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Dinner Menu after 4:00 p.m.

SMALL PLATES
Serves 2

Olives
assorted olives / garlic / olive oil
herbs. (served warm). 5

Prosciutto & Melon

cantaloupe melon slice

prosciutto / mint

balsamic reduction. 9

Burrata Crostini

olive oil + garlic crostini
burrata cheese / basil pesto
oven roasted cherry tomatoes

balsamic vinegar. 9
Caprese

tomato / basil

wet mozzarella / pesto. 8

Stuffed Mushrooms
cream cheese / parmesan
garlic / basil pesto / oregano. 8

Calamari Fritti
freshly battered squid fried to
perfection / spicy marinara. 9

Garlic Bread
homemade bread / garlic butter. 3

Risotto Arancini

freshly breaded risotto / cream
cheese / spinach / mushrooms
fried to perfection / marinara. 10

Meat & Cheese Platter
Prosciutto / sopresatta / fontina
parmigiano reggiano / gorgonzola
goat cheese / fresh fruits / olives.
16

SOUP

Cup or Bowl

SALADS

Small or Entree Size
Served will homemade dressings

Add: Chicken 5 | Shrimp 6

House
romaine lettuce / cucumbers / tomatoes. 6/9

Arugula Beet
arugula / light olive oil, citrus and honey dressing roasted beets
roasted cherry tomatoes / goat cheese / candied walnuts. 9/ 12

Tuscany
mixed greens / cranberry vinaigrette / crispy fried goat cheese
dried cranberries / candied walnuts. 9/ 12

Pear
arugula / balsamic vinaigrette / homemade caramelized walnuts
gorgonzola cheese / fresh pears. 9/ 12

Caesar
romaine lettuce / caesar dressing / croutons / parmesan. 7/ 10

Greek
romaine lettuce / ranch vinaigrette / feta cheese / capers
kalamata olives / red onions. 8/ 11

SPECIALTY PASTAS

Add: Gluten Free Penne Pasta 2 | Chicken Breast 5 | Shrimp 6
Chef’s Special Ravioli

chefs choice, changes daily. Market Price
Cavatappi Sausage

corkscrew pasta / crumbled homemade sausage / spicy tomato cream sauce. 18
Fettuccine Bolognese

fettuccine / marinara / beef + pork slow cooked sauce. 18
Ricotta Cavatelli & Butternut Squash v

butternut squash / mushrooms / mascarpone cheese / parmesan 19

Gnocchi v
potato dumplings / hearty pink sauce (marinara and alfredo sauce)

green peas. 16
Cannelleoni

two veal, beef, and spinach stuffed pasta tubes / mozzarella

marinara sauce / oven baked. 16

Baked Macaroni & Cheese v

corkscrew pasta / creamy American cheese sauce / mozzarella

parmesan / oven baked. 14
add panchetta / 2

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the
risk of foodborne illnesses. Alert your server if you have special dietary requirements.



TRADITIONAL PASTAS

"Just like grandpa Mimmo used
to make it!"

Lasagna v
your choice of our homemade meat
or cheese lasagna.

meat 16 / cheese 14

Eggplant Parmesan v
linguini / fresh oven baked eggplant
mozzarella / pomodoro sauce. 17

Penne Arrabiata § v
penne / spicy pomodoro sauce. 14

Fettucine Alfredo
fettucine / creamy alfredo / dash of
basil pesto / parmesan cheese. 15

Spaghetti with Meatballs
spaghetti / marinara sauce
all beef meatballs. 14

Penne Pesto v
penne / homemade creamy
pine nut and basil pesto 15

PIZZAS

10" Pizza - Medium Crust
Gluten free pizza dough / 2

Pepperoni
tomato sauce / pepperoni
mozzarella. 12

Mamma Rosa

tomato sauce / pepperoni / Italian
sausage / mushrooms / onions
roasted red peppers / mozzarella. 15

Margherita v

light tomato sauce / olive oil

garlic / oregano / tomatoes

wet mozzarella / basil. 14

Prosciutto & Arugula

olive oil / light tomato sauce

wet mozzarella / garlic / oregano
prosciutto / fresh arugula. 16

Vegetarian v

tomato sauce / eggplant / zucchini
mushrooms / tomatoes / onions
bell peppers / olives / mozzarella.

14
Bianco v
alfredo sauce / mozzarella / feta
cheese / green olives / sun dried
tomatoes / sauteed spinach 17

SEAFOOD

Spicy Shrimp Linguine &
linguini / tail-on shrimp / peas
spicy chipotle cream sauce. 19

Fettuccine Clams
fettuccine / fresh clams / baby clams
garlic / olive oil / white wine sauce.

. . 18
Cioppino
seasonal shellfish / fresh fish
seafood tomato sauce 24
Scallops
pan seared scallops / sautéed
spinach / seafood risotto. 24

Seasonal Fish
Please ask your server.
Market Price.

CHICKEN & VEAL

Chicken Saltimbocca

chicken / prosciutto / fontina cheese
cream sage sauce / seasonal veggies
rosemary mashed potatoes. 21

Marsala Chicken

grilled chicken breast / mushrooms
marsala sauce / portobello risotto
sautéed vegetables. 21

Angel Hair & Chicken
Pomodoro

angel hair / tomatoes / olive oil
basil / garlic / grilled chicken breast.

18
Chicken Parmigiana

linguini / pomodoro sauce
freshly breaded chicken breast
melted mozzarella. 19

Veal Parmigiana

linguini / pomodoro sauce

freshly breaded veal

melted mozzarella. 21

Veal Scallopini

veal cutlet / mushrooms / tarragon
white wine cream sauce / broccolini
rosemary mashed potatoes 23

Chicken Carbonara

spaghetti / grilled and diced chicken

breast / pancetta / carbonara sauce
19

§ -Spicy v - Vegetarian

DESSERTS

Cannoli
pastry dough shell / sweetened
ricotta cheese. 5

Tiramisu
coffee & brandy dipped cookies
whipped mascarpone. 7

Chocolate Lava Cake

rich warm chocolate cake

molten chocolate fudge center
vanilla ice cream. 7

Creme Brilée
vanilla custard / caramelized sugar.

Pumpkin Spice Cake &
Mascarpone

pumpkin spice cake / whipped
mascarpone / cinnamon

orange zest. 7

Cheese Cake
new york style cheese cake

mango+ raspberry puree. 6
Affogato

vanilla ice cream/ topped with a
shot of espresso 6

add flavor: caramel or hazelnut

KID'S MENU

Includes choice of child’s portion
entrée, drink & scoop of ice
cream. No substitutions
8

Spaghetti & Meatball
Penne Pasta
Macaroni & Cheese
Grilled Cheese

Pepperoni or Cheese Pizza

Follow & Like us on Facebook:
Mimmos Italian Village

Find Us On Insatgram: Mimmos_SanDiego
@ Share your photos in Instagram
= #Mimmos #MimmosltalianVillage

Find Us On Twitter : @Mimmos_SanDiego
#Mimmos #MimmosltalianVillage
u #MimmosSanDiego

A $2.00 charge will be applied to any split salad or entrée request.
A charge will be applied to any add on or any specialty requests.
An 18% gratuity will be applied to any parties of eight or more.

Prices listed may be subject to change without notice.

All applicable taxes will be added.



