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MI FAMILIAS
PIZZERIA TO GO Orlers May be Limited or Unavailable After 6:00 pum

7 EST.20n N\

OUR FACEBOOK PAGE / GOOGLE MAPS LINK

*Open for Early Kickoffs on NFLSundays

Mi Familias Pizzeria

PLATOS PEQUENOS / SMALL PLATES

PALITOS DE MOZZARELLA / MOZZARELLA STICKS palitos de mozzarella
empanizados fritos servido con salsa marinara de la casa / fried breaded mozzarella sticks
served with housemade marinara sauce $9.25

*ALITAS / WINGS alitas de pollo fritas con o sin salsas: picante, BBQ o blue cheese / deep
fried chicken wings served plain or with sauces: hot, BBQ or blue cheese $13.00

PAPAS FRITAS / FRENCH FRIES $9.25 ($4.50 - 1/2 Order)

* ALBONDIGAS/ MEATBALLS carne de cerdo y res mezclada con especias, ricotta
cocinadas en nuestra salsa marinara servidas con pan de la casa / Spiced Beef and Pork with

Ricotta and Spices (cooked in our house made marinara and served with our homeade bread.
$11.00

ENSALADAS / SALADS

CESAR / CAESAR* lechuga romana, queso parmesano, pan fresco y aderezo de la casa /
romaine lettuce, parmesan cheese, fresh bread and housemade dressing $17.75 / $8.75 (Half
Salad)

MIXTA / MIXED GREENS mezcla de hojas, cebolla roja, tomates romanos, nueces, trozos de
queso azul con vinagreta de la casa / mesclun greens, red onion, plum tomatoes, walnuts, blue
cheese crumbles, housemade vinaigrette $17.75 /$8.75 (Half Salad)

anade | add Pechuga / Chicken Breast $7.50

*El consumo de carnes, aves, mariscos o huevos crudos o poco cocidos puede aumentar su riesgo de enfermedades

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illnesses
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PIZZAS (12 inch or 16 inch)

ROJA / RED ( marinara de la casa / housemade marinara )
QUESO / CHEESE queso mozzarella / mozzarella cheese $12.25 / $18.50
RONI pepperoni, mozzarella $15.50 / $21.50

LA REINA / THE QUEEN tomate de uva, albahaca, mozzarella / grape tomatoes, basil, mozzarella
$16.00/ $21.50

*CHITOWN carne molida, cebolla roja, jalapefios, mozzarella / ground beef, red onions, jalaperios,
mozzarella $18.00 / $24.25

*TRES CARNES prosciutto, pepperoni, salchicha italiana de la casa, mozzarella / prosciutto, pepperoni
housemade Italian sausage, mozzarella $18.50 / $24.25

VEGGIE pimientos, cebolla roja, hongos crimini, aceitunas negras, mozzarella / peppers, red onions, crimini
mushrooms, black olives, mozzarella $18.00 / $24.25

LA VERDE / THE GREEN espinaca, tomates secos, mozzarella / spinach, sun dried tomatoes, mozzarella
$18.00 / $24.25

SHROOMS hongos crimini, mozzarella / crimini mushrooms, mozzarella $15.50 / $21.50
CHOVOLONE queso provolone, chorizo / provolone cheese, chorizo $18.00 / $24.25

LA GRIEGA / THE GREEK tomates romanos, cebolla roja, aceitunas negras, queso feta, mozzarella / plum

tomatoes, red onions, black olives, feta cheese, mozzarella $18.00 / $24.25
BLANCA / WHITE ( sin salsa marinara / no marinara sauce )

EMMY'S quesos: ricota, romano, mozzarella / cheeses: ricotta, romano, mozzarella $17.50 / $23.50

KING JAMES prosciutto, tomates uvas, espinaca, queso parmesano, queso mozzarella / prosciutto, grape
tomatoes, spinach, parmesan cheese, mozzarella cheese $17.50 / $23.50

BC? pollo, salsa picante, salsa de la casa de queso azul / chicken, hot sauce, housemade blue cheese sauce
$17.50/ $23.50

PESTO pesto de la casa, queso romano, mozzarella / housemade pesto, romano cheese, mozzarella
$18.00/ $24.25

PIZZA DE POSTRE / DESSERT PIZZA pizza con guineos o fresa, Nutella, azticar en polvo, en una corteza
crujiente / thin crispy crust with bananas or strawberries, Nutella, powdered sugar
$11.50 ( ambas / both $12.25)

Make any 12” Pizza a 9” Cauliflower Crust Pizza / Cambiar a Coliflor Crust : No Additional Charge

COBERTURAS / TOPPINGS

Basil, Black Olives, Spinach, Grape Tomatoes, Green Peppers, Mushrooms,

Jalapefios, Onion, Mozzarella, Extra Cheese, Marinara 12” $1.50, 16” $2.50
Anchovies, Chicken, Sundried Tomatoes, Ricotta, Romano, Provolone, Feta, Pesto 12” $2.00, 16” $3.00

Bacon, Chorizo, Ground Beef, Pepperoni, Homemade Italian Sausage, Prosciutto 127 § 2.50, 16” $3.50
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WINES & SPARKLING

Suolo Rosso, Primitivo, Italy 2017
59.00 glass  534.50 bottle

Line 39, Pinot Noir, CA 2017

59.00 glass 536 bottle

Tilia, Cabernet Sauv, Argentina 2022
5$8.50 glass 534 bottle

Joel Gott, Cabernet Sauv, CA 2016
S11 glass 545 bottle

Matua, Sauvignon Blanc, New Zealand
58.50 glass 534 bottle

Tilia, Chardonnay, Argentina 2022
58.50 glass 534 bottle

Bocelli, Pinot Grigio, Italy 2021

59.00 glass 536 bottle

Masi Masianco, Pinot Grigio, Italy

5$13.00 glass 548.00 bottle

RED

WHITE
2018

SPARKLING

Segura Viudas, Cava, Spain NV 187 ml Split

5$12.00 Split
Val D’oca, Rosé Prosecco, Italy NV

5S40 bottle



Bottles/Cans:

Drafts:

Beers

Heineken, Heineken 00, Corona, Medalla, Medalla Light, Stella Artois,
Presidente, Michelob Ultra, Ocean Lab IPA, Dales Pale Ale, Sierra Nevada
Pale Ale, Birra Morreti

Boqueron Brewing: Caja De Muerto, Blonde and Crash Boat IPA, Boqueron
Lager, El Sato, Mar Chiquita, Crash Boat Bottle

Rincon Beer Company: Marejada Summer IPA

$7 *Ask your server or check the chalkboard for current selection



