APPETIZERS
MUSSELS (Red or White) 15.00
STUFFED ARTICHOKE 11.00
ARANCINI 12.00

Breaded rice balls stuffed with Italain beef and giardiniera.

SAUSAGE & PEPPERS 15.00

Sautéed with peppers and onions.

CALAMARI FRITTI 16.00
Lightly battered and fried, served with marinara, sweet chili
or cocktail sauce.

PETE'S CALAMARI FRITTI 17.00

Sautéed with giardiniera peppers, garlic, and olive oil.

QUESADILLA ITALIANO 17.00

Italian beef, mozzarella, giardiniera and marinara sauce.

BRUSCHETTA 9.00
Tomato, basil, olive oil over crusty Italian bread.
(Add Fresh Mozzarella Cheese 3.00)

EGGPLANT ROLLS 13.00
Stuffed with ricotta cheese, smothered in marinara,
topped with mozzarella and romano cheese.

MIA SKINS 15.00
Hollowed potato halves filled with smoked applewood bacon,
cheddar cheese, scallions and sour cream.

GARLIC BREAD 6.00
(Add Mozzarella Cheese 2.00)

CHEESESTICKS (6 pcs) 9.00

CHICKEN WINGS (6 pcs) 10.00 / (10 pcs) 16.00
BBQ, Hot or Sweet Chili.

BRUSSEL SPROUTS 13.00
Sautéed with crispy bacon and caramelized onions
in a honey glazed sauce.

BEER PRETZEL 10.00

Served with cheddar sauce.

SIDE DISHES
FRENCH FRIES 4.00 Add Cheese 2.00
SWEET POTATO FRIES 6.00
SAUSAGE 5.00

MEATBALLS 5.00

BROCCOLI 4.00

MASHED POTATOES 4.00
VESUVIO POTATOES 4.00

e
SALADS & SOUDPS

Dressings: Creamy Italian, Vinegar & Oil, French, Caesar, Ranch, Bleu

Cheese, Honey Mustard,Balsamic, 1000 Island

CAESAR SALAD 12.00
Add Chicken 5.00 = Shrimp 8.00 = Salmon 10.00

CAPRESE SALAD 14.00

Arugula, roma tomatoes, basil, fresh mozzarella, and virgin olive oil.

GRILLED SAUSAGE SALAD 15.00
Mixed greens with grilled sausage, fresh mozzarella, red onion,
roasted peppers, and artichoke hearts with balsamic vinaigrette.

VINNIE'S MEATBALL SALAD 15.00
Mixed greens tossed with giardiniera peppers, tomatoes,
two meatballs, fontinella cheese, and glazed balsamic.

MIA SALAD 14.00
Mixed greens, carrots, tomatoes, red onions, imported olives,
pepperoncini, red peppers, fontinella and romano.

STEAK SALAD 19.00
Mixed greens topped with filet medallions, crumbled blue cheese,
toamtoes, red onion, and glazed balsamic.

SPINACH SALAD 15.00

Baby spinach, feta, eggs, bacon, apple, and red onion.

ANTIPASTO SALAD 14.00

Mixed greens, ham, salami, pepperoni, provolone, and tomatoes.

TUSCAN SALAD 14.00
Mixed greens, strawberries, walnuts, feta cheese,
and red onion.

PASTA SALAD 13.00
Tri-colored chilled pasta with olives, red onion, red peppers,
fontinella cheese and Italian dressing.

HOMEMADE SOUP OF THE DAY Bowl 5.00 / Quart 10.00

Prices subject to change without notice.
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630-736-1290 | 116 Bartlett Plaza | Barlett, IL
www.PASTAMIABARTLETT.com

Small Medium Large

12" 14" 16"
GLUTEN FREE 17.00
THIN OR X-THIN 15.00 11.00 21.00
DOUBLE DOUGH 17.00 20.00 23.00
EXTRA TOPPING 230 215 3.00
PAN 11.00 19.00 22.00
STUFFED 19.00 21.00 24.00
EXTRA TOPPING 3.00 3.50 4.00

X-Large
18"

24.00
26.00
450

yi\( )PPlN(}S Sausage « Pepperoni = Ground Beef « Bacon « Ham « Canadian Bacon « Mushrooms = Fresh Tomatoes « Green Peppers

Onions = Fresh Garlic = Broccoli = Pineapple « Eggplant - Ricotta « Giardiniera « Pesto Sauce « Extra Mozzarella - BBQ Sauce
Jalapefio Peppers = Fresh Basil « *Artichoke Hearts « *Shrimp « *Fontinella Cheese = “Chicken « “Roast Beef = *Anchovies
*Roasted Red Peppers « * Pepperoncini (*Indicates Double Charge for Topping)

SIL}NL\L’I‘L“&}Q P}.ZZL&S Small Medium Large
12" 14" 16"
THIN OR K-THIN 20.00 23.00 21.00

DA CHEEZY BEEF w0 layers of crispy dough stuffed with sauce, Italian beef, mozzarella, and giardiniera peppers.
MIA SUPREME Sausage, pepperoni, onion, green pepper, mushroom, and mozzarella.

SAUSAGE ARUGULA oiive oil, roasted garlic, sausage, mozzarella, cherry tomato, fresh arugula, glazed balsamic.
MARGHERITA Pium tomato sauce, roasted garlic, fresh mozzarella, and basil.
FLATBREADS 1800

DIAVOLO spicy pepperoni, whipped ricotta, mozzarella, fresh basil and hot honey.

CARCIOFI Roasted red peppers, artichoke hearts, olive oil, garlic, mozzarella and fontinella cheese.

FIG JAM Housemade fig jam, fresh prosciutto, arugula, mozzarella and honey.

BAHBEQ“E CHICKEN Barbeque sauce, chicken, red onion, mozzarella and crumbled gorgonzola cheese.
ELMWOOD PARKER italian beef, Greco sausage, giardiniera peppers and mozzarella cheese.

X-Large
18"

31.00

NEW! SMACK THE MAC Topped with cheddar mac-n-cheese, smoked applewood bacon and mozzarella cheese drizzled with BBQ sauce.

LNTREES
BBQ RIBS Half Slab 19.00 / Full Slab 29.00

Served with fries.

CHICKEN MARSALA 18.00

Sautéed with marsala wine and mushrooms, penne pasta.

SANDWICHES
Served with fries, sweet potato fries, or potato salad.

MIA GRILLED CHEESE 13.00

cheeses with tomato dipping sauce.

CHICKEN POLLO 14.00

CHICKEN VESUVIO 18.00 With pesto sauce, provolone, lettuce, and tomato.
Sautéed with garlic, olive oil, and white wine, with potatoes. PARMIGIANO Eggnlam 12.00 / Chicken 15.00
CHICKEN LIMONE 18.00 With marinara sauce and melted mozzarella.

Sautéed in lemon sauce, served with potatoes.

CHICKEN PARMIGIANO 19.00
Breaded and topped with marinara sauce and mozzrella,
served over linguine.

CHICKEN MELANESE 19.00
Breaded and pan fried, served over arugula, cherry tomatoes,
and fresh mozzarella, drizzled with glazed balsamic.

CHICKEN ALLA CARUSO 21.00

Half bone in chicken roasted with Italian sausage,
bell peppers and potatoes.

SALMON ALLA MIA 20.00

Pan seared salmon finished in lemon sauce,
served with baby spinach and potato wedges.
BEEF POT ROAST 21.00

Slow roasted with carrots and celery,

served over creamy mashed potatoes.

NIFS Bl
PASTAS
Add Chicken 5.00 « Shrimp 8.00 « Filet Tips 10.00
Meat Sauce 3.00 « Add Gluten Free Pasta 3.00

BAKED MEATBALLS 14.00
ITALIAN BEEF 14.00
ITALIAN SUB 14.00

Served with pasta salad.

BUFFALO CHICKEN 14.00
CHICKEN CAESAR 14.00
TURKEY BLT 14.00

NEW! THE MIA MAC 14.00

and 1000 island dressing. Served with fries.

NEW! THE ANTIPASTO 14.00

RIGATONI VODKA 15.00 and vinegar & oil dressing. Served with fries.
3T Y N D
SPAGHETTI & MEATBALLS 16.00 })L .R.(;r}“i, R b
MEAT LASAGNA 18.00 Served with fries, sweet potato fries, or potato salad.
GNOCCHI MARINARA 15.00 MIA BURGER 14.00

RAVIOLI MARINARA (Cheese) 19.00
ANGEL HAIR CARCIOFI 17.00

Artichoke and tomatoes sautéed in light white wine sauce,
tossed with spaghetti.

BAKED MOSTACCIOLI 16.00

Baked with freshly made ricotta and mozzarella.

LINGUINE MELANZANA 16.00

Layers of eggplant baked with mozzarella cheese.

LINGUINE CON CLAM SAUCE (white or red sauce) 18.00
FETTUCCINE ALFREDO 16.00

RIGATONI SPINACHI 17.00

Blended with spinach, ricotta, mozzarella, and marinara.

AUNTIE VERA'S PASTA CAPRESE 18.00

Cherry tomatoes sautéed with garlic, olive oil, and basil,

PETEY'S PATTY MELT 15.00

and American cheeses on toasted rye bread.

TURKEY BURGER 15.00

sweet potato fries.

FOR THE KI1DS
CHICKEN FINGERS & FRIES 10.00
MACARONI & CHEESE 9.00

KIDS PASTA (spaghetti or Mostaccioli) 9.00

JESSERTS

tossed with penne pasta and fresh mozzarella. "I?I‘:I':\'::I)Igllllggo
BROCCOLI & SHRIMP OLIO 19.00 NANIS CA SA'IIET'I'I 6.00
Broccoli and shrimp sautéed with garlic and olive oil, -
tossed with spaghetti. FRIED DOUGH 6.00
CAVATELLI WITH VODKA SAUCE 16.00 CHOCOLATE CAKE 8.00

HOUSEMADE ITALIAN ICE (Assorted Flavors)

Applewood smoked bacon, white cheddar and American

With mozzarella, romano, and marinara on garlic bread.

Tender angus burger topped with grilled onions, white cheddar

1/2 Ib. ground turkey burger topped with avocado, cheddar,
caramelized onions, and honey mustard mayo, served with

i

Add Sweet or Hot Peppers 1.00 = Mozzarella or Roasted Red Peppers 2.00

Ham, salami, pepperoni, provolone, lettuce, tomato, and Italian dressing.

TIHATS A WRAP

Mixed greens, buffalo chicken, cheddar, avocado and ranch dressing.
Romaine lettuce, grilled chicken, caesar dressing and shaved parmesan.
Turkey breast, bacon, lettuce, tomato, cheddar cheese and ranch.

Shredded lettuce, ground beef, tomatoes, pickles, American cheese

Shredded lettuce, salami, ham, pepperoni, provolone cheese, tomatoes

1/2 Ib. char-broiled angus burger with lettuce, tomato, and pickles.

———— e e e e e
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Let Pasta Mia Cater All Your Special Occasions
Birthdays < Anniversaries - Family Reunions « Holidays - Corporate Events - Company Picnics
Ty FFVY ™ Ny NYL O
PA.R i ‘l PA.(JLLAS.(J}*JS
1 2 1bs. of Italian Beef, 2 Ibs. of Italian Sausage (8-10 pieces),
3 Ibs. of potato salad, 3 loaves of bread, 1 pint of sweet or hot peppers
(serves 18-20 people) 99.00
2) 5 1bs. of Italian Beef,4 loaves of bread, 1 pint of giardiniera,
1 pint of sweet or hot peppers (makes 20-25 sandwiches) 109.00
3) 30 pieces of Italian sausage (with peppers), 4 loaves of bread,
1 pint of giardiniera (makes 30 sandwiches) 106.00

A) 5 Ibs. of Italian Beef, 4 loaves of bread, 1 party size potato salad,
1 pint of giardiniera, 1 pint sweet or hot peppers

(makes 20-25 sandwiches) 192,00

9) 5 Ibs. of Italian Beef, 20 pieces of Italian Sausage (with peppers),
7 loaves of bread, 1 party size vesuvio potatoes, 1 pint of giardiniera

(makes 40-45 sancwiches) 218.00

6) 5 bs. of Italian Beef, 1 party size mostaccioli, 4 loaves of bread,
fresh tossed salad, 1 pint of giardiniera, 1 pint sweet or hot peppers

(makes 20-25 sandwiches) 219.00
MEAT TRAYS
Italian Beef 13.95 Ih.

Mealllalls 2.25 Iler Iliece (20 piece minimum)

Italian Sausage with Peppers (s 41.00 ;0. 81.00
Boneless Breast of Chicken o e 99.00 0,5 141.00

Lemon, Marsala, or Vesuvio

Chicken Giambotta (o 120.00 0,5 178.00

Rosted peppers, mushrooms, and potatoes

Chicken Parmigiana o5 119.00 (s 171.00
Lemon & Garlic Chicken ;o .5 79.00 0, 132.00
Slllﬂﬂll Pellllel’s 350 Iler Iliel:e (20 piece minimum)

Steak Frites seues 10-1249.00 (seres 20-1252 99.00

P}{JR P}{;RS( )N P.A.( :KL&(}}*L... (minimum 20 people)
Mostaccioli, tossed salad, and ltalian bread

lllle Meat 895 (20 piece minimum)

Choice of Italian sausage with peppers, meathballs, Italian beef, or chicken (garlic, lemon, roasted, or fried)

TWI) Meal 1095 (20 piece minimum)

Choice of Italian sausage with peppers, meathballs, Italian beef, or chicken (garlic, lemon, roasted, or fried)
Add 2.50 for Chicken Breast Meat

Ask About Our Catering Packages

fsto Mia

Full-Service Bar ¢ Dine-In ¢ Garry-Out e Delivery e Catering for Any Size Party
Book Your Dining Party for All Occasions e Up to 100

Prices subject to change without notice.

PASTA TRAYS oags Sowys

Mostaccioli 4400 65.00
Baked Mostaccioli 9100  76.00
Rigatoni Vodka 93.00 176.00
Rigatoni with Broccoli cic . i oi 9100  76.00
Rigatoni Spinachi 6000  86.00
Pasta Caprese 60.00 86.00
Crab Mac n Cheese 60.00 86.00
Linguine Clam Sauce 6400 90.00
Pasta Carciori 60.00 86.00
Fettuccine Alfredo 60.00 86.00
lasaglla (Meat, Cheese, or Spinach) 6400 9000
Ravioll coeeso 59.00 82.00
Slllﬂ&ll SII&IIS 2.95 each (20 piece minimum)

SALADS s i
Chicken Caesar 44.00 64.00
Grilled Sausage Salad 44.00 64.00
Mia Salad 3100 6200
Memphis Belle Salad 4400 64.00
Steak Salad 3000 170.00
Shinach Salad 9000 170.00
Antipasto Salad 3100 6200
Tuscan Salad 4400 64.00
Caprese Salad 4400 64.00
Pasta Salad 3200  5%.00
Casa Salad 3000 48.00
Potato Salad 5.50 Ih.

EXTRAS s Seis
Eggplant Parmigiana 9200 90.00
Brussel Sprouts 9000 9400
Mashed Potatoes 33.00 53.00
\esuvio Potatoes 3300 5%.00
Focaccia Bread 3200 48.00
Fried Calamari 7100 11100

Tllmalll Brllscllelta 200 eal:h I 300 WIIII (:Ileese (20 piece minimum)
Gllmllll Tl’av 250 eacll (20 piece minimum) Cheese Sticks, Toasted Ravioli, Onion Rings
Eggnlam III]II 300 ller Ilersnn (20 person minimum)

Party Pizza 43.00 qopings 55 eac)

3-Foot Italian Sub 35.00

French Loaf 4.40 ; et o)

Sweel PEIIIIBIS 5.50 (per pint)

Hot Giardiniera 6.60 v o

Reusable Stands with 2 Sternos 13.20

I'Ia(:e Setlill!ls 60 (each)




