beverdgef
Coke, Diet Coke, Sprite,
Root Beer, Ginger Ale or
Iced Tea $1.75

Coffee or Tea $1.75

Hot Chocolate $1.75

Our Martini’s are
fabulous! Ask about
specialities, dessert-

Eerrigr I\I)Vatgr $??$f(())0 martinis or traditional

an Pellegrino $4. favorites.
\

Coffees

ask about our made to order Cappuccino,
Espresso or Latte

beer The following beers are offered for your enjoyment

Bud Lite Labatt Blue Guiness Draught
Budweiser Heineken Corona Extra
Coors Lite Smirmnoff Ice Sierra Nevada
Yuensling Lager Molson Gold Red Stripe
Miller Lite Amstel Light Land Shark
Non-Alcoholic Coors ~ Sam Adams Blue Moon
Michelob Ultra

Founded in 2002, )cl Ne d| N | N q

Mimi’s restaurant
and martini bar was MeNU
an original log structure built in 1799. Over
the years it has served as many different
establishments; as a rooming house, bar,
apartment building, hotel and eatery.

After many months of remodeling, owner’s
Jamie and Rhonda Muir have integrated it
into a part of the community in downtown
historic Huntingdon.

There’s always something fun going
on at Mimi’s. Check for monthly local
entertainment; jazz and guitar players
are frequent.

Mimi’s relaxed atmosphere and friendly staff
provides the perfect place for faculty get-
togethers, family outings, intimate dinners or
after a day on the lake! Call “Mimi” and she
will help make your dining special.

tHe pledfure if our/...

Jamie and Rhonda “Mimi” Muir
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MIMI’[ fiNe diNINg MeNuU

AppetizerS
Portabella Mushroom $9.95
stuffed with our wonderful
Crab Imperial and topped
with Hollandaise

PEI Mussels $9.95

a dozen of fresh Prince Edward
Island Mussels sautéed with Butter,
Garlic, White Wine, Red Peppers,
and Scallions

Rumaki $8.95
select Scallops wrapped in Bacon,
finished with a Teriyaki Sauce

Coconut Battered Shrimp $8.95
with a Tangy Marmalade Dijon Sauce

Shrimp Cocktail $8.95

BBQ Bacon Wrapped Shrimp
$8.95

four Colossal Shrimp charbroiled,
wrapped with Bacon, and stuffed
with Jalapenos, then brushed with
BBQ Sauce

Sesame Encrusted Ahi Tuna
$8.95

served rare with a Soy
Dipping Sauce

Smoked Salmon Bruschetta
$7.95

smoked Salmon, Cucumbers and
Capers, topped with a Lemon Dill
Cream Sauce

Five Cheese Ravioli Sampler
$7.95
with Marinara and Alfredo

Buffalo Chicken Dip $7.95
spicy Chicken Chunks with
Bleu Cheese

Mimi’s Chicken Tenders $7.95

Baby Burger Platter $7.95
three Sliders

Suzie Wong Egg Rolls $6.95
Vegetarian

Bruschetta $5.95

fresh Tomatoes, Basil, and
Mozzarella Cheese drizzled with
Olive Oil and Balsamic Vinegar

Breaded Stuffed Olives $4.95

Mimi’s Bleu Chips $4.95
our fresh made Potato Chips
topped with melted Bleu
Cheese Crumbles

SoupS
French Onion $4.95

baked with Croutons and
Provolone

Soup of the Day
Cup or Bowl - priced daily,
ask your server!

pdftd eNtreef
Parmesan

baked over Pasta

Chicken $16.95

Veal $19.95

Tristan’s Spinach Ravioli $17.95
jumbo Ravioli stuffed with Spinach and 4 Cheeses
served with Marinara or Alfredo Sauce

Seafood “Trio” $19.95
Scallops, Mussels, and Shrimp sauteed in Garlic,
Butter, and White Wine

Classic Alfredo — Our Own Recipe
Plain $14.95

Chicken $16.95

Salmon $19.95

Shrimp $21.95

all Pastas served with a Caesar Salad, House Salad
or Iceberg Wedse and Fresh Bread

Mimi’s Pear Salad, add $2.50
Hearts of Palm Salad, add $2.50
Cranberry Apple Salad, add $2.50
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Pasta Primavera $14.95

Pasta tossed with fresh Vegetables and
your choice of Alfredo, Marinara, or
Olive Oil and Garlic

Mushroom Ravioli $16.95
your choice of Alfredo, Marinara, or
Olive Oil and Garlic

MIMI’[ “graNd” Kkid’f
MENU

for children 10 years of age and younger

Olivia's Choice Filet Cut Steak $7.95
with choice of side

Weston'’s Chicken Tenders $5.95
with choice of side

Christopher’s Spaghetti $4.95
Hadley’s Baby Burgers (2) $5.95
Jack’s Macaroni and Cheese $4.95

Dirt Cup $3.95
Oreo Crumbs, Chocolate Pudding, Whipped
Cream, and Gummy Worms!

Sides
Potato Chip Fries, Fries, Applesauce or
Starch of the Day
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Choice 8 oz. Filet Market Price

Choice 12 oz. New York Strip Steak

Market Price

fresh sautéed Gourmet Mushroom blend may be
added to the above entrees for $2.50

Pork Tenderloin $19.95
sautéed with Scallions, Shitake Mushrooms
and Marsala Wine

Veal Oscar $24.95
finished with Jumbo Lump Crab, Hollandaise,
and Asparagus

Broiled Orange Roughy $24.95
on wilted Spinach

Lemon Parmesan Tilapia $21.95
fresh broiled Tilapia with Lemon Parmesan Crust

Grilled Salmon Filet $21.95
served with mango salsa

Broiled Salmon Filet $21.95
Sesame Encrusted with Balsamic Reduction
or Dill Hollandaise

Crab Cakes — (1) $18.95 (2) $24.95
all Lump Crab Meat — served with a
Zesty Rémoulade Sauce

Ahi Tuna Filet $21.95
grilled or cajun style with a spicy sauce

Coconut Shrimp $19.95
with Tangy Marmalade Dijon Sauce

Bourbon Street Chicken, Shrimp, or Scallops
fresh Tomatoes, Scallions, and Mushrooms

in a Spicy Cream Sauce

Chicken $19.95

Shrimp $21.95

Scallops $21.95

Shrimp and Scallops $21.95

Chicken Berghoff $19.95
sautéed Chicken, Mushrooms, and Onions in a
White Wine and Bleu Cheese Sauce

Tuscan Chicken $19.95
lightly breaded Chicken Breast with Artichokes
in a Lemon Cream Sauce

all entrees served with a Caesar Salad, House Salad
or Iceberg Wedse and Chef’s Vegetable, Starch of
the Day, and Fresh Bread

Hearts of Palm Salad, add $2.50
Mimi’s Pear Salad, add $2.50
Cranberry Apple Salad, add $2.50

All food is prepared fresh; your kind indulgence
is appreciated.

* Consuming raw, cooked to order or
undercooked meats, poultry, seafood,

shellfish and eggs may increase your risk of food
borne illness. More information about the safety
of consuming raw food is available upon request.

deffertS

Xiango $5.95

Cinnamon Banana Cheesecake
with a scoop of Vanilla Ice Cream
and Caramel Sauce

Y Xiango $3.95

Hot Fudge Cake $5.95

thick fudgy Ginache flowing from
the center of a decadent moist
Chocolate Cake stuffed with
Chocolate Chips

Plus Chef's Dessert Tray with
choices of the day

Coconut Ball $5.50

Vanilla Ice Cream with Toasted
Coconut, topped with Chocolate
Syrup and Cherry

Wild Berry Pie Parfait $5.95
Berry Pie and Vanilla Ice Cream
topped with Whipped Cream

Chocolate or Caramel
Parfait $5.50

Creme de Menthe, Creme
de Cocoa Parfait $5.95

Kahlua Parfait $5.95

All Parfaits served with Vanilla Ice
Cream, Whipped Cream and a
Cherry

Biscotti $1.50

Ask your server about our
Fabulous Dessert Martinis!
Chocolate, Key Lime, Cheesecake,
Almond Joy, Godliva, or French
Kiss to name a few!

Dessert Coffees We have
premier coffees, espresso,
cappuccino and latte. Add your
favorite liqueur to top

off a great dinner!

Our menu is always
changing. If you have
an “old favorite” you
would like to order —
please ask your server;
we will try to do it just
foryou. - MIMI

/

*18% gratuity is added to
your bill for parties of six or
more. No separate checks
for parties of eight or more.




