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ANTIPRETE

PREDJELH



€ ANTIPASTI PREDJELA

9,00 SCAMPI PATE CON PISTACHIO
Kremasta pasteta od Skampi s mljevenim
pistaciom i perlama od aceto balsamica
Creamy shrimp pate with ground pistachios
and balsamic vinegar pearls

11,00 PARMIGIANA DI MELANZANE
SloZenac od balancana i umaka od rajcice s
mozzarellom i svjezZim bosiljkom
Eggplant and tomato sauce mixture with
mozzarella and fresh basil

12,00 BURRATA ALLA NORMA
Burrata mozzarella s konfitiranim pomama i
kaviarom od balancana, bosiljak ulje
Burrata mozzarella with confit tomatoes, basil ol
and eggplant caviar

15,00 SEA BASS CRUDO
Marinirani svjezi lubin s kremom od datterini
poma i pesto genoveseom
Marinated fresh sea bass with datterini tomato
cream and pesto genovese

19,00 TARTARE DI MANZO 100G
Tartare od svjezeg junec¢eg mesa s fonduom od
parmezana i chipsom od palente
Fresh beef tartare with parmesan fondue and
polenta chips



€ ANTIPASTI PREDJELA

16,00 VITELLO TONNATO MIMI STYLE
Tanko rezana hladna teletina s kremastim
tonnato umakom, kapari i rikula
Thin sliced cold veal with creamy
tonnato sauce, capers and arugula

18,00 CRISPY ROMAN ARTICHOKE
Hrskave artiCoke przene u ulju s
Romesco sauce i ribanim Grana padanom
Crispy artichokes fried in oil with
Romesco sauce and grated Grana Padano

18,00 "CROQUESTAR" LA GENOVESE
Hrskavi kroketi od sporo kuhanog juneceg ragua s
kapulom, nduja majonezom i salsa verde umakom
Slow-cooked beef crispy croquettes ragu with
nduja mayo and salsa verde sauce



€ ANTIPASTI PREDJELA

Wil
CORNETTH

(2 kom.)

9,00 GRANA E RUCOLA
Przeno fritta tijesto, premazano domacim
fondueom od Grana Padano DOP-a,
aromatiziranim kremastim pestom od svjeze
rikule, a sve je zavrseno finim prahom od
crnih maslina
Fried fritta dough, coated with homemade Grana
Padano DOP fondue, flavored with creamy fresh
arugula pesto, and all finished with fine black
olive powder

12,00 FRITTA PARMA
Przeno fritta tijesto s domacim fondueom
od Grana Padano DOP, obogaceno so¢nim
Prosciuttom di Parma DOP, svjezim cherry
rajcicama i aromati¢nim prahom crnih maslina.
Fried fritta dough with homemade fondue
of Grana Padano DOP, enriched with juicy
Prosciutto di Parma DOP, fresh cherry tomatoes
and aromatic black olive powder



16,00

17,00

6,00

750

INSALATA SALATE

ARUGULA & PROSCIUTTO DELIGHT
Salata od rikule, prSuta i grana padana s
kruSkama i orasastim plodovima
Arugula, prosciutto and grana padano salad with
pears and nuts

MIMI CESARE
Mjesavina zelenih salata, piletina grill, hrskava
panceta, tonnato umak, prepeceni kruh
Mixed green salads, grilled chicken, crispy
pancetta, tonnato sauce, toasted bread

SUPPA JUHE

ZUPPA DI MAIS

Kremasta juha od kukuruza Secercai povrca
Creamy sweet corn and vegetable soup

MIMI CIOPPINO

Gusta juha od poma i plodova mora
Creamy tomato and seafood soup



PRIMH PIRTTI

TOPLA PREBJELH



€ PRIMI PIATTI TOPLA PREDJELA

17.00 RISOTTO AI FUNGHI
Kremasti rizoto od gljiva s pestom
od rikule i bechamel kremom
Creamy mushroom risotto with arugula
pesto and bechamel cream

17,00 BURRATELLI ALLA MIMI
Domadi ravioli punjeni rikotom i kavijarom od
balancana sa SalSom u Sporko, pestom od
bosiljka i kremom stracciatelle
Homemade ravioli stuffed with ricotta and
eggplant caviar with tomato salsa, basil pesto
and stracciatella cream

18,00 GIRELLA ALLA BOLOGNESE
Rucno radeni zavrnuti jastucici punjeni
ricotta sirom s bolognese raguom i salsa
verde umakom
Handmade rolled pillows stuffed with ricotta
cheese with bolognese ragu and
salsa verde sauce

19,00 PROSECCO RISOTTO
CON GAMBERI E LIMONE
Prosecco rizoto sa svjezim kozicama i
reduciranim bisque umakom aromatiziran
koricom limuna
Prosecco risotto with fresh prawn and reduced
bisque sauce flavored with lemon zest



€ PRIMI PIATTI TOPLA PREDJELA

19,00 CHIANINA MEATBALLS N'DUJA GNOCCHI
Domacdi njoki u kremastom umaku s junecim
okruglicama, susene pome, baby Spinat
Homemade gnocchiin a creamy sauce with beef
meatballs, dried tomatoes, baby spinach

20,00 ZITI ALLA GENOVESE
Tradicionalni napuljski ragu od junetine
i kapule sa ziti tjesteninom
Traditional Neapolitan beef and
onion ragout with ziti pasta

38,00 THE GREAT CARBONARA
*2 pax - also available for1
Kremasta Spaghetti carbonara servirana u kolutu
sira sa hrskavim guancialeom
Creamy Spaghetti carbonara served in a ring
of cheese with crispy guanciale

45,00 BRODO DI PESCE ALLA SICILIANA
Tecada od fileta bijele ribe, Skoljki, rajcica, kapara i
domacih pljukanaca
White fish fillet, mussels, tomatoes, capers
with homemade pasta









SEGUNDI PIRTTI

GLAVNR JELH



2700

2700

36,00

36,00

39,00

56,00

80,00

SECONDI PIATTI GLAVNA JELA

0SSOBUCO ALLA MILANESE
Sporo kuhana juneca koljenica servirana na
cremastom rizotu od Safrana
Slow-cooked beef shank served on creamy
saffron risotto

PESCE MILANESE
Pohani filet svjeze bijele ribe na redukciji od
pjenusca i kapara sa mjeSavinom salate i jabuke
Breaded fillet of fresh white fish on a champagne
and caper reduction with salad apple mix

VITELLO ALLA PARMIGIANO

Pohani teledi kotlet, rajCica, rikula, mozzarella
Breaded veal cutlet, tomato, arugula, mozzarella

FILETTO DI MANZO ALLA GRIGLIA 250G

Premium govedi file sa grilla

PREMIUM RIB-EYE STEAK 300G

FILETTO DI PESCE ALLA SICILIANA
*2 pax
Tecada od fileta bijele ribe, dagniji,
rajCica, kapara i maslina
White fish fillet, mussels, tomatoes, capers, olives

PESCE IN CROSTA DI SALE 1KG
Svjeza riba pecena u krpunoj soli
Salt baked fresh fish



CONTUORNI

PRILUZI



5,50

6,50

11,00

6,50

5,50

5,50

2,50

4,00

4,00

3,00

3,00

3,00

CONTORNI

Crispy Patatine
Mladi hrskavi peceni krumpiri

Spinaci
Spinat

Mimi fettuccine
(cacio e pepe)

Grilled Vegetables
Peceno povrce

Butter risotto
RiZza s maslacem

Insalata del Giorno
Sezonska salata

Homemade bread
Domaci kruh

SALSE

Demiglace sauce
Demiglace umak

Tartufo sauce
Umak od tartufa

Beschamel sauce
Besamel umak

Fondue grana padano (DOP)

Cacio e pepe sauce
Cacio e pepe umak

PRILOZI

UMACI



HHRE

BEGERTI



6,50

750

8,00

10,00

10,00

DOLCI DESERTI

SORBETO LIMONE

TIRAMISU

MOUSSE AL CIOCCOLATO

BIANCA DEL B0OSCO - FRITTA
Przeno fritta tijesto, krema od mascarponea i
bijele cokolade s jabukama
Fried fritta dough, mascarpone and
white chocolate cream with apples

PISTACHIO LAVA CAKE

Pistachio lava cake sa sladoledom
Pistachio lava cake with ice cream



PIZZA




12,00

14,00

15,00

PIZZA CLASSICS KLASICNE PIZZE

MARINARA
Domaca SalSa, pelati od zutih datterini rajCica,
c¢esnjak, papar, bosiljak, ekstra djevicansko
maslinovo ulje, origano
Homemade salsa, yellow datterini tomatoes
salsa, garlic, pepper, basil, extra virgin olive oil,
oregano

MARGHERITA
Domaca SalSa, mozzarella di bufala, bosiljak,
ekstra djeviCansko maslinovo ulje
Homemade salsa, mozzarella di bufala, basil,
extra virgin olive all

CAPRICCIOSA
Domaca SalSa, dimljena Sunka, mozzarella,
zlatni Sampinjoni, articoke, masline
Homemade salsa, smoked ham, mozzarella,
mushrooms, artichokes, olives



€ GOURMET PIZZA GOURMET PIZZE

16,00 LUDOVICA
Domaci umak od butternut tikve, mozzarella di
bufala, Gorgonzola DOP, British Cheddar, Brie,
majcina dusica, crveni papar
Homemade butternut squash sauce, mozzarella
di bufala, Gorgonzola DOP, British Cheddar, Brie,
thyme, red pepper

17,00 NONNA CARMELA
Domaca parmigiana, Pecorino Romano DOP,
polpette, domaci fondue od Grana Padano
DOP, bosiljak
Homemade parmigiana, Pecorino Romano
DOP, polpette, homemade Grana Padano DOP
fondue, basil

17,00 IMMACOLATA
Domaca SalSa, mozzarella, kulenova seka,
polpette, domaci fondue od Grana Padano
DOP, przena kapula, ¢esnjak, origano
Homemade salsa, mozzarella, pepperoni,
polpette, homemade fondue made from Grana
Padano DOP, fried onion, garlic, oregano

17,00 LILA
Domaca SalSa, mozzarella, Prosciutto di Parma
DOP, burrata, susene rajcice, datulje, prah od
crnih maslina, bosiljak
Homemade salsa, mozzarella, Prosciutto di
Parma DOP, burrata, dried tomatoes, dates,
black olive powder, basil



€ GOURMET PIZZA GOURMET PIZZE

1700 ROCCO
Domacdi pesto od pistacija i bosiljka, mozzarella,
Mortadella Bologna I.G.P., kozji sir s aromom
tartufa, burrata, pistacio, prah od crnih maslina
Homemade pistachio and basil pesto, mozzarella,
Mortadella Bologna I.G.P, truffle-flavored goat
cheese, burrata, pistachio, black olive powder

17,00 FABRIZIO
Umak od ricotta sira i bijele tartufate, mozzarella,
zlatni Sampinjoni, Pecorino Romano DOP, dimljena
slanina, przeni ljesnjak, crveni papar
Ricotta cheese and white truffle sauce, mozzarella,
mushrooms, Pecorino Romano DOP, smoked
bacon, fried hazelnuts, red pepper

17,00 PIETRO
Domacdi ragu od sipe, mozzarella di bufala,
Pecorino Romano DOP, crveni papar
Homemade cuttlefish ragout, mozzarella di bufala,
Pecorino Romano DOP, red pepper

17,00 GIANCARLO
Guacamole umak, mozzarella, dimljeni losos,
Philadelphia sir, klice CeSnjaka,
przeni listi¢i badema
Guacamole sauce, mozzarella, smoked salmon,
Philadelphia cheese, garlic sprouts,
fried almond flakes



Nase osoblje Vam stoji na raspolaganju za informacije o prisutnosti tvari
ili proizvoda koji uzrokuju alergije ili intolerancije u hrani.

Our staff is at your disposal for information regarding the presence of
substances or products that may cause allergies or intolerances in food.



PDV i usluga su uraCunati u cijenu
VAT and service are included in price

MIMI is part of F Group.

F-Tours International d.o.o.
Put Supavla 1, Split
OIB: 82264013276

Restoran
MIMI
Setaliste pape Ivana Pavla Il 8A, Split
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