
 
 

SALADS 
NIA - mixed greens, goat cheese, dates, avocado, 
piquillo peppers, spiced almonds, Champagne 
vinaigrette, PITA 8  
 

GREEK - mixed greens, roasted peppers, feta, tomatoes, 
cucumbers, pepperoncini, Sherry vinaigrette, PITA   7 
 

ARUGULA - panko encrusted, almond herbed goat 
cheese, Aged balsamic 8 
 

CAPRESE - fresh mozzarella, tomatoes, basil infused 
extra virgin olive oil, Aged balsamic 8 
 

COLD  
Chickpea Hummus  - roasted garlic, red pepper coulis, 
fresh horseradish cream, pita 8 
 

Serrano Ham & Manchego Cheese -  crostini  12 
 

Grilled asparagus – blue Cheese, TOMATO-basil RELISH, 
crisp bacon 10 
 

OrZo Salad – Tomato, cucumber, red onion, feta, 
kalamata olives, parsley, Lemon vinaigrette 10 
 

SHRIMP & AVOCADO – poached shrimp, avocado, 
cucumbers, tomato-basil vinaigrette 14 
 

HOUSE CURED SALMON – white & yellow egg, piparras 
Peppers, pickled red onions, caperberries 12 
 

CITRUS CEVICHE – bay scallops, shrimp, mahi mahi, 
Alaskan halibut, Nova Scotian caviar 14 
 
 
 
 

 
 
 
 
 

 

 

 

 
 

 

HOT 
CRAB CAKES - saffron aioli, Fuji apple relish 14 
 
Norwegian Salmon - beurre blanc, wilted escarole 14 
 
West coast MUSSELS - GARLIC, wine, chorizo, fennel 14 
 
Jumbo GARLIC SHRIMP - extra virgin olive Oil, Chiles 12 
 
DIVER SCALLOPS - white bean puree, Sundried tomatoes 14 
 
Grilled baby OCTOPUS - Fingerling potatoes, arugula 14 
 
CRISP or GRILLED calamari 12 
 
Balsamic glazed pork TENDERLOIN - eggplant salad 12 
 
CHICKEN BROCHETTE - romesco & cumin sauce 10 
 
steak frites - Prime ny Strip, hand cut fries 16 
 
BEEF BROCHETTE - BEEF TENDERLOIN, red onion Marmalade, 
horseradish cream, peperonata 14 
 
Cabernet Braised spare ribs - gorgonzola polenta 14 
 
LAMB & FETA MEATBALLS - pomodoro sauce 12 
 
LAMB LOIN CHOPs – FINGERLING Potatoes, demi glace 14 
 
Bacon WRAPPED medjool DATES - red pepper butter 8 
 
House made Sausage - Chef Accompaniments 10 
 
BRAISED RABBIT - GRAINY MUSTARD SAUCE 14 
 
Risotto - wild mushrooms 12 
 
Cauliflower Gratin – gruyere 8 
 
Roasted Butternut squash – garlic, parsley, parmesan 8 
 
SPINACH CIGARS – cucumber, garlic, DILL yogurt sauce 10 
 
Eggplant involtini – farm fresh Ricotta, tomatoes 8 
 
WILD MUSHROOMS – truffle oil, Chile 8 
 
Escarole & Cannellini Beans - garlic, olive oil, Chile 8 
 
BAKED GOAT CHEESE – tomato-basil sauce, garlic Bread 12 
 
Pumpkin GNOCCHI - sage brown butter, hazelnuts 12 
 
SAGANAKI – Sheep’s milk cheese, brandy flambé, lemon 8 
 
PATATA BRAVAS - spicy tomato sauce 7 
 
Sweet potatoes – Swiss chard, pistachios, Greek yogurt 8 
 

CHARCUTERIE 
 

 Artisan MEATS 18 
 

Fuet – catalane dry cured salami 
 
BUtifarra catalane – soft & juicy, white sausage 
 
Jamon Serrano – dry cured country ham 
 

Artisan cheeses 15 
 

Grana padano – firm Italian cow’s milk cheese 
 
manchego – semi-firm Spanish SHEEP’s MILK CHEESE, sweet 
and nutty flavor\ 
  
VALDEON – rich, creamy, intensely-flavored cow and 
goat milk blue cheese 

 

Selection of all six 25 
 

 

 
 
 
 
 
 
 
 

 

 

Panini for lunch to 4pm $10 
with cole slaw or potato salad 

 
Croque Monsieur – Country ham, gruyere, dijonaise  

 

Housemade Sausage – provolone, roasted peppers, onions  
 

Roast Beef – gruyere, onion, horseradish cream  
 

Chicken saltimbocca – fontina, prosciutto, fresh sage  
 

Asparagus – blue Cheese, TOMATO-basil RELISH, crisp bacon  
 

Taleggio & Pear – honey, arugula  
 

Wild Mushrooms – goat cheese, truffle oil, arugula  
 

Caprese - buffalo mozzarella, tomatoes, basil  
 

salmon – house cured, caviar, dill crème fraiche  
 

Crisp calamari–spicy aioli, shaved fennel, cucumber, basil  
 

HOUSE SPECIALTY PAELLA 
 

Savor the flavors with this 
Classic Spanish style saffron rice dish 

 
\Chicken, Chorizo, Pork 13 pp 

Shrimp, Scallops, Fish, Mussels 15 pp 

Priced per person, two person minimum                     
\please allow 35 minutes 

Host a warm winter retreat  
 This season in our new  
Mediterranean inspired 

Party room!!! 
 

 Seats up to 100 Guests 
 

Food & Drink packages available in  all budgets  
 

 events@niarestaurant.com for details 
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