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SOUPS                   

SOUP DU JOUR  M.P. 

Our Special Selection. 

ONION SOUP  6.00 

Fresh onion, Swiss cheese and beef broth 

MIRNA'S SOUP  7.00 

Fresh shrimp, spinach, touch of tomato  
and basil in a clear stock (must try). 

 

APPETIZERS             

 

MUSSELS  9.50 

Fresh Mussels in plum tomato sauce  
with garlic, olive oil and spices, or in  
white sauce with garlic  
and spices. 

FRUIT DE MER  11.00 

Jumbo shrimp, clams and mussels in  
white sauce with olive oil and garlic 

SHRIMP SCAMP  11.00 

Jumbo shrimp sautéed with garlic in  
a lemon white wine sauce and touch a  
parsley. 

FRIED CALAMARI  9.50 

Fried Fresh Squid lightly breaded  
with mixed herbs, served with a spicy 
marinara. 

PALM BEACH COCKTAIL  11.50 

Jumbo shrimp, smoked Salmon and  
fresh jumbo lump Crabmeat over mix  
greens with cocktail sauce and  
Mediterranean salsa. 

 

 

 

APPETIZERS 

 

MEDITERRANEAN COMBO  10.50 

Humus, Baba Ghanouj, roasted pepper, 
grilled portoballa mushrooms and grilled 
eggplant over greens with fata cheese. 

 

MUSHROOM TASTING  8.50 

Selection of three variety of mushrooms 
grilled, served with fresh diced tomato  

and sage aoli 
MIRNA'S CRABMEAT FILO 9.50 

Stuffed filo with lump Crabmeat, shallots  
and spinach served with a tomato basil pink 
sauce. 
 

SALADS 

 

CAESAR SALAD  7.00 

Traditional Caesar dressing, crispy croutons 
and grated cheese on fresh romaine lettuce. 

SEAFOOD CAESAR SALAD  12.00 

Our Caesar salad with grilled Shrimp and 
jumbo lump Crabmeat. 

MIX GREEN SALAD  7.00 

Fresh romaine and assorted vegetables tossed 
in an olive oil & balsamic vinaigrette dressing 

MEDITERRANEAN SALAD  7.00 

Fresh romaine and assorted vegetables tossed 

in an olive oil, garlic & lemon dressing. 

GREEK SALAD  8.00 

Fresh romaine with fata cheese, black olives, 
tomato, onion and oregano in balsamic 
vinaigrette dressing 
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SALADS                  

 

MIRNA'S SALAD  9.50 

Mix greens tossed with asparagus, tomato, 
cucumber, roasted pepper, fresh fruits and 
chevron goat cheese in the Chef's dressing 
pick of the day 
MESCLUN GREENS  11.50 

With balsamic vinaigrette dressing 
topped with grilled shrimp, tomato  
and goat cheese toast 

Sharing of Salads $1.00 extra 

 

PASTA                   
All Pasta are cooked to order                    

 

PENNE MARINARA  12.50 

Served in plum tomato, garlic, olive  
oil and fresh touch of parsley 

MIRNA'S PENNE  14.50 

Pencil shaped pasta served with sautéed 
scallions, garlic, fresh tomato, black  
olives and olive oil 

PENNE VODKA  15.50 

Pencil shaped pasta served with  
prosciutto and vodka in a plum  
tomato and cheese cream sauce 

PENNE ASPARAGI  16.00 

Pencil shaped pasta served with  
asparagus, basil in a pink cognac sauce 

PENNE RUSTICA  14.50  

Pencil shaped pasta with sautéed  
artichokes, garlic, anchovies, tomato,  
black olives and spices 

 

 

PASTA 
All Pasta are cooked to order 

 

PENNE CHICKEN  16.00 

Pencil shaped pasta with fresh grilled 
chicken, tomato, mushrooms, onion in 
olive oil, garlic and spices 

FETTUCCINI & SHRIMP  17.50 

Fresh grilled shrimp, tomato, spinach 
mushrooms, capers and Sundried tomato  
in olive oil, garlic and spices 

FETTUCCINI ALFREDO  14.00 

Thick tender  Fettuccini tossed with 
mascarpone cheese and light cream 

FETTUCCINI SMOKED SALMON 17.50 

Thick tender Fettuccini with smoked  
salmon, spinach and sun dried  
tomato in a light cream sauce 

SPAGHETTI AMATRICIANA  14.50 

Pencil shaped pasta with crisply sautéed 
smoked bacon, parmesan cheese in plum 
tomato, garlic and spices 

SPAGHETTI CAPRESE  15.00 

Served in plum tomato sauce with fresh  
basil, mozzarella cheese,gar lic and spices 

SPAGHETTI SICILIANI  14.50 

Served in plum tomato sauce, eggplant,  
black olives, capers, garlic and spices 
SPAGHETTI A LA MELANZANE  15.50 

Served in plum tomato sauce, eggplant, 
mozzarella cheese, garlic and spices 

SPAGHETTI PRIMAVERA  14.50 

Served with medley of fresh seasonal  
garden vegetables simmered in olive oil  
and garlic sauce 
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PASTA                   
All Pasta are cooked to order                    

 

LINGUINE POMODORO SECCO 14.50 

Served in plum tomato sauce with sun  
dried tomato, garlic and spices 

LINGUINE PUTTANESCA  15.00 

Served in plum tomato sauce, or white  
sauce with basil, anchovies, black olives, 
capers, garlic and spices 
LINGUINE & CLAMS 16.00 

Freshly sautéed ocean clams in plum  
tomato sauce or white sauce with garlic,  
parsley and spices 

LINGUINE MAREMONTE  17.00 

Sautéed fresh ocean clams with shitake 
mushroom, served with plum tomato  
sauce, garlic and spices 

LINGUINE PESCATORE  20.00 

Sautéed jumbo shrimp, fresh ocean  
clams, mussels and crabmeat in plum  
tomato sauce or white sauce with garlic,  
parsley and spices 

CAPPELLINI & SHRIMP  18.00 

Sautéed jumbo shrimp served with  
tomato sauce or white sauce with garlic  
and spices 

 
 

Pasta may not be shared as a  
Main course 

 

 

 

 

ENTREES 
The following entrees are served  
with potato and vegetable du jour 

 

FRESH CATCH OF THE DAY  M.P. 

Please ask your server about our daily  
Specials 

MIRNA'S SHRIMP  17.50 

Fresh shrimp lightly sautéed in olive  
oil, garlic, white wine, served with  
artichokes hearts, lemon manier sauce 
SHRIMP ON SKEWER  17.50 

Marinated shrimp char broiled to  
perfection topped with sun dried tomato, 
diced tomato and scallion, mushroom,  
black olives and capers 
GRILLED SHRIMP  18.00 
Grilled shrimp over spinach and risotto 
topped with fresh diced tomato and scallion, in 
olive oil and lemon sauce 

MIRNA'S CHICKEN  16.50 

Boneless double breast of chicken marinated in 
olive oil, garlic and fresh herbs grilled to 
perfection, topped with diced sun dried tomato,  
mushrooms, black olive and capers 

CHICKEN CACCIATORE  16.50 

Boneless double breast of chicken sautéed in 
olive oil, served with white wine, garlic and fresh 
rosemary sauce 

CHICKEN CACCIATORE RED 16.50 

Boneless double breast of chicken sautéed in 
olive oil, served with onion, pepper, mushroom, 
fresh rosemary in a white wine plum tomato 
garlic sauce 
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ENTREES                
The following entrees are served       
with potato and vegetable du jour     
 

CHICKEN ZINGARA  16.50 

Boneless double breast of chicken  
sautéed in olive oil, garlic and white  
Wine, served with mushroom and black  
olives in fresh plum tomato sauce 

CHICKEN PIZZAIOLLA  16.50 

Boneless double breast of chicken  
sautéed in olive oil, served with  
mushrooms, black olives, fresh oregano, 
mozzarella cheese in white wine, garlic 
plum tomato sauce 

CHICKEN PARMIGIANA  17.00 

Breaded double breast of chicken sautéed 
in olive oil, served with mozzarella cheese, 
basil and parmesan cheese in a garlic plum 
tomato sauce 

VEAL PICANTE  18.50 

Fresh thin slices of veal sautéed in olive  
oil, served with white wine lemon sauce  
with a touch of parsley 

VEAL MARSALA  20.50 

Fresh thin slices of veal sautéed in olive 
oil, served with mushrooms, shallots and  
marsala wine sauce 
VEAL BOSCAIOLA  20.50 

Fresh thin slices of veal sautéed in olive 
oil, served with pepper, artichokes hearts 
and mushrooms in plum tomato sauce 

 

 

 

ENTREES 
The following entrees are served  
with potato and vegetable du jour 

 

VEAL FLORENTINE  20.50 
Fresh thin slices of veal, served with fresh 
spinach and fresh mozzarella cheese in a 
 marsala wine sauce 

VEAL PARMIGIANA  20.50 

Fresh thin slices of Breaded veal sautéed in  
olive oil, served with mozzarella cheese, basil 
and parmesan cheese in a garlic plum tomato  
sauce 

VEAL SALTIMBOCCA  20.50 

Fresh thin slices of veal, with prosciutto, 
mozzarella cheese and sage in a marsala red 
 wine sauce 

VEAL PORCINI  20.50 

Fresh thin slices of veal grilled to 
 perfection and served with porcini  
and shitake mushrooms sauce 
MIRNAS CAJUN VEAL  20.50 

Fresh thin slices of veal, mildly cajun and  
served over mashed potato with a drizzle 
of tomato, scallion and artichoke hearts 
 
 

BEVERAGES & DESSERTS 
 

Espresso, Cappuccino Coffee, Decaffeinated,  
Herb tea, Hot & Iced tea and Soda 

We feature a wide variety of delicious desserts 


