MONA’S BISTRO AND LOUNGE

SMALL PLATES

ALL NATURAL BEEF SLIDERS, SPICED TARTAR, ARUGULA, PICKLED RED
ONION, WHITE CHEDDAR
9

BBQ PULLED PORK SLIDERS, MIXED CABBAGE SALAD
8

WARM PITA WITH HUMMUS, TZATZIKI, AND SPICY FETA, OLIVES
10

SHRIMP TACOS SAUTEED WITH GARLIC, CILANTRO AND LEMON, MIXED
CABBAGE SALAD, CILANTRO CREME
10

CALAMARI BRUSCHETTA, CHORIZO, ARUGULA, LEMON
12

BAKED BRIE, BALSAMIC REDUCTION AND SLICED APPLE
7

MACARONI AND CHEESE, FUSILLI PASTA, CREAMY YELLOW AND WHITE
CHEDDAR, PARMESAN
8

SALAD

ARUGULA, ROASTED RED PEPPERS, PISTACHIOS, SWEET ONION
VINAIGRETTE, HUMBOLDT FOG GOAT’S CHEESE, TRUFFLE HONEY
8/11

GRILLED CAESAR, ROMAINE, GARLIC CROUTONS, WHITE ANCHOVY
7/10

WARM SPINACH WITH SLICED APPLE, DRIED CRANBERRIES, CANDIED
WALNUTS, BRIE FONDUE
7/11

ROASTED RED BEETS, SPRING GREENS, CANDIED WALNUTS, SHERRY
VINAIGRETTE, CHEVRE GOAT’S CHEESE, POMEGRANATE GLAZE
7/10

PIZZA

SPICY SAUSAGE, MOZZARELLA, BASIL
9

SAUTEED MUSHROOMS, GARLIC, FONTINA
<]

PROSCIUTTO, FONTINA, GARLIC, ARUGULA
10

ROMA TOMATO, SLICED RED ONION, MOZZARELLA, PARMESAN
10

CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

EXECUTIVE CHEF MARK WADHWANI



MONA’S BISTRO AND LOUNGE

PASTA

RIGATONI BOLOGNESE TRADICIONALE, GROUND BEEF AND PORK,
TOMATO SAUCE, PECORINO ROMANO
16/9

CAPPELLINI PUTTANESCA, GARLIC ANCHOVY PASTE, SLICED
GARLIC, CAPERS, CHILI FLAKES, TOMATO SAUCE, PARMESAN
16/9

SPAGHETTI CARBONARA, PANCETTA, GARLIC, RICOTTA, EGG,
PARMESAN, BLACK PEPPER
17/10

ENTREE

BRAISED PORK SHOULDER, PANCETTA SAUTEED BRUSSEL SPROUTS,
GARLIC MASHED POTATOES, BALSAMIC DEMI GLACE
18

PAINTED HILLS NEW YORK STEAK, GRILLED SEASONAL
VEGETABLES, GARLIC MASHED POTATOES, SHERRY RED WINE DEMI
GLACE
23

RIsOTTO DI MARE, TIGER SHRIMP, BRUSSEL SPROUTS, SWEET
BALSAMIC FINISH
18

CHICKEN MARSALA, GARLIC MASHED POTATOES, SEASONAL
VEGETABLES
17

FRESH CATCH
MP
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