Miro

S PANISH G RILILE

TAPAS

Gambas al Ajillo $11.50
Sauteed shrimp, fresh garlic, olive oil. (GF)

Empanadas $11.50
Beef tenderloin turnovers, salsa roja

Pulpo 317

Grilled octopus, roasted potatoes, paprika, olive oil.

Piquillos $12.50
Roasted red pepper, baby spinach, goat cheese,
Romesco sauce. (GF) (V)

Croquetas $12.50
Serrano ham bechamel fritters, aioli.

Patatas Bravas $9.50
Fried potatoes, spicy aioli. (V)

Tabla de Jamén y Queso $18
Serrano ham, assorted Spanish cheeses, olives,
Spanish chorizo. (GF)

SALADS
Add Chicken+7| Add Shrimp+8 | Add Salmon+12

Caesar Salad 310
Romaine hearts, parmesan cheese,
homemade croutons.

Catalana Salad 312
Mix greens, bell peppers, red onion, tomato,

cucumber, heart of palms, artichokes,
Piguillo pepper, goat cheese. (GF)

$8 HAPPY HOUR

Sangria Mird
Vino Tinto de la Casa
Vino Blanco de la Casa

MIRO'’S
SPECIALITIES

Paella Valenciana $29
Spanish saffron rice, sofrito, shrimp, calamari,
mussels, clams. (GF)
Add Chorizo for $4
Add (2) Scallops $8

Paella de Carne $29
Spanish saffron rice, Spanish chorizo, beef,
pork, chicken. (GF)

Salmén la Plancha 324
Grilled Verlasso Salmon, sauteed vegetables,
sundried tomato basil pesto. (GF)

Filet Mignon 346
8 oz center cut CAB tenderloin, garlic
mashed potatoes, chimichurri sauce (GF)

LUNCH COMBOS

Choice of Soup or salad with one entree $19.95

Chicken Soup, Black Bean Soup,
Caesar or Surtida Salad

Pollo al Jerez (GF)
Marinated grilled chicken breast, mushroom
Sherry wine sauce, garlic mashed potatoes.

Spaghetti Miré
Sauteed chicken, Spanish chorizo, olives, fresh
tomatoes, sundried fomato pesto sauce.

Churrasco de Cerdo
Grilled pork tenderloin, white rice, black beans,
plantains, chimichurri.

Berenjena Rellena (V)
Stuffed eggplant, sauteed baby spinach,
Monterrey Jack cheese, grated parmesan,
saffron rice.




