MICAS

MOUNTAIN KITCHEN

25 LOCAN CREEK TRAIL
SAPPHIRE, NC 28774

828.743.5740 ~- WWW.MICAS.RESTAURANT

STARTERS & SHARABLES
Seared Ahi Tuna 19

Sesame crusted and seared rare. Served with

Soba Noodles, soy sauce, ginger & wasabi.

Bang Shrimp 15

Crispy breaded shrimp tossed in our
housemade Bang Sauce, topped with
sesame seeds & green onions.

Bistro Chips 14

Housemade chips topped with warm
fondue, chopped bacon, diced red onion,
scallion & drizzled with balsamic glaze.

Southwest Chicken
Egg Rolls 15

Served with our housemade chipotle ranch.

Sapphire Onion 10

Crispy onion strings lightly seasoned,
served with our housemade sweet &
spicy Sapphire sauce.

Deep Fried Green Beans 12
Served with our housemade chipotle ranch.

Bubble Bread 12
Baked French Bread loaded with cayenne
and Mozzarella & marinara for dipping.

Fried Mozzarella 12
Breaded with Italian seasoning and served
with marinara sauce.

Chicken Tenders 13
Buttermilk marinated, hand-breaded &
fried. Served with honey mustard sauce.

Quesadillas

Served with lettuce, tomato, jalapeno,
sour cream & salsa.

Cheese | 12

Chicken, Shrimp or Steak | 18

Veggie | 16 Add Bacon +2

SOUPS
Soup of the Day cup 5/ bowl 7

Micas Famous French Onion 8
Baked with Swiss and Provolone, topped
with green onions.

Micas Chili cup 7 /bow! 9
Add cheese & onion +1.5

SALADS

Ask your server about protein options.

Carolina Cobb 18

Crilled chicken, applewood smoked bacon,
chopped romaine, cherry tomato, hardboiled
egg, crumbled bleu cheese, avocado with your
choice of dressing.

Caesar Salad 12/ half9
Romaine, croutons, parmesan cheese & Caesar
dressing.

Chipotle Chicken Salad 16

Chopped iceberg, mozzarella, hardboiled egg, cherry
tomato, grilled chicken, bacon & green onion topped
with crispy corn tortilla strips & chipotle ranch.

Asian Salad 16

Mixed greens, chicken, mandarin orange, tomato,
carrots, green onion, toasted almonds, wonton crisps
with sesame ginger dressing.

Micas Wedge 12

Iceberg lettuce, bacon, crumbled bleu cheese, green
onion & cherry tomato with housemade bleu cheese
& white balsamic dressing.

Greek Salad 16/ half9

Mixed greens, Greek olives, cherry tomato, cucumber,
onion, bell pepper, feta, pepperoncini with white
palsamic dressing.

Micas Garden 11/ half 6
Mixed greens, grape tomatoes, cucumber, carrot, red
onion with your choice of dressing.

Micas Jumbo Wings 18

10 Jumbo wings with celery tossed in Hot,
Medium, Mild BBQ, Bang, or Dry Rub. Served
with your choice of dressing.

HANDHELDS

Prime Rib Sandwich 18

8 oz. cut of prime rib, lettuce tomato, onion with
housemade Horseradish sauce. Served with your
choice of one Side.

Chicken Sandwich 16
Crilled, fried or blackened served with lettuce, tomato,
onion & your choice of one Side. Add cheese or bacon +2

French Dip 16

Thin sliced roast beef cooked in au jus topped with
Swiss cheese. Served withwith your choice of one Side.
Double meat +4&

Micas Famous Burger 18

Locally sourced Providence Farmstead American

Wagyu with lettuce, tomato, onion on housemade

roll with a pickle spear. Served with your choice of
one Side. Add bacon #2

North Atlantic Salmon BLT 19
Pan seared or blackened Norwegian Salmon with bacon.
Served with dill caper sauce and your choice of one Side.

BLT 13

Applewood smoked bacon, lettuce, tomato on Texas Toast.



ENTREES

Sunburst Farms North Carolina

Rainbow Trout 30
Pan seared or blackened served with our
housemade Beurre Blanc.

16 oz Handcut Ribeye 44
Cooked to your specification & served with
your choice of two Sides.

Country Fried Beef Steak 20
Breaded & fried with housemade black
pepper gravy. Served with your choice of
two Sides.

North Atlantic Salmon 24

Pan seared or blackened Norwegian Salmon
fillet served with Tartar & Cocktail sauce and
your choice of two Sides.

Chicken Dinner 18

8 oz. Chicken Breast prepared grilled,
blackened or hickory bourbon style. Served
with your choice of two Sides.

St. Louis Ribs /217 / full 28

Slow cooked, fall-off-the-bone, basted with
sweet BBQ sauce and served with your
choice of two Sides.

North Atlantic Cod 22
Beer Battered to order and served with Tartar
Sauce and your choice of two Sides.

Crispy Shrimp Platter 22
Breaded & lightly seasoned. Served with Tartar
& Cocktail sauce and your choice of two Sides.

Shrimp & Cod Platter 23
Beer Battered Cod and Crispy Shrimp

served with Tartar & Cocktail sauce and your
choice of two Sides.

Fried Catfish 19

Cornmeal dusted Catfish served with

hush puppies, Tartar sauce & your choice of
two Sides.

Chicken Parmesan 24
Hand breaded Chicken Parm with Penne
pasta & marinara sauce.

Pasta A La Micas 23

Peppers, onions & mushrooms in a garlic
cream sauce served over Penne with your
choice of Chicken or Shrimp.

SIDES 4.5

- French fries

- Sweet potato fries
- Housemade chips
- Mashed potatoes
- Rice

- Fried okra

- Coleslaw

- Broccoli

- Tater Tots

SPECIALTY PIZZA

New York style, hand tossed housemade
dough and sauce with 100% mozzarella.
GF denotes Gluten Friendly crust.

sm 8" / med 12” / med GF 12” / Ig 18"

Cheese
sm10 med15 mMmed GF18 Ig19

Margherita
Red sauce, tomato, fresh basil, garlic,
mozzarella, olive oil.

sm18 med20 med GF23 I|g25

Loaded White
Garlic butter sauce, spinach, tomato, feta,
mozzarella, banana pepper.

sm16 med21 med GF24& Ig 26

Micas
Red sauce, pepperoni, sausage, mushroom,
onion, mozzarella, bell pepper, black olive.

sm17 med22 med GF25 [g28
The Meat Eater

Red sauce, pepperoni, sausage, ham, bacon,
meatballs, mozzarella.

sm18 med23 med GF26 |g28
Veggie

Red sauce, onion, mushroom, bell pepper,
black olive, mozzarella, tomato.

sm15 med 20 med GF23 Ig25

PIZZA TOPPINGS

Regular Toppings

sm1L5 med2 Ig2.5

- Pepperoni - Garlic

- Meatball - Bell pepper
- Bacon - Banana pepper
- Ham - Jalapeno

- Italian sausage - Tomato

- Mushrooms - Fresh basil
- Onions - Pineapple

- Spinach - Anchovies

- Black olive

Premium Toppings
sm2.25 med3.25 Ig 4.25

- Chicken
-Shrimp

- Crumbled bleu cheese
- Feta cheese
- Extra cheese

. Ask us about our Seasonal

specialty Dessert menu.

Micas now offers online
ordering for your
convenience:

www.micas.restaurant

Menu Subject to Change. A 20% gratuity will be added for parties of six or more. A 3% charge will be added to all credit card purchases.

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions, adverse reactions to food
consumed or if you may come in contact with while dining. Please notify your server if you have any food allergies. Our food is prepared in an environment that contains both glutens and nuts.





