
 

 

 

 

 

 

 

 

 

 

CASA MIA 
 

Welcome to Casa Mia! We offer a variety of 

freshly made, authentic, Latin-inspired 

meals, baked goods, and treats. 

 

¡Bienvenidos a Casa Mia! Ofrecemos una rica 

variedad de comida fresca, con sabor 

latinoamericano, así como empanadas, 

tortas y postres 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Menu 
 

Appetizers - Aperitivos 

Empanadas                                                                          $4.50 Fried Cassava (Yuca Frita) $14                                                                        

Chicken, Beef or Spinach Empanadas with 
Feta Chess, Black Olives and Hard-Boiled 
Eggs 

Cassava with Mild Peruvian Yellow 
Pepper Sauce   

Huancaina Potato (Papa a la 
Huancaina) 

$14                                        Causa (Limeña)                                     $18                                                           

Bake Potatoes with Mild Peruvian Yellow 
Pepper Sauce 

Potatoes Cake with Avocado, Eggs, 
Black Olives, Tomato and choice of 
Tuna or Chicken 

Fried Cauliflower 
(coliflorFrita) 

$15    House Calamari  
(Calamares de la Casa) 

$18                              

Fried Cauliflower in Homemade Sauce and 
Parmesan Cheese 

Fried Squid with Peruvian Sauce 

Spicy Mussels  
(Picante de Choros) 

$20                                     Spicy Shrimps  
(Picante de Camarones) 

 
$24                          

Steamed mussels in Tomatoes Sauce with 
Garlic, Onion and Cilantro 

Shrimps Served in a Spicy Sauce and 
Roasted Potatoes   

 

 

Soups (Sopas) 

Lentil and Vegetables Soup (Sopa Lentejas y Vegetales) $14 

Lentis and Vegetables 

Chicken Soup(Sopa de Pollo) $18 

Chicken, vegetables, potatoes and noodles 
 

   

 
 

                                                    



 

 

Salad – Ensalada 

House Salad - Ensalada de La Casa                                                       $17                                

Mixed Green, Hard Boiled Egg, Avocado Sliced, Cucumber, Red Onions 
and Feta Cheese with Homemade House Dressing                                 

Cesar Salad - Ensalada Cesar                                                                 $15                                       

Romaine Lettuces, Roasted Garlic Homemade Caesar Dressing, bacon 
and Parmesan Cheese 

 

 
 
 

SANDWICHES 

Chicken(Pollo)                                   $22 Chicken & Avocado Club $24 

Grill Chicken, Tomatoes and Lettuce Chicken Salad, Tomatoes, Avocado and 
Lettuce 

Egg Salad $20 Tuna Salad                           $22 
Eggs, Tomatoes and Lettuce Albacore Tuna, Red Onions, Celery and 

Lettuce 

Butifarra                                 $26 Vegetarian Club  $22 

Country Ham, Lettuce and Creole 
Sauce 

Eggs, Tomatoes, Avocado and Lettuce 

Chicharron                         $26 Guacamole                                      $22 

Fried Pork Belly, Suit Potatoes and 

Creole Sauce 
Avocado, Red Onions and Cilantro 

 
 

 
 

 

 

 



 

Main Courses - Platos Principales  

Poultry - Pollo  

Spicey Chicken - Aji de Gallina $26 
Shredded Boiled Chicken in Hot Pepper Cream Sauce Served with White Rice, Hard 
Boiled Egg, Botija Black Olives, Walnuts and Parmesan Cheese 

Grill Chicken - Pollo a la Plancha                                                         $26 
Pan Seared Herbs Marinated Chicken Breast, Served with Homemade Sauce, White 
Rice and Vegetables 

Pesto Spaghetti - Tallarines al Pesto con Pollo                                  $26 
Spaghetti in a  Pesto Cream Sauce With Grill Chicken Breast and Parmesan Cheese     

 

Meats – Carnes 

Beef Stir Fry - Lomo Saltado  $32 
Beef Tenderloin Stir Fry with Onions, Tomatoes and Cilantro Served with White Rice 
and French Fries 

Roast Beef - Asado de Carne $32                                                        
Roast Beef Slow Cooked with Mushrooms, Carrots and Onions, Marinated in Red 
House Sauce and Herbs, Served with Mashed Potatoes or White Rice and 
Vegetables. 

Beef Spaghetti - Tallarines con Asado de Carne $32                
Spaghetti in a Red House Sauce with Slow Cooked Roast Beef with Carrots, Onions 
and Parmesan Cheese 

Lamb Shank - Seco de Cordero                                                                                                                              $33 
16 oz Premium Lamb Shank, Slow Cooked in Cilantro, Onions, Spices and Herbs, 
Marinated in Red House Sauce, Served with White Rice, Beans and Creole Sauce or 
Mashed Potatoes and Vegetables 

                               

 

 

 



 

Fish & Seafood - Pescados y Mariscos 

Fish Ceviche (Ceviche de Pescado) $30                                               
Fresh Halibut or Cod Loins Marinated in Fresh Lime Juice, Red Onions, and Cilantro 
Served with Peruvian Corn and Steam Sweet Potatoes 

Mix Ceviche (Ceviche Mixto) $33 
Fresh Halibut or Cod Loins, Shrimp and Calamari Marinated in Fresh Lime Juice, 
Red Onions and Cilantro Served with Peruvian Corn and Steam Sweet Potatoes 

Steam Fish (Pescado Sudado) $30 

Fresh Halibut or Cod Loins Steam with Tomatoes, Onions, Peppers and Cilantro 
Marinated in White House Sauce and Served with White Rice 

Steam Fish Mix (Pescado Sudado Mixto)                                          $33 

Fresh Halibut or Cod Loins Steam with Shrimp, Calamari, Mussels, Tomatoes, 
Onions, Peppers, Lemon and Cilantro Marinated in White House Sauce, Served with 
White Rice  

Seafood Pasta (Tallarines en Salsa de Mariscos                            $30 
Spaghetti In Seafood Sauce With Bay Scallops, Calamari, Shrimps, Mussels and 
Parmesan cheese.  

Fish Jalea (Jalea de Pescado) $30 

Crispy Fried Fresh Halibut or Cod Loins in Adobo Light floured With Creole and 

Tartar Sauce 

Mix-Jalea (Jalea Mixta) $33 

Crispy Fried Fresh Halibut or Cod Loins in Adobo Light floured, Shrimps and 

Calamari’s With Creole and Tartar Sauce. 

Grilled Fish (Pescado a la Plancha) $30 
Fresh Halibut or Cod Loins Grilled with Lemon, Tomato, Garlic, Cilantro, Onions and 

Red Peppers, Served with White Rice and Vegetables 

Peruvian Paella (Arroz con Mariscos) $30                          
Peruvian Style Paella, Mixed Seafood Rice with Octopus, Calamari, Shrimps, 

Scallops, Mussels and Parmesan Cheese, Scented with Safran. 

Peruvian Fish (Pescado a lo Macho) $33      
Pan Seared Fresh Halibut or Cod Loins, with Shrimp, Calamari and Mussels in a 

Cream Sauce Served with White Rice. 

 

 



 

Desserts - Postres 

Creme Caramel (Leche Asada) $12 
Homemade Caramel Flan 

Three Milks (Tres Leches) $13 
Traditional Homemade Sponge cake with Caramel, Peaches, Merengue 
and Whipped Cream. 

Alfajor   $4.50 
Shortcake cookies with Dulce de Leche and Shaved Coconut 

Mango Cake                                                                                 $12 
Homemade Mango Cheesecake  

 

 

Side Dishes 

White Rice - $8   Roasted / Mashed Potatoes $8   

Sautéed Vegetable - $9 Beans - $9       

French Fries - $8 Garlic bread - $6 

Hot Sauce - $6  Salad (Mixed/Cesar) - $9  

 

 

 

 

 

 

 

 

 



 

Drinks 

Non-Alcoholic 
 

Soft Drinks – $3.50 Passion Fruit - $5 

Large Inka Cola - $12 Water - $2.50 

Chicha Morada - $5 Perrier Sparkling - $5 

Chicha Morada Jar - $12 Passion Fruit Jarr - $12 

Inca Cola Regular - $4 Orange Juice – $4.50 

 

 

Coffee and Espresso 

Drink Single Double 
Latte $4.45 $4.75 

Americano $3.55 $4.55 

Cappuccino $4.35 $5.65 

London Fog $4.95 $6.15 

Chai Latte $4.95 $6.15 

Matcha Tea $4.95 $5.95 

Espresso $2.95 $3.45 

Macchiato $3.25 $3.75 

Tea $2.95 $3.45 

Manzanilla $4.45 $5.75 

Yerba Luisa $4.45 $5.75 
 

 

 

 

 

 

 

 

 

 

 



 

Alcoholic Beverages 

Red Wine 

Jackson Triggs 

Cabernet Sauvignon - 12.5% alc. / 6 oz. $9 

Cabernet Sauvignon - 12.5% alc. / 9 oz. $13 

Cabernet Sauvignon - 12.5% alc. / 26 oz. $36 

Merlot - 12.5% alc. / 6 oz. $9 

Merlot - 12.5% alc. / 9 oz. $13 

Merlot - 12.5% alc. / 26 oz. $36 

Smoking Loon 

Cabernet Sauvignon - California - 6 oz. $12.90 

Cabernet Sauvignon - California - 9 oz. $19.35 

Cabernet Sauvignon - California - 26 oz. $56.00 

 

White Wine 

Jackson Triggs 

Sauvignon Blanc - 12% alc. / 6 oz. $9 

Sauvignon Blanc - 12% alc. / 9 oz. $13 

Sauvignon - 12% alc. / 26 oz. $36 

Pinot Grigio - 12% alc. / 6 oz. $9 

Pinot Grigio - 12% alc. / 9 oz. $13 

Pinot Grigio - 12% alc. / 26 oz. $36 

Beer 

Moosehead Canadian Lager - 5% alc. / 341 ml. $6.75 

Molson Canadian - 5% alc. / 341 ml. $6.75 

Heineken Lager Beer - 5% alc. 330 ml. $10.50 

Corona Extra - 4.6% alc. / 330 ml. $7.75 

Stella Artois - 4.8% alc. / 330 ml. $8 

Coors Light - 4.2% alc. / 330 ml. $6.75 

 

 



 

Alcoholic Beverages (continued) 

Spirits 
Pisco 

Sapaq Pisco Italia - 39.5% alc. / 1 oz. $10.00 

Sapaq Pisco Italia - 39.5% alc. / 2 oz. $15.00 

Sapaq Pisco Quebranta - 41% alc. / 1 oz. $12.00 

Sapaq Pisco Quebranta - 41% alc. / 1 oz. $16.00 

Pisco Sour Sapaq Italia / 17.50 

Chilcano de Pisco Sapaq Italia  / 16.00 

Biondi - Pisco Italia - $12.00 

Tacama - Demonio de los Andes - Pisco Italia - $18.00 

Bohorquez - Puro Quebranta - $24.00 

Cortijo del Alto - Pisco Italia - Export Quality -Los Águales/La Solano-$26.00 

Huamani - Quebranta - Colección Artesanal - $30.00 

Tabernero - Quebranta - Mosto Verde - Colección Privada -$30.00 

 


