTA

PENNE AL VODKA 17.95

penne pasta with Italian bacon, green onions, vodka & parmesan cheese

SPAGHETTI WITH MEATBALLS 19.95
spaghetti with homemade ground veal meat balls

PENNE WITH SAUSAGE 19.95
penne pasta, tomato sauce with pork sausage

LIGUINE ALLA VONGOLE 19.95
linguine with clams, in a tomato or garlic white wine sauce

LINGIUNE ALLA PESCATORA 23.95

linguine pasta with mussels, shrimp & squid in a tomato or garlic white wine

RAVIOLL ALLA BOLOGNESE 18.95
ravioli stuffed with meat

FETTUCINI ALFREDO 18.95
Italian noodles with cream, ham & parmesan cheese

LASAGNA AL FORNO 17.95
baked lasagna in the oven

GNOCCHI ALLA NAPOLITANA 18.95
potato dumplings in a fresh tomato sauce CHEF SELECTION
MANICOTTI/ CANNELLONI 19.95

homemade pasta stuffed with cheese and spinach CHEF SELECTION

TAXES & GRATUITIES NOT INCLUDED IN PRICES

All entrees served with potatoes & veggies. Substitute with pasta for $2.00

PIZZA

SMALL 15.95
comes with any 2 following toppings, extra topping $2.00 each NEW
MEDIUM 26.95
comes with any 2 following toppings, extra topping $2.00 each

LARGE 34.95

comes with any 2 following toppings, extra topping $2.00 each

Red pepper, onions, tomato, mushroom, black olives, green olives, rapini, artichoke,

hot peppers, pepperoni, prosciutto, pancetta, sausage, hot or sweet soppasata,
chicken, bocconcini, fresh mozzarella, parmesan cheese.

MEAT & CHICKEN SPECIALTIES

SCALOPPINI ALLA PIZZALOLA 25.00
slices of veal with garlic, tomato & oregano

VEAL PICCATA 25.00
veal sauteed with lemon, parsley & gravy CHEF SELECTION
SCALOPPINI AL VINO BIANCO EFUNGI 25.00
veal with white wine & mushrooms

SCALOPPINI ALLA MARSALA 25.00
veal with marsala wine

COTOLETTA ALLA PARMIGNIANA 25.00

breaded veal cutlet topped with mozzarella cheese & tomato sauce

POLLA ALLA PARMIGNIANA 25.00

breaded chicken breast topped with mozzarella cheese & tomato sauce

POLLA ALLA MIRRAS 25.00

chicken breast with mushrooms, pearl onions in a white wine sauce

FROM THE BROILER

FILETTO DI MANZO AL FERRI 41.95
grilled fillet mignon (8 oz) served with mushrooms & vegetables
BISTECCA ALLA GRIGLIA 34.95

grilled sirloin steak (8 oz) New York cut with mushrooms & vegetables

RACK OF LAMB 40.00
grilled lamb
BISTECCA ALLA FIORENTINA 45.95

T-bone steak (10 oz) fiorentine with mushroom & vegetables
Add shrimp $8.00 or lobster $10.00

SEAFOOD

CODA D’ARADOSTA ALL MIRRA’S 45.00
baked lobster tail with butter sauce

FRITTO MISTO 25.00
dish of assorted friend fish with lemon wedge

GAMBERI MARINARA 30.00
shrimp sauteed in a white wine, garlic & tomato sauce

FILLET OF SOLE 25.00
SALMONE AL GRIGLIA 30.00
grl”ed Salmon CHEF SELECTION
TIRAMISU 9.95
TARTUFO 10.95
classico, raspberry, amaretto, vanilla

VANILLA CREPES 9.95
CHEESECAKE 10.95

LEMON SORBET 9.95
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