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Wines
Whites
13 Celsius, Pinot Grigio, Italy 8 / 30

Joel Gott, Sauvignon Blanc, California 9 / 35

Dr Schmitt Private Collection, Riesling, Germany 9 / 33 

Menage a Trois, Moscato, California 9 / 34

Seaglass, Chardonnay, Santa Barbara County, California 10 / 38

Imagery, Chardonnay, California 11 / 42

Rose
Charles & Charles, Rose, Columbia Valley, Washington 8 / 30

Sparkling 
Cantine Maschio, Prosecco Brut, Italy ( 187 ml btl = 1 glass) 9

 17

Mumm, Napa Cuvee M, Napa Valley, California

Bisol 1542, Prosecco Superiore, Italy

 45

Reds 
 11 / 42

 40

Murphy Goode, Pinot Noir, California

Banfi, Chianti Classico, Italy

La Crema, Pinot Noir, California

 10 / 38

Faustino VII, Tempranillo, Rioja, Spain  33

Torre Migliori, Montepulcioano d’Abruzzo, Italy 40

 Jakob’s Creek Two Lands, Shiraz, Australia  38

Sterling Vinter’s Collection, Merlot, California  10 / 38

Rodney Strong, Merlot, Sonoma County 48

*Trivento Golden Reserve, Malbec, Mendoza, Argentina 11 / 42

 60

 Concannon Founders, Cabernet, Paso Robles, California

Banfi Brunello di Montalcino Italy (375ml = 2 glasses)

 9 / 35

Man, Cabernet, California  8 / 30

Hess Collection, Shirtail Creek Cabernet, California 14 / 50

Austin Hope, Paso Robles, Cabernet, California 65

Napa Cellars, Cabernet, Napa Valley, California 60 

Chateau Recougne-Milhade, Bordeaux, France 40

St. Francis, Old Vine Zinfandel, California 45

Neprica, Primitivo, Italy  40

Blends
Ernie Els, Big Easy Red, Stellenbosch, South Africa 45

Saved, Red Blend, California  40

Villa Antinori, Toscana Rosso, Italy 40

Stags Leap Hands of Time, Napa, California 65

 House Wine: Red or White

 

1 glass $6 / ½ bottle $10

* Restaurant Favorite

Beers
Draft (20oz)
Hopadillo IPA  6

Peroni  6

Michelob Ultra 6

Stella Artois  6

Bottled 
 

Peroni (Lager-Italy)  6

Paulaner (Hefeweizen-Germany)  6

Spaten Optimator (Dopplebock, Germany) 6

Carlsberg (Pilsner-Denmark)  6

Budweiser (USA) 6 

Bass (Pale Ale -England) 6

Stella Artois (Lager-Belgium) 4

Kronenbourg (Pale Lager-France) 6

Corona (Mexico)  6

Kronenbourg (Pale Lager-France) 6

Corona (Mexico) 6

Modelo Especial (Mexico) 6

Deep Ellum Brew Co (IPA-DFW, Texas)  6 

European Favorites
Non-alcoholic 
Aqua Panna - 1L Bottled Water 10

San Pellegrino - 1L Sparkling Mineral Water 10

Orangina - 250ml Orange Soda 4

Alcoholic
Aperitif 
Aperol & Prosecco 10

Sangria 8

Mimosa

 

7

 Digestif 
Limoncello Sorbeto 3

Bellini 7 

Follow us on social media

Handles: MIOBYAMORE 

Gls/Btl

Scan here to join our insider club

I Secondi (Dinner Entrées)

Italian Dinner Staples    Your choice of Chicken (13) or Veal (15)
    Served with a side of pasta

 ∙ Piccata (Capers in a white wine lemon butter sauce)
 ∙ Marsala (Sautéed fresh mushrooms in Marsala wine and 
     a touch of Marinara)
 ∙ Parmesan (Breaded scaloppini topped with Mozzarella 
    cheese and Marinara)
 ∙ Scampi --- Shrimp (16) OR Veal (15) Sautéed in white 
   wine, fresh garlic and basil   

Chicken Cacciatore   13
Sautéed chicken breast mushrooms, pepperoncino & bell 
peppers, shallots, artichoke hearts, red wine and a touch of 
Marinara (S)

Chicken Carciofo   13
Sautéed chicken breast, artichoke hearts and fresh garlic in 
vodka Panna sauce

Veal Florentine   15
Sautéed veal scaloppini, fresh mushrooms, spinach in a white 
wine cream sauce

Tenderloin Medallions   19
Grilled petite filet mignon, fresh mushrooms and shallots 
in Port wine

Sole and Shrimp fra Diavolo   18
Fillet of sole and 2 jumbo shrimp, capers, garlic, black olives 
and spicy Marinara (S)

Chicken and Shrimp Dama Bianca   17
Sautéed chicken breast & 2 jumbo shrimp, fresh mushrooms, 
green onions, sun dried tomatoes in a brandy cream sauce

Salmon Beurre Blanc   16
Blackened fresh Atlantic salmon, reduced spiked white wine, 
cream and butter sauce

Veal or Lamb Osso Buco   19
Slow cooked lamb OR veal shank, mirepoix, herbs, red wine 
over a bed of penne pasta

Cioppino   19
Our version of the famous seafood stew: Scallops, clams, mussels 
and shrimp in garlic, butter and white wine broth served with 
garlic bread crostini

Porchetta (GF)  17
Rolled pork belly, sage, rosemary, garlic, parsley, basil and 
pistachio, pesto potato gnocchi, roasted Cipollini onions, aspar-
agus

Grilled Chicken Breast   4   Meat Balls(3pc)   3   Meat Sauce   3
Italian Sausage   3    Alfredo Sauce   3   Side of Pasta   4
Extra Shrimp   1.5    Steamed Vegetables   4  Salmon Fillet   7

Panzanella di Campagna (V)  8
NO lettuce salad, ripe Roma tomatoes, 
Ciabatta toasted bread chunks, red onions, 
black Kalamata olives, cucumbers, roasted 
bell peppers, artichoke hearts, feta cheese, 
basil and parsley leaves tossed in lemon 
juice, oregano, parsley, crushed pepper and 
EVOO dressing.

MIO’s Chef Salad (GF)  9
Mixed greens with crumbled blue cheese, 
hard boiled eggs, mushrooms, tomatoes, 
black olives, ham, salami, provolone 
and mozzarella cheese and your choice of 
dressing.

Crostini & Flats
Flank Steak, Gorgonzola and Onion 
Jam Crostini   11

Roasted Garlic, tomato, basil, 
parmesan cheese Bruschetta (V)  9

Marinated oven Roma tomatoes & Pesto 
Crostini (V)   8

Goat Cheese and Gorgonzola, Fruit, Red 
Onion and Crispy Pancetta Flat Bread   10

Primi Piatti (Pasta and Oven Baked)

Spaghetti like Nonna made it
Marinara (V)  8, Meat Ball  10, Bolognese (Meat Sauce)  10, 
Italian Sausage, Bell Peppers & Mushrooms   11

Linguine White Clams   13
Fresh clams, garlic, herbs and white wine

Capelli ala Pomodori (Grilled Chicken / Shrimp)   13
Grilled chicken breast OR 3 grilled shrimp over a bed of angel 
hair pasta sautéed with fresh basil, tomatoes, and mushrooms in 
garlic white wine sauce with a touch of Marinara sauce (low fat)

Fettuccini Alfredo
Plain (V)  11, Grilled Chicken   13, Shrimp   13
Pesto Genovese & Chicken   13

Farfalle Modo Mio   12
Bowtie pasta sautéed with Pancetta, garlic, mushrooms, 
and artichoke hearts in a creamy Vodka sauce with a 
touch of Marinara

Chicken & Sausage Giambotta   14
Chopped breast of chicken, Italian sausage, onions and bell 
peppers over penne pasta with white wine and a bit of Marinara 
sauce. (Try it a bit spicy upon request, add red pepper flakes (S))

Linguini Frutti di Mare   17
Clams, mussels, calamari and shrimp in Marinara and 
white wine broth

Decadent Ravioli Aragosta   12
4 Lobster raviolis in a rich sauce with leeks, crab meat, 
baby shrimp, and brandy-cream

Traditional Lasagna   11 
Stacked fresh pasta sheets, Bolognese sauce, Parmesan 
and Ricotta cheese

The Baked Ziti aka Fancy Italian Mac’n’Cheese   10
Baked Ziti pasta with Mozzarella, Ricotta, and Parmesan Cheese 
in Alfredo and Marinara sauce drizzled with black truffle oil and 
herbed, crispy bread crumbs and crispy Pancetta.

Eggplant Parmesan ala Florentina (V)   12
Elevated traditional Eggplant Parmesan with spinach, Ricotta 
cheese and Marinara. Served with a side of Penne pasta.

Linguine al Olio, Aglio e Peperoncino (V)   10
Linguine pasta with EVOO, garlic, red pepper flakes, basil and 
cherry tomatoes (Low Cal)

Anti-Pasta but Pro-Vino
Italian cured meats and cheese board
Choose 3 for $12 OR Choose 5 for $15
They also come with what’s available:
Olives, Capers, Crostini, Dried Fruit and Nuts, 
Mustard and Jam, Marinated Artichokes, 
Roasted Balsamic Roma tomato

Mussels & Clams   11
Sautéed with butter, Italian sausage, roasted 
bell peppers, garlic, basil and white wine

Mozzarella and Tomato ala Caprese  9 
(BEST IN TOWN) (V,GF)  
Stacks of fresh tomato, basil, fresh mozzarella, 
and red onions served with EVOO and cracked 
pepper. We refuse to call it a salad.

Frito Misto di Mare   10
Farina dusted calamari, baby shrimp and 
green long peppers served with garlic aioli 
and spicy marinara

Formaggio al Forno   9
Oven baked goat and feta cheese and dry 
pepperoni with cherry tomatoes, Kalamata 
olives, pepperoncini, capers, oregano, EVOO 
and Sambuca liquor served with twice baked 
crunchy rolls. 

Appetizers

Insalate

MIO
by Amore 

Additions

 (V)=Vegetarian (S)=Spicy (GF)=Gluten Free

Available Pastas: Spaghetti, Penne, Farfale (Bowtie), Capellini (Angel Hair), Linguini, Fettuccini. (Add $ 1.00 for Wheat or Gluten Free Pasta)

Caesar salad (V)  7
Crisp romaine lettuce with Pecorino 
cheese, homemade creamy Caesar 
dressing and croutons.

Tossed house salad (V, GF)   2
Mixed greens, tomatoes, 
pepperoncini peppers, shredded 
carrots and mozzarella cheese

Minestrone del Giorno   4
Original Italian soups prepared
fresh daily

“MIO is a Tuscan dining experience where love can start, families can 
bond, and conversation can flourish. Our goal is to bring people together 

around out traditional Italian cuisine.”


