
 

            Starters 
CAJUN STEAMED MUSELLS New Orleans style, with spicy sausage, bell peppers, onions, celery, cajun broth, 
tomatoes and grilled garlic toast 11.00 
WARM GOAT CHEESE ROUNDS Organic lettuce with aged balsamic vinaigrette 7.99 
CRAB CAKES Prime blue crab meat, lemon caper beurre blanc served with baja chopped salad 11.00 
CRISPY SWEET POTATOES With Chipotle aioli 7.59 
AHI TUNA TARTAR Chopped Ahi tuna with mango and avocado over crispy wontons 11.00 
CRISPY CALAMARI With secret sauce 12.50 
TURKEY LETTUCE CUPS Spiced with Thai BBQ with all the fixings 8.50 
CHICKEN POTSTICKERS With charred vegetables and light Szechwan 8.95 
POTATO SKINS Stuffed with jack and cheddar cheese, bacon, chives, with sour cream and ranch 8.95 

                              Soup & Small Salads 
TOMATO BASIL BISQUE With pesto, croutons and parmesan cheese Small 6.50 / Large 8.50 
CAESAR SALAD Romaine lettuce, croutons, parmesan, tangy Caesar dressing 8.75Add Chicken 4.95 add shrimp 6.95 
MISTO HOUSE SALAD Mixed green lettuce, tomato, corn, cucumber, red onions, carrots, 
and Misto’s ranch 8.75 / Add feta or blue cheese crumbles 1.95 Add Chicken 4.95 add shrimp 6.95 
THE ONE AND ONLY TORTILLA SOUP 
Two cheeses, tomato, corn, avocado, red onions, cilantro, scallions, spiced chicken broth, tricolored tortilla strips 
Full 9.50 / Half 6.95 /add chicken 3.00 

    Gourmet Signature Salads 
CLASSIC COBB Mixed greens, chicken, tomato, bacon, avocado, crumbled blue cheese, hardboiled egg and ranch 
Dressing Half 11.00 / Full/14.95 
SOUTHWESTERN Mixed greens, roasted chicken breast, sweet corn, jicama, carrots, red onion, tortilla strips and 
spicy BBQ dressing Half 11.00 / Full 14.50 
WEST COAST CHOPPED Shredded iceberg lettuce, roasted chicken, avocado tomato, bacon, artichoke hearts, 
kalamata olives and green goddess dressing. Half 11.50 / Full 15.50 
BAJA  Mixed greens, fried chicken, tomato, corn, radish, cilantro, avocado, red and green onions, roasted pepita 
seeds, and chipotle dressing Half 11.50/ Full 15.50 
GRILLED CHICKEN & SPINACH Baby spinach, grilled chicken breast, warm goat cheese round, red onions, 
bacon, mushrooms, roasted peppers and aged balsamic vinaigrette Half 11.50 / Full 15.50 
GREEK CALAMARI Romaine hearts, tomato, bell peppers, olives, red onions, cucumbers, feta, and pesto 
vinaigrette Half 11.50/ Full 15.50 
CLASSICA CHICKEN CAESAR Grilled chicken breast, crispy romaine, fresh baked croutons parmesan cheese 
and tangy dressing. Half 9.99/Full 13.95 
HARVEST  Organic greens, dry cranberries ,freshly sliced granny smith apples, carrots, candy walnuts, goat 
cheese, crumbles and apple cider vinaigrette Half 10.50/ Full 13.50 Add chicken breast 4.50 add prawns 5.95  
add salmon 7.95 add calamari 6.95 

 

    Burgers and Sandwiches 
          Served with crispy fries or substitute sweet potatoes fries or soup of the day or tomato basil bisque 2.50 
 

CALIFORNIA BURGER Handmade prime hamburger patty, avocado, arugula, red onion, honey mustard, 
Monterey jack cheese 13.95 
CUBAN SANDWICH Roasted BBQ pork, sliced ham, homemade brioche bread, whole grain mustard, tomatoes, 
red onions, pickles and Swiss cheese 12.95 
TUNA SALAD SANDWICH The finest white albacore tuna on multi-grain bread with lettuce, tomatoes and 
sweet red onion *Served with Caesar salad 11.95 
CAJUN CHICKEN SANDWICH Juicy blackened chicken breast on our famous chili cheddar bread, with bacon, 
chili cilantro mayonnaise, lettuce, tomato and onion 13.50 
TURKEY CLUB Bacon, avocado, Swiss cheese, lettuce, tomato and mayonnaise 12.95 
HICKORY CHEESE BURGER Apple wood smoked bacon, cheddar cheese, caramelized onion, shredded lettuces 
tomato with hickory sauce and crispy onions 13.95 
SLOPPY JOE Pulled barbecued pork, cheddar cheese, tomato, high rise bun and BBQ sauce 11.50 
CLASSIC CHEESE BURGER handmade patty, cheddar cheese, lettuce, tomato and onion 13.00 
 

GARDEN BURGER Smoked mozzarella, avocado, lettuce, tomato, onions and sun dried tomato tapenade 12.00    
*Served with house salad  

 



House Specialties 
      Add tomato basil bisque soup of the day, house or caesar salad 2.99 

 
CHINA COAST ORANGE CHICKEN BOWL Crispy chicken breast pieces, oriental vegetables, cashews, 
and tangy orange glaze over white rice 15.95 
SHRIMP SCAMPI Large juicy white prawns on top of linguine tossed with garlic tomato, butter and white 
 wine 19.95 
STEAK DIANNE Grilled fillet mignon medallions with red wine mushrooms and balsamic sauce served with 
mashed potatoes and grilled asparagus 22.00 
CHICKEN SAVANNAH Lightly breaded with honey dijon sauce and pecans, mashed potatoes 
and vegetables 18.50 
FISH & CHIPS With Misto’s slaw, tartar sauce and malt vinegar 17.95 
OLD FASHIONED MEATLOAF With Luis’ special sauce, mashed potatoes and creamed spinach 15.95 
MISTO’S ASIAN BIG BOWL A wondrous stir fry of shrimp, filet mignon, clams, diced turkey, pot stickers, 
vegetables, Asian broth and noodles 18.95 
SEARED SALMON FILET On garlic mashed potatoes, sautéed spinach surrounded by a light saffron broth 
and fresh herbs 19.50 

   AHI TUNA SASHIMI Lightly Seared Blackened Seasoning Sliced With Asian slaw, sushi rice, ginger  
    soy sauce 18.95 

       Pastas 
Add tomato basil bisque soup of the day, house or caesar salad 2.99 

 
MARTINI CHICKEN PASTA Penne pasta with chicken, garlic, onions, stuffed queen olives, and vodka lemon 
parmesan sauce 13.50 
SIMPLE PASTA Fettuccine pasta with a choice of Afredo, tomato sauce or olive oil and garlic 10.50 
MISTO SPAGHETTI & MEATBALLS Genuine mama Rene style with a blend of romano and ricotta cheeses, 
Herbs, over Spaghetti Smothered with chunky marinara sauce13.95 
WORLD FAMOUS FUSILLI BUCATTI Chicken, bacon, onion and sun dried tomato cream sauce 15.95 
TRIO MISTO PASTA Filet mignon, shrimp and chicken tossed with penne pasta, asparagus, sun dried tomatoes, 
roasted peppers, onions and tomato cream with crispy fried onions on top 17.50 
MEDITERRANEAN PASTA Fettuccine pasta, roasted chicken, mushrooms, broccoli, sun dried tomatoes, olive oil, 
garlic, white wine and feta cheese 15.50 
CHICKEN RAVIOLI Mushrooms, spinach, basil and sun dried tomato cream sauce 17.50 
ANGEL HAIR Tomatoes, olive oil, basil, garlic and a bit of tomato sauce 11.50 
Add prawns 5.95 Add chicken breast 4.25 

     Quesadillas 
BBQ SHRIMP & AVOCADO Crispy flour tortillas filled with tiger shrimp, avocado, BBQ sauce, mozzarella 
cheese, tomato, spinach and grilled onions. Served with a petite house salad and roasted tomato salsa 13.50 
THREE CHEESE Crispy flour tortillas filled with feta, jack and cheddar cheeses with petite caesar salad and 
roasted tomato salsa 10.50 
SOUTHWESTERN BBQ CHICKEN Crispy flour tortillas filled with BBQ chicken, red onions, corn, cilantro, jack 
and cheddar cheese. Served with  petite house salad and roasted tomato salsa  11.95 
CABO SAN LUCAS TURKEY Crispy flour tortillas filled with turkey, spinach, sun dried tomato, mango chutney 
and Monterey jack cheese. Served with petite house salad and roasted tomato salsa.11.50 
VEGETARIAN Flour tortillas filled with spinach, mushrooms, tomatoes, grilled onions and mozzarella cheese. 
Served with petite Caesar salad 10.75 

                                               Pizzas 
GREEK Pepperoni, roasted zucchini, black olives, sun dried tomato, mozzarella, feta and tomato sauce 12.00 
BLT Bacon, tomato, mozzarella, marinara sauce, sauce and petite salad served on top 12.00 
BBQ CHICKEN Tomato, cilantro, corn, red onion, cheddar and jack cheese 12.00 
GOAT CHEESE AND CHICKEN Sun dried tomatoes, red onions and crispy caesar salad on top 13.00 
PEPPERONI With lots of mozzarella and homemade marinara sauce 11.75 
MARGHERITA Fresh tomatoes, basil, garlic, marinara sauce and mozzarella cheese 11.50 
 

 

Any addition or substitutions subject to reasonable extra charge  
 

Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your risk of forborne illness 
Please alert your server if you have any food allergies 


