
 

Mija Dinner Menu 
Appetizers 

Guacamole ~ smashed hass avocados, red onion, jalapenos, cilantro…9 

Salsa Trio ~ Mija’s 3 house made salsas-roasted tomato-jalapeno, roasted tomatillo, & pico de gallo…4  

Appetizer Trio ~ chile con queso, guacamole, roasted tomato-jalapeno salsa…5 

Nachos ~ tortilla chips, charro beans, Monterey jack, chile con queso, pico, crema, & guacamole…9  
Add steak, chicken, or shredded carnitas (pork)…4 

Queso Fundido ~ Monterey Jack, queso fresco, & cotija, poblano rajas, flour tortillas…9 

Snake Bites ~ fresh jalapenos, shrimp, queso fresco…9 

Taquitos de Pollo ~ corn tortillas, slow cooked chicken, Monterey jack, guacamole, green chili, & pico…8 

Chili con Queso ~ melted Monterey, pepper jack, onions & pepper…5  

Fried Calamari ~ lightly breaded chipotle seasoned flour, spicy lemon aioli, Mexican salsa…9 

Empanada ~ seasoned beef, corn, black beans…9 

Mussel ~ preserved lemons, grape tomato, garlic, shallots…12 

Soups and Salads 

Chicken Tortilla- ~ fire roasted tomatoes, shredded chicken, avocado, queso cotija, tortilla strips…8 

New England Clam Chowder ~ traditional chowder with a south of the border touch…9 

Sopa de Dia ~ please ask your server about the soup of the day…8 

Seared Manchego ~ sheep milks cheese, arugula, Mandarin orange slices , toasted pistachio, blood orange vinaigrette…11   

Caesar ~ romaine hearts, anchovies, cheese crisp…10 

Mija Cobb ~ spring mix, corn, roasted red peppers, queso fresco, avocado, pico de gallo…11    

Add steak, chicken, or shredded carnitas (pork) to any salad…4 
 

Tacos: Choice of corn or flour shell 

Carnitas ~ slow cooked pork, rajas, Ancho house, cilantro…4                            

  Braised Short Rib ~ shredded beef, jicama, cilantro, cotija…5                                         

Sauté American Shrimp ~ ancho yogurt, red cabbage, cilantro…5         

Zucchini a la Plantae ~ eggplant, peppers, queso fresco…5 

*Spicy Ahi ~ chile rubbed tuna, tequila roasted pineapple-fennel slaw, cilantro…5 

Lobster- Jalapeno ~ lime mayo, cilantro, red cabbage…6 

 



 

Quesadillas: Crispy tortilla with Monterey jack, and pico de gallo, served with, guacamole, 
crema 

Beef ~ marinated flank steak…12 

Chicken ~ marinated chicken breast…12 

Vegetable ~ portabellas, red peppers, caramelized onions…12 

Carnitas with Rajas ~ slow cooked pork with poblanos rajas…12 

Entrees 

*Grilled Ribeye ~ 14oz, CAB choice, pickled garlic, pappas fritas…28 

*Barbacoa12oz Bone –In Pork Chop ~ braised Swiss chard, bacon, roasted butternut squash, peach bbq sauce…26 

Half Chicken ~ seared breast, confit leg, potato and carrot hash, mole…20 

Vegetable Enchilada ~ seasonal vegetables, Chihuahua cheese, Mexican crema, baked…18 

Fork & Knife Burrito ~ braised juicy beef, rice, black beans, bacon guacamole, chili con queso…18 

Grilled American Shrimp ~ garlic, chilies, rice, corn…21 

Swordfish ~ 8oz center cut, roasted green and red peppers, frisee, fried cilantro, pepper butter sauce…23 

Lobster ~ 1 ½lb, grilled corn, spiced butter…Market price  

Tamale ~ corn husk wrapped smoked chicken, tomato, refried pinto beans…18  

 Crispy Red Snapper ~ bacalao, red pepper-parsley ensalada, EVO…23 

Sides 

Cauliflower Fritters…5 

Potato and Carrot Hash ~ yukon gold, bacon, butter…6 

Elote Frito- ~ corn on the cob, spicy-lime mayo, cotija…5 

Yucatan Potatoes ~ achiote, onions, orange, tomato…5 

Mexican Red Rice ~ corn, peppers, cilantro…5 

Swiss Chard &  Red Chile ~ braised greens, chili flakes, sea salt…5 

Traditional Black Beans ~ queso fresco, onion relish…5 

Charro Beans ~ simmered pinto beans, bacon, chorizo…6 

Spicy Mija Slaw ~ red peppers, chipotle, cilantro…4 

Fried Plantains ~ lightly fried, house seasoning…5 

Pappas Fritas ~ aioli, ketchup…6 

*Please inform your server of any food allergies you or someone in your party may have* 

*Consuming raw or undercooked foods can be hazardous to your health, particularly elders and young children * 


