
209.965.4591
www.mias.com

30040 Highway 108
Cold Springs, CA 95335

Served until 4pm

www.softcafe.com

Appetizer

Coconut Shrimp
Four large coconut breaded shrimp served with

cilantro-lime vinaigrette tossed arugula and spicy Thai
chili sauce

$9

Garlic Parmesan
Wings

Served with sweet and spicy barbeque sauce
$10

Polenta Fritto
Served on a bed of roasted tomato sauce, crispy onions,

and crumbled feta cheese
$9

Foccacino
Grilled flatbread brushed with garlic butter and topped

with grated parmesan cheese
$7

Queso Fundido
Oven baked Spanish Chorizo, leek, Manchego &

Gruyere cheeses served with grilled baguette
$9

Shishito Peppers
and fries

Blistered peppers tossed with himalayan pink sea salt
and truffle steak fries

$10

Salad

Chop
Mixed greens tossed with chicken, pecan wood smoked
bacon, gorgonzola cheese, green onion, cucumber, and

diced tomato tossed with house made blue cheese
dressing

$11

Caesar
Chopped romaine lettuce tossed with kalamata olives,
toasted pine nuts, shredded parmesan cheese, croutons,

and tossed with basil pesto Caesar dressing
$9

Pear Manchego
Mixed greens tossed with lemon vinaigrette, Marcona

almonds, Manchego cheese & fresh pear
$9

Steak
Sweet chili rubbed flat iron steak sliced over a bed of

mixed greens tossed in chipotle ranch dressing - topped
with crispy tortilla strips and pepita salsa

$12

Spicy Citrus
Spinach tossed with tomato, green onion, mandarin
oranges, and spicy honey vinaigrette - finished with

sliced avocado and crispy tortilla strips
$9

Mia's Mixed Green
with tomatoes, cucumbers, red onion, and croutons

$6.50

Sandwiches

Cubano
Citrus marinated pulled pork, Serrano Jamon, Swiss
cheese, pickled jalapeno, and cumin aioli on a rustic

baguette
$9

Farmstead Caprese
Grilled chicken breast topped with fresh basil, pesto,
sliced tomato, fresh mozzarella, arugula, and a fried

egg served on a ciabatta roll
$9

The Burger
Flame grilled Angus beef topped with your choice of

cheese, lettuce, tomato, onion, pickle, and dijonaisse,
on a pretzel bun

$9

The C.B.G.
White Cheddar cheese, Gruyere, Brie, crispy pecan

smoked  bacon, and guacamole, grilled to perfection on
sliced sourdough

$9

Charred Eggplant
and Hummus

Grilled eggplant, red bell pepper, thinly sliced jalapeno
and red onion, fresh mint, lemon zest, and hummus

spread served on housemade morroccan flatbread
$8

Grilled Tri-Tip
Sliced Tri-Tip, carmelized onions and melted Swiss

cheese on a rustic baguette - served with au jus
$9

Reuben
Sliced pastrami or peppered turkey piled high with
sauerkraut, Thousand Island dressing, and melted

Swiss cheese on toasted marble rye bread
$9

Turkey, Bacon, &
Avocado

Sliced peppered Diestel turkey breast, crispy pecan
smoked bacon, and fresh avocado on a ciabatta roll

$9

Meatball
Housemade meatballs smothered in pomodoro sauce,
topped with melted mozzarella cheese and served on a

rustic baguette
$9
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Greek Salmon
Grilled salmon with red onion, romaine lettuce, grape
tomatoes, & Tzatziki served atop moroccan flatbread

$9

Santa Fe Chicken
Spicy grilled chicken breast topped with roasted red
peppers, pepper jack cheese, fresh greens, and cajun

aioli on a ciabatta roll
$9

Spicy Steak
Sweet chili rubbed sliced Flat Iron steak with sautéed
peppers and onions, provolone cheese, and Serrano

aioli on a ciabatta roll
$10

From the Grill

BBQ Ribs
Oven braised baby back ribs with  house made mango

barbeque sauce
Half Rack $16 Full Rack $22

Tri Tip
8 oz  grilled tri tip - sliced and topped with a veal

mushroom demi glaze
$18

bistro burger
1/2 lb grilled angus beef burger topped with bacon,
arugula, tomato, swiss cheese, sautéed portabello

mushroom, and a fried egg, served with our housemade
potato chips

$13

Sauté

Chicken Milanese
Thinly pounded chicken breast, breaded, and pan fried

- served with a lemon garlic cream sauce
$18

Marsala
Medallions of veal sautéed with mushroom, garlic, and

onion in a Marsala wine butter sauce
$18

chicken parmesan
Chicken breast marinated in fresh herbs and browned

in a cast iron skillet, smothered in our house pomodoro
sauce, house cheese blend, and parmesan cheese and

baked to perfection
$18

Pasta &
Specialties

Frutti di Mare
Mussels, clams, shrimp, garlic, chili flake and fresh

basil tossed with linguini in a white wine tomato sauce
$18

Housemade Lasagna
Made with fresh seasonal ingredients and served with

mixed greens
$17

Puttanesca
Fresh basil, capers, kalamata olives, garlic, tomato,

toasted pine nuts, and chili flakes tossed with spaghetti
$16

Smoked Chicken
Pasta

Sliced ciderwood smoked chicken breast, mushroom,
penne pasta, and diced tomato tossed in a rich cream

sauce
$17

Brick Oven Pizza

Barbeque Chicken
House made mango barbeque sauce, our house cheese

blend and cheddar cheese, diced chicken, bacon, and red
onion - finished with diced tomato and green onion

12"  $16    18"  $24

Chicken & Garlic
Creamy garlic sauce, our house cheese blend, chicken,

crispy pecan smoked bacon, roasted garlic, diced
tomato, and green onion

12" $16    18" $24

Italian Combo
Our pizza sauce and house cheese blend, sopressata

salami, italian sausage, kalamata and sicilian olives,
and green onion - finished with Serrano Jamon and

sliced pepperoncini
12"  $16    18"  $24

Margherita
Olive oil, sliced tomato, house made fresh mozzarella,
and our house cheese blend - finished with white truffle

oil and a choice of fresh basil or fresh arugula and
shaved Parmigiano Reggiano

12" $14    18" $19

Mia's Classic Combo
Our pizza sauce and house cheese blend, sopressata
salami, italian sausage, pepperoni, bell pepper, red

onion, mushroom, and black olives
12"  $16    18"  $24

Pulled Pork Pizza
Sriracha hoisin sauce, our house cheese blend, pulled
pork, red onion, and jalapeno - finished with a fresh

cabbage slaw and Sriracha glaze
12" $16    18" $24

Verdi
Basil pesto, our house cheese blend, artichoke hearts,
mushrooms, black olives, red onion, green onion, and

bell pepper - finished with cold sliced tomato, feta
cheese, cilantro, and fresh lemon juice 

12" $15     18"  $22




