COAL FIRED
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p > OUR DOUGH 1S MADE IN-HOUSE,

m HAND-FORMED TO ORDER AND
COALFIRED TO DELICIOUSNESS!

SPECIALTY ARTISAN PIZZAS

LARGE 16" MEDIUM 12" SMALL 8"
$22 $17 $13

10" GLUTEN-FREE OPTION AVAILABLE

MIA MARGHERITA CHICKEN PESTO
SAN MARZANO PLUM TOMATO COAL-OVEN BRAISED CHICKEN,
SAUCE, OLIVE OIL, FRESH BASIL PESTO, PINE NUTS, GRAPE
& FRESH MOZZARELLA, TOMATOES, MOZZARELLA &
HOUSE PESTO FRESH RICOTTA
AMERICANA CAPRESE
OLD-SCHOOL AND ORIGINAL VINE-RIPENED THIN SLICED
PEPPERONI, FRESH MOZZARELLA TOMATOES, FRESMOZZARELLA,
& PIZZA CHEESE, FINISHED WITH BASIL PUREE &
PARMIGIANO REGGIANO BALSAMIC DRIZZLE
WEST VIRGINIA VIA IL FICO (THE FIG TREE)
SAN FRANCISCO MOZZARELLA, PROVOLONE &
ARTISAN PEPPERONI, FONTINA TOPPED WIITH
CALABRESE SAUSAGE, SHAVED PROSCIUTTO,
MOZZARELLA & FRESH ARUGULA, PLUMP FIGS, FIG
RICOTTA, FINISHED PUREE , BASALMIC,
WITH PARMIGIANO REGGIANO GORGONZOLA
CARNE DIAVOLO FLORENTINO
CALABRESE SAUSAGE, CAPICOLA, PINE NUTS, BABY SPINACH,
HAM, HOT SOPPRESSATA, PEPPER GRAPE TOMATOES,
RINGS, SWEET ONION, MOZZARELLA
MOZZARELLA & FETA
& PROVOLONE

BUILD YOUR OWN PIZZA

LARGE 16" $17 MEDIUM 12" $14 SMALL 8" $11
CHEESE & RED SAUCE / CHEESE, OLIVE OIL & GARLIC

REGULAR TOPPINGS $1/ $1.75/ $2.25

PEPPERONI, ITALIAN SAUSAGE, FRIED HOT BANANA PEPPERS,
MUSHROOMS RIPE OLIVES, SLICED RED ONIONS, GREEN BELL
PEPPERS, HOT PEPPER RINGS, GRAPE, TOMATOES

PREMIUM TOPPINGS $1.75/ $2.75/ $3.25

CHICKEN, NUNNIE'S MEATBALLS, LARGE SLICED PEPPERON],
FRESH MOZZARELLA, CAPICOLA, SALAMI, BROCCOLINI, ROASTED
RED PEPPERS, BABY SPINACH

COAL - FIRED CALZONES

STEAK, PEPPERONI SPINACH, MUSHROOM,
& CHEESE & TOMATO
Thin-sliced Steak, Pepperoni, Fried Hot Olive Oil & Garlic, Fresh Mozzarella,
or Sweet Peppers, Pizza Cheese, Grilled Fried Hot or Sweet Peppers, Spinach,
Sweet Onions, Marinara Mushroom, & Tomato
MEATBALL BUILD YOUR OWN
Pizza Cheese, Fresh Mozzarella, Select up to 3 Regular or 2 items
Marinara, Fried Hot or Sweet From our Premium toppings
Peppers Included with purchase of calzone

COAL - FIRED FLATBREADS 12” or 16 “

BRUSCHETTA

Original Focaccia topped with Grape Tomatoes,

Balsamic, Garlic Olive Qil, Fresh Basil, $13 $21
Mozzarella & Provolone

FOCACCIA—A Mia Original!
Fresh Garlic & Olive Oil, Mozzarella & Provolone,

Kalamata Dipping Sauce $12 $17
MUSHROOM FOCCACIA
Coal Roasted Shitake & Crimini Mushrooms,

$13 $21

Cream Cheese, Mozzarella & Provolone, Fresh Thyme,
White Truffle Oil served with Buttermilk Ranch

MIA'S JALAPENO FIRE STICKS

Jalapenos, Cream Cheese & Mia's House $13 $21
Hot Sauce, served with Buttermilk Ranch

Dipping Sauce

A LA CARTE ITEMS

SOUPS DRESSINGS BY THE QUART
ITALIAN WEDDING SOUP  $15 ITALIAN VINAIGRETTE $14
CREAMY ROMA $15 CREAMY GORGONZOLA $20
TOMATO BISQUE

BALSAMIC VINAIGRETTE ~ $14
SOUP OF THE DAY $15

BUTTERMILK RANCH $14
SALADS SAUCES BY THE QUART
(Family Size, Feeds 4-6 People)

HOUSE MEAT SAUCE $15
MIA’S HOUSE ITALIAN $20

MARINARA $13

PEPPERONI ROLLS
(House made, Coal Fired) $5

=%
Mia Margherita

COAL FIRED
PIZZERIA

CATERING MENU

OUR COAL-FIRED OVEN IS A HALLMARK OF BOTH
WEST VIRGINIA CULTURE AND PIZZA HISTORY.

THE VERY FIRST PIZZA OVEN IN AMERICA WAS FIRED
BY COAL, AND WE USE DOMESTIC ANTHRACITE,
WHICH BURNS VIRTUALLY FREE OF SMOKE
AND PARTICULATE EMISSIONS.

139 CONFERENCE CENTER WAY
SUITE 137, BRIDGEPORT WV 26330

304-808-6400

MIAMARGHERITA.COM
HANK@MIAMARGHERITA.COM



HOAGIES BY PAN $35 / with Chips $48
3 HOAGIES PER PAN
(CUT INTO 1/3 SECTIONS, 9 PCS, MIX AND MATCH)

STEAK - YOUR CHOICE OF PEPPERS (SWEET, MIXED,
OR HOT), GRILLED ONIONS, AMERICAN & PIZZA
CHEESE

ITALIAN SAUSAGE - YOUR CHOICE OF PEPPERS
(SWEET, MIXED, OR HOT), GRILLED ONIONS,
AMERICAN & PIZZA CHEESE

GRILLED CHICKEN - YOUR CHOICE OF PEPPERS
(SWEET, MIXED, OR HOT), GRILLED ONIONS,
AMERICAN & PIZZA CHEESE

NUNNIES MEATBALL - YOUR CHOICE OF PEPPERS
(SWEET, MIXED, OR HOT), PIZZA CHEESE

SANDWICH PLATTERS $25 / with Chips $40

LARGE 16”
SERVED COLD OR TOASTED, CUT OR DISPLAYED, OR WHOLE

HOT ITALIAN HERO - SALAMI, LARGE PEPPERONI,
HAM, CAPICOLA, MORTADELLA, MOZZERELLA,
PROVOLONE, ICEBERG LETTUCE, RED ONIONS,
TOMATO, ITALIAN VINAIGRETTE

TURKEY BREAST - SPINACH, BANANA PEPPER RINGS,

TOMATO, ONION, OREGANO & BASIL, CHOICE OF
SMOKED GOUDA OR PROVOLONE

ITALIAN BEEF - SLICED ITALIAN BEEF, AU JUS,
PROVOLONE, OLIVE TAPENADE

TOP JIMMY - SALAMI, LARGE PEPPERONI, HAM,
CAPICOLLA, MORTADELLA, MOZZERELLA &
PROVOLONE, YOUR CHOICE OF PEPPERS
(SWEET, MIXED, OR HOT)

COAL FIRED WINGS $17
SERVED BY THE DOZEN

LEMONCELLO - ITALIAN HERB & LEMONCELLO
MARINADE, CHARRED TOMATO AIOLI

SPICY SICILIAN — OVEN ROASTED & TOSSED IN
MIA’S HOUSE HOT SAUCE, BUTTERMILK RANCH

SALADS & COLD DISPLAYS
BOWLS
(FEEDS 8 - 10)

INSALATA w. [talian Vinaigrette $35
HOUSE ITALIAN w. Vinaigrette $35
CAESAR $35
ANTIPASTO $50
CHEESE (3)
& MARINATED OLIVES $50
RAW SEASONED
VEGETABLE CRUDITE $35
ANTIPASTO DISPLAY $50
PASTA SALAD $40
SHRIMP COCKTAIL $60

MAIN ENTREES

HALF PAN
(FEEDS 8 - 10)

SAUSAGE & PEPPERS $70
RED (SWEET, MIXED, HOT)
SAUSAGE & PEPPERS $70
WHITE (SWEET, MIXED, HOT)
CHICKEN PARMESAN $85
GRILLED CHICKEN BREAST $70
PENNE & GRILLED CHICKEN $65
PRIMAVERA
PENNE POLLO BROCCOLINI $70
CHICKEN TENDERS $60
NUNNIES MEATBALLS $50
LASAGNA (24 HOURS NOTICE) $70
CHICKEN PENNE GORGONZOLA $70
GRILLED ATLANTIC SALMON $90
LEMON CAPER SAUCE
PENNE CHICKEN ALFREDO $70
SHRIMP LINGUINE SCAMPI $75
STUFFED HOT PEPPERS $70

5 oz SIRLOIN STEAKS

$120

PLATTERS
(FEEDS 15 - 20)

$60
$60
$60

$90
$80

$90

$60

$90

$70
$120

FULL PAN
(FEEDS 15 - 20)
$120

$120

$160
$160
$115

$140
$120
$95
$120
$140
$180

$115

$140
$140
€240

VEGETABLES & PASTA

HALF PAN FULL PAN

(FEEDS8-10)  (FEEDS 15 - 20)
PEPPERONI FRIED POTATOES $45 $85
(SWEET, MIXED, HOT)
MIXED VEGETABLES $60 $100
WITH BASIL & GARLIC
ITALIAN GREENS & BEANS $50 $100
STEAMED BROCCOLINI, $60 $120
GALRIC & FRESH HERBS
PENNE PASTA MARINARA $45 $85
PENNE & MEAT SAUCE $55 $85
BAKED PENNE PASTA $55 $90
MARINARA & PIZZA CHEESE
PENNE PASTA ALFREDO $60 $120
PENNE GARLIC, OLIVE OIL $45 $85
& FRESH HERBS

SIDES

HOUSE FRIED POTATO CHIPS
SERVED WITH GORGONZOLA (PINT/QUART)

SMALL BOWL (FEEDS 10 PEOPLE) $22

LARGE BOWL (FEEDS 20 PEOPLE) $40

DESSERTS

GOURMET CUPCAKES (DOZEN) $40
TIRAMISU (FEEDS 8-10) $65
CANNOLI (DOZEN) $32
DRINKS

FULL LINE OF WINE AVAILABLE FOR TAKE-OUT

COKE PRODUCTS
BOTTLED WATER
FRESH BREWED SWEET AND UNSWEETENED TEA

SPARKLING FLAVORED & MINERAL WATERS:
SAN PELLEGRINO, AQUA PANNA & GALVANINA



