
 

 
                 

BEER & CIDER (ON TAP) - $8 Pint (16 oz)   //   $10 (23 oz)   //   $28 Pitcher   
SEE CHALKBOARD FOR CURRENT SELECTIONS ON TAP   
                
 
We’re very proud to offer you a large selection of craft beers, ciders, seltzers and non-alcoholic beverages, including many 
limited-edition options that will come and go quickly. We hope you enjoy your choice and thank you for dining at Mia’s!  
 
                

BEER (BOTTLES & CANS)// 
COLLABORATIONS & LIMITED EDITIONS   
 

Yosemite Facelift  - IPA  (Pint) $8 (Tioga-Sequoia) Deftones –  Mexican Lager  (Pint) $ (Belching Beaver) 
 

Extra Lush –  Triple IPA  (12oz) $5 (Fremont Brewing) Hop Trail  –  West Coast Pilsner  (Pint) $8 (Belching Beaver) 
 

----------------------------------------------------------------------------------------------------------------------------------- 
IPA           
 

Maui Waui - IPA  (Pint) $8 (Altamont Beer Works) Stargazer –  New England Hazy IPA  (Pint) $8 (Crow & Wolf) 
 

Lucidity –  West Coast IPA  (Pint) $8 (Crow & Wolf) Maverick –  West Coast Double IPA  (Pint) $8 (Crow & Wolf) 
 

Space Dust - IPA  (12oz) $5 (Elysian)   Mind Haze - IPA  (19oz) $10 (Firestone Walker) 
 

El Cap - Imperial IPA  (19oz) $10 (Tioga-Sequoia) General Sherman - IPA  (19oz) $10 (Tioga-Sequoia) 
 

Valley Haze –  IPA  (19oz) $10 (Tioga-Sequoia)  Therapist Imperial - IPA  (22oz) $14 (Dust Bowl) 
 

Peace, Love & Haze –  IPA  (19oz) $10 (Dust Bowl) Peach, Love & Haze –  Peach IPA  (Pint) $8 (Dust Bowl) 
 

Incredible - IPA  (19oz) $10 (HenHouse)   Hoptomic –  Double IPA  (Pint) $8 (Morgan Territory) 
 

Moon Time –  Hazy IPA  (Pint) $8 (Morgan Territory) Gummy Worm –  Hazy IPA  (Pint) $8 (Morgan Territory) 
 

Lagunitas - IPA  (12oz) $5 (Lagunitas)   Fresh Haze - IPA  (12oz) $5 (Deschutes) 
 

----------------------------------------------------------------------------------------------------------------------------------- 
WHEATS          
  

Widmer - Hefeweizen  (12oz) $5 (Widmer)  Apricot - Wheat  (Pint) $8 (Snowshoe Brewery) 
 

Tangerine - Wheat  (12oz) $5 (Lost Coast)  H a l f  D o m e  -  W h e a t  (Pint) $8 (Tioga-Sequoia)   
 

----------------------------------------------------------------------------------------------------------------------------------- 
ALES       Summer Ale –  Citrus Wheat Ale  (12oz) $5 (Sam Adams)  
 

 

Stoked –  Pale Ale  (19oz) $10 (HenHouse)  Dragon’s Milk – Golden Ale 11% ABV (12oz) $6 (New Holland) 
 

Firefall  Red –  Red Ale  (Pint) $8 (Tioga-Sequoia) Downtown Brown  (12oz) $5 (Lost Coast) 
 

Alaskan - Amber  (12oz) $5 (Alaskan)   Arrogant Bastard - Ale  (19oz) $10 (Stone)   
 

805 –  Blonde Ale  (12oz) $5 (Firestone Walker)  Fat Tire - Ale  (12oz) $5 (New Belgium) 
 

----------------------------------------------------------------------------------------------------------------------------------- 
LAGERS & PILSNERS     Shiner Bock –  Amber Lager  (12oz) $5 (Spoetzl)   
     
 

Tioga – Mountain Lager (12oz) $5 (Tioga-Sequoia) Sumlime – Mexican Lager (Pint) $8 (Dying Breed) 
 

Taco Truck - Lager  (19oz) $10 (Dust Bowl)  Peroni - Lager  (12oz) $5 (Peroni) 
 

Pollasky - Lager  (Pint) $8 (Crow & Wolf)  Bridalveil  - Lager  (Pint) $8 (Tioga-Sequoia) 

 

Tahoe Pilz - Pilsner  (12oz) $5 (FiftyFifty)  Proud Pilsner –  Bavarian Pilsner  (Pint) $8 (Morgan Territory) 
 

Trumer –  Pilsner  (12oz) $5 (Trumer)   Warsteiner –  German Pilsner Import  (11 .2oz) $5 (Warsteiner) 
 

Pivo - Pilsner  (12oz) $5 (Firestone Walker)  Stella Artois –  Belgian Pilsner  (12oz) $5 (Stella Artois) 
 

Sapporo Lager  (22oz) $10 (Sapporo)   Kirin Ichiban  (22oz) $12 (Kirin/Anheuser-Busch)  
 

----------------------------------------------------------------------------------------------------------------------------------- 
PORTERS & STOUTS     Obsidian - Stout  (12oz) $5 (Deschutes)    
 
 

Dragon’s Milk – Stout 11% ABV (12oz) $6 (New Holland) Odyssey –  Vanilla Coffee Stout (Pint) $8 (Crow & Wolf) 
 

Black Butte - Porter  (12oz) $5 (Deschutes)  Sugar Pine –  Porter Limited-Seasonal (Pint) $8 (Tioga-Sequoia) 
 

Hoarder - Porter  (Pint) $8 (Dying Breed) Peanut Butter Chocolate Milk  -  Stout  (12oz) $5 (Lost Coast) 
 

Guiness Draught  (14.9oz) $6 (Guiness) Golden Oakie - Milk Stout* (Pint) $8 (Last Call) (*Lactose & Tree Nuts) 
 

----------------------------------------------------------------------------------------------------------------------------------- 
SOURS       Glorious Boysenberry – Kettle Sour (Pint) $8 (Morgan Territory) 
 
 
 

50/50 Creamsicle - Sour (Pint) $8 (Dying Breed) Rainbow Parfait –  Fruited Sour Ale  (Pint) $8 (Fieldwork)  
 

----------------------------------------------------------------------------------------------------------------------------------- 
CLASSICS       
 

Modelo Especial (24oz) $14 (Modelo) Coors & Coors Light (12oz) $4 (Coors) ($3 Coors on Wednesdays) 
 

Corona (12oz) $5 (Modelo)    Pacifico Clara (12oz) $5 (Modelo) 
 

Pabst Blue Ribbon  (24oz) $12 (Pabst) Michelob Ultra (12oz) $5 (MIchelob) 
                   
 

SELTZERS, CIDERS + MORE    Blackberry or Peach Sangria:  Pitcher $34 or Glass $9 
Margarita –  Classic Lime :  100% Agave Wine Cocktail  - 13.9% Alc.  (225ml) $8 (Rancho La Gloria)  
 

Mighty Dry:  Apple Dry Cider (19.2oz) $10 (Golden State) Huckleberry or Apricot Cosmic Crisp: Cider (12oz) $5 (2 Towns) 
 

Indigeny :  Late Harvest Peach Cider (16oz) $8 (Indigeny) Morgan’s Hard Root Beer: Hard Seltzer (Pint) $8 (Morgan Territory) 
 

Indigeny :  Apple or Blackberry Cider (12oz) $5 (Indigeny) Indigeny :  Apricot-Lemonade or Blackberry-Lemonade (16oz) $8  
 

Lady Marmalade: Lemonade Seltzer (Pint) $8 (Crow & Wolf) Dark Horse: Boysenberry & Vanilla Seltzer (Pint) $8 (Crow & Wolf) 
 

Pass the Tabu: Tropical Punch Seltzer (Pint) $8 (Crow & Wolf) Hello Sunshine: Watermelon & Lime Seltzer (Pint) $8 (Crow & Wolf) 
                   
 

NON-ALCOHOLIC      
 

Run Wild IPA - Non-Alc. (12oz) $5 (Athletic)  Upside Dawn Golden - Non-Alc. (12oz) $5 (Athletic) 
 

Wit’s Peak Belgian White - Non-Alc. (12oz) $5 (Athletic) Athletic Lite Lime & Salt - Non-Alc. (12oz) $5 (Athletic) 
 

Free Wave Hazy IPA - Non-Alc. (12oz) $5 (Athletic) Middle Out West Coast IPA - Non-Alc. (Pint) $8 (Fieldwork) 
 

Just The Haze IPA - Non-Alc. (12oz) $5 (Samuel Adams) Trail  Pass Golden - Non-Alc. (12oz) $5 (Sierra Nevada) 
 

Black Butte Porter - Non-Alc. (12oz) $5 (Deschutes)    Blue Moon Belgian White - Non-Alc. (12oz) $5 (Blue Moon)  
 

Heineken Zero - Non-Alc. (12oz) $5 (Heineken)  Pellegrino Ciao  Cherry, Peach, Lime or Blood Orange (11oz) $5  
 

Pellegrino Aranciata Sparkling Orange (11oz) $5  Pellegrino Essenza Lemon Mineral Water (11oz) $5 
 

Pellegrino Mineral Water (16.9oz) $8  //  (33.8oz) $12 Acqua Panna Italian Natural Spring Water (750ml) $6 
                
 

CHAMPAGNE & PROSECCO 
Roederer  –  Sparkling Wine (California) – Rich apple and strawberry with cinnamon notes  20 (375ml)   /   30 (750ml)  
 

Bivio  - Prosecco (Italy) - Notes of apple and peach, beautifully balanced          10 (glass)   /   32 (750ml)  
 

Veuve Clicquot  - Champagne (France) - Notes of pear, apple, peach, mandarin & grapefruit         40 (375ml)   /   70 (750ml)  
 

Mimosa  –  Prosecco (Italy) - Glass of Prosecco with a splash of orange juice         12 (glass)  



 

Please See Chalkboard for Our Latest Wine Additions  
 

WHITE WINE 
Terra D’oro  - Pinot Grigio (Amador County) - Blend of persimmon, lychee, lemon zest and melon   9   /   24  
 
Pasqua  - Pinot Grigio (Italy) - Floral and fruity notes of white peach, pear and tropical fruit   10   /  25 
 
Pine Ridge  –  Blend: Viognier (Lodi) / Chenin Blanc (Clarksburg) -L ime, orange, honey, ginger and melon  8   /   22  
 
Harvey & Harriet  –  Blend: Chardonnay, Pinot Grigio, Viognier & Albariño (California) - L ight with fresh acidity  8   /   25 
 
Murrieta’s  Well  –  Sauvignon Blanc (Livermore) - Flavors of grapefruit & nutmeg with a bright f inish  12   /  26  
 
Kim Crawford  –  Sauvignon Blanc (Marlborough, NZ) - Tropical passion fruit ,  melon & stone fruit   12   /  26  
 
The Crossings  –  Sauvignon Blanc (Marlborough, NZ) - Grapefruit ,  L ime and Melon with a crisp finish  10   /  24  
  
Joel Gott  –  Sauvignon Blanc (California) - White peach, honeydew, guava, passion fruit and citrus  10   /  24  
 
Stoneleigh  – Sauvignon Blanc (Marlborough, NZ) - Vibrant grapefruit ,  white peach and passionfruit  12   /  26  
 
Rombauer  –  Sauvignon Blanc (Sonoma/Napa Counties) - Light,  fruit-forward with tropical notes  10   /  39  
 
Saldo / Prisoner Wine –  Chenin Blanc (California) - Pineapple & apple with peach & spice aromas  8   /   25  
 
Carmenet  –  Chardonnay (California) - Hints of apple & vanil la with a butterscotch finish. Buttery!  8   /   22  
 
Phantom  –  Chardonnay (Clarksburg) - French oak notes of vanil la and melted caramel     10   /  28 
 
Sycamore Lane  –  Chardonnay (California) - Flavor profi le of apple, pear, citrus and peach   8   /   22  
 
Summer Water –  Rosé Blend: Grenache & Syrah (Central Coast) Crisp/dry notes of grapefruit & orange   10   /  20  
 
by Ott - Côtes de Provence –  Rosé (France) - Fruity palate, notes of citrus zest with a smooth finish  10   /  32  
 
Domain Vocoret & Fils –  Chablis (France) - Full-bodied citrus notes with crisp, acidity    10   /  40  
 
Jean Reverdy Sancerre – Sauvignon Blanc (France) Citrus & mineral notes with aromas of white peach  10   /  40  
 
Il  Monticello Groppolo –  Vermentino (Italy) - Apple, pear and citrus with aromas of cherry blossom  12   /  25 
 
Farina Soave Classico –  Garganega (Italy) - Apple, pineapple and plum with aromas of wildflowers  10   /  20 
                
 

RED WINE 
Terra D’oro  - Zinfandel (Amador County) - Notes of plum and strawberry with a hint of cinnamon  10   /  25  
 
Cline  –  Ancient Vine Zinfandel (Contra Costa County) Raspberry, cherry, cedar, mocha & vanil la      10   /  25  
 
Conundrum  –  Blend: Zinfandel, Sirah & Cabernet (California) - berry, plum and a hint of cocoa   10   /  28  
 
Hahn (Appellation  Series)  –  Blend: Grenache, Syrah, Mourvèdre (Arroyo Seco)     12   /  40 
Layers of cherry, blueberry, blackberry & warm spice, with a round feel & velvety tannins  
 
The Prisoner  –  Blend: Zin, Cab, Petit Sirah, Syrah, Merlot, Malbec (California) blackberry & vanil la          26 (375ml) / 52 
 
Ink Blot  –  Petit Sirah (Lodi) - Full bodied, blackberry, f ig and spice with a pleasurable finish    9   /   10   /      48 
 
Murrieta’s  Well  “The  Spur”  –  Blend: Bordeaux & Petite Sirah (Livermore) - cherry, cranberry and oak           34 
 
Rodney Strong Symmetry  –  Blend: Cab, Merlot, Malbec, Petit Verdot, Cab Franc (Sonoma County)   9   /   10   /      50 
Aromas of red fruit ,  plum, vanil la and dried fruit with refined tannins  
 
Andronicus  –  Blend: Cab, Cab Franc, Petite Verdot, Petite Sirah, Merlot (Napa) – Cherry, herbs & spices  15   /  50 
 
Il  Poggione Rosso Di Toscana  –  Blend: Sangiovese, Merlot, Cabernet (Italy)      12   /  28 
Bri l l iant fruit notes with a smooth texture, r ich color and a depth of f lavor  
 
Meiomi  –  Pinot Noir (California) – Juicy strawberry, dark berries and toasted mocha         13   /  32  
 
Diora La Petite Grace  –  Pinot Noir (Monterey) - Aromas of dark cherry, raspberry and l icorice   12   /  26  
 
Seaglass  –  Pinot Noir (Central Coast) - Bright red cherry, cranberry and strawberry    10   /  25  
 
Belle Glos  –  Pinot Noir (Santa Maria valley) - Blackberry, sage, cherry and dark chocolate    8   /   48  
 
The Prisoner  –  Pinot Noir (Sonoma Coast) Cherry, pomegranate & cranberry with velvety tannins   8   /   40  
 
Böen  –  Pinot Noir (Monterey, Santa Barbara & Sonoma Counties) - red cherry, herbs and vanil la    8   /   34  
 
Hahn  –  Merlot (California) - Medium bodied, solid core of black fruits,  including black cherry    9   /  24  
 
19 Crimes  –  Cabernet (SE Australia) - Vanil la, red currant, violets & mulberry fruit      9   /  24 
 
Silvergate  –  Cabernet (California) - Ripe raspberry with a velvety smooth finish      8   /  22 
 
Sycamore Lane  –  Cabernet (California) – Fresh red cherries and sweet oak vanil la     8   /  22  
 
Three Finger Jack  –  Cabernet (Lodi) – Black plum, cherries, coffee and black pepper          8   /   26  
 
Clos La Chance  –  Cabernet (Santa Clara Valley) - oak, black cherry, pepper and sage          8   /   26  
 
Andis - Painted Fields –  Cabernet (Amador)  –  l icorice and strawberry, aromas of chocolate & cedar            24  
 
Hatcher  –  Cabernet (Sierra Foothills) Hints of plum, raspberry, oak and cedar      12  /  30 
 
Hess Collection (Mt Veeder Estate) –  Cabernet Sauvignon (Napa) – Cherries, cassis & milk chocolate     12  /  70 
 
Caymus  –  Cabernet Sauvignon 2023 (Napa) –  Plush, si lky dark berries, plum, black cherry & cassis - 1 l iter        95  
 
Caymus  –  Cabernet Sauvignon 2022 –  50 t h  Anniversary (Napa) –  1 liter                       /  1 10  
Lively bouquet of plum, cocoa and vanil la with a smooth & velvety texture    
 
Chimney Rock  –  Cabernet Sauvignon (Napa) - Hints of cherry, vanilla, caramel & dried sage  12   /  90 
 
Andis Wines  –  Barbera (Sierra Foothills - Amador) - Notes of cherry, cranberry and cedar    12   /  25  
 
Hatcher  –  Barbera (Cooper Ranch - Amador) - Black cherry, vanil la & ripe plum    12   /  34 
 
The Fabelist  –  Tempranillo (Central Coast) - blackberry, black currant and dark chocolate   13   /  30 
 
Leon De Castris  –  Primitivio (Italy) - A deep red with notes of blackberry and plum fruits     9   /  24 
 
Rosso Di Montalcino  –  Sangiovese (Italy) –  Fruity Bouquet, mellow flavor, smooth velvety tannins  12   /  36  
 
Peppoli  –  Chianti (Italy) - Notes of cherries, currants & strawberries with ripe tannins & savory finish  15   /  30 
 
Chianti  Classico Riserva  (Italy) - Red wine with hints of cherry and plum. Earthy                 30  
 
Viticcio Chianti  Classico Riserva  (Italy) –  Top 20 wines of 2025 “Wine Spectator”    15   /  40 
 
Cesare Barolo  –  Nebbiolo (Italy) – Ripe plum, red cherries and vanil la, combine with fine tannins  15   /  50 
 
Buli  Estate 44  –  Blend: Sangiovese, Cabernet, Merlot, Syrah (Italy) – Berry & plum with delicate tannins  15   /  26 
 
Valmorena  – Barbera d’Asti (Italy) – Fresh, fruity & floral with hints of plum, dark cherry & violet   15   /  25 
 
Ali  –  Blend: Sangiovese & Cabernet (Italy) –  Cherry & hibiscus, with aromas of sage, thyme & balsamic  15   /  20 
 
Jeremy Wine Co  –  Dark Chocolate Port –  Sweet and complex after-dinner wine    9   /  34 
 
 


