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Di�er



Quesadillas   8
Tortillas topped with freshly shredded Chihuahua cheese

and served with homemade pico de gallo
Add chicken  3   Add steak  4

Add Guacamole  2

Steamed Mussels   10
White wine and garlic steamed Prince Edward Island Mussels 

served with grilled ciabatta bread

Pico and Guacamole   7
Freshly fried tortilla chips served with  
our own guacamole and pico de gallo

Hummus   8
Our own recipe served with carrot sticks,  

cucumber rounds, tomato slices and toasted pita bread

Seared Ahi Tuna   11
Sesame encrusted ahi tuna served over mixed greens
with a soy dipping sauce and garnished with wasabi

Spinach Artichoke Dip   10
Baked and crusted with parmesan cheese

served with toasted ciabatta bread

Baked Goat Cheese   9
Goat cheese baked with marinara and pesto

served with toasted ciabatta

Grilled Scallops   11
Charbroiled diver scallops served over  

creamy polenta and topped with a fennel - apple slaw

Appetizers

Entrées
Chicken Marsala   16

Bone-in chicken breast served with mushrooms,  
garlic green beans, roasted red potatoes and  

finished with a marsala cream sauce     

Tilapia Picatta   15
Pan-fried tilapia filet served over  
grilled asparagus, brown rice and  

finished with a lemon-caper butter sauce     

Duck Breast   18
Pan-seared duck breast served medium rare  

with sautéed green beans, roasted red potatoes 
and finished with a pickled pumpkin chutney     

Steak Frites   19
12 oz. charbroiled angus sirloin, served with  
shoestring fries, sautéed green beans and a  

mushroom-cognac reduction sauce     

Beef Stroganoff   13
Sautéed pieces of sirloin stewed in a  
rich sour cream and mushroom sauce  

served over egg noodles     

Salmon Brulée   18
Caramelized salmon served over  

smoked gouda macaroni and cheese, grilled asparagus and  
finished with a red wine reduction sauce    

Moroccan Ragout       Cup  4      Bowl   6
A marriage of spicy, chunky, lentil and vegetable stew served with a yogurt-cilantro sauce

Soup
Soup of the Day       Cup 3      Bowl   5

Salads

Steak Salad   10
Strips of steak sautéed with peppers and onions  
in a special sauce, served over mixed greens,  

mushrooms and tomatoes

Caesar Salad   8
Prepared with our own Caesar dressing 
 and croutons (Anchovies on request) 

Ensalata Kimba   9
Romaine lettuce topped with bleu cheese, croutons,  

red peppers, pecans and Granny Smith apples   
with our balsamic-pesto dressing

Medici Salad   9
Mozzarella, mushrooms, green peppers, red onions, 
 green olives, tomatoes and carrots on mixed greens 

Spinach Salad   9
Tender baby spinach, goat cheese and tomatoes

Southwest Chicken Salad   10
Grilled cajun chicken, black beans, white corn, onions,  

tomatoes, southwest dressing and tortilla strips 

House Salad   4
Mixed greens, carrots, red onions and tomatoes

Add to your salad
Grilled Portabella Mushrooms 3    Sautéed Garlic Shrimp 4    Grilled Tuna Steak 4    Grilled Chicken Breast 3

Our Own Dressings
Creamy Parmesan, Balsamic-Pesto, White French, Bleu Cheese or Mustard Vinaigrette

Our bread, croissants and desserts are made fresh everyday from scratch, and are for sale in our bakery right next door



Classic Burger   9
Half-pound steak burger

Bacon-Bleu Burger   10
Bleu cheese crumbles and bacon 

Cajun-Blackened Burger   10
Cheddar cheese and BBQ sauce

Stroganoff Burger   10
Sour cream and sautéed mushrooms

Grilled Tuna Steak   10
With ginger-sesame mayo

Grilled Portabella    9
Red onion, lettuce, tomato with ginger-sesame mayo     

Sautéed Vegetable Pasta   12
Grilled asparagus, sundried and cherry tomatoes,  

mushrooms tossed with fresh linguine  
and parmesan in a light butter sauce     

Spinach Lasagna   10
Layers of spinach, ricotta and mozzarella  

with our marinara sauce     

Fettuccine Alfredo   12
Fettuccine noodles with cream and parmesan 

Add Westphalian smoked ham 3      Add mushrooms 2

Pesto Seafood Pasta   14
Sautéed shrimp, scallops and steamed mussels,  

tossed with fresh linguine in a pesto-cream sauce  

Pastas

	 Personal	 Medium	 Large	 Family 
	 Pan or Thin	 Pan or Thin	 Pan or Thin          Pan

Medici Pizza 
A Medici classic! Sausage, ground beef, pepperoni, 
Canadian bacon, peppers, onions and mushrooms . . . . . . . . . . . . . . . . . . .                   9	 16	 22	 26

Four Cheese 
Aged provolone, parmesan, mozzarella,
bleu cheese with sundried tomatoes  . . . . . . . . . . . . . . . . . . . . . . . . . . .                           8	 13	 19	 22

Hans’ Smoked German Ham
Westphalian ham, Granny Smith apples,  
red onions and sundried tomatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            8	 14	 20	 23

Spinach Goat Cheese
Spinach and goat cheese with pesto  . . . . . . . . . . . . . . . . . . . . . . . . . . .                           8	 13	 19	 22

Margherita
Fresh basil, garlic and tomatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8	 13	 19	 22

Fresh Spinach
Spinach, mushrooms, onions, parmesan . . . . . . . . . . . . . . . . . . . . . . . . .                         8	 13	 19	 22

Mediterranean
Goat cheese, olives, garlic and  
sundried tomatoes with pesto . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              8	 13	 19	 22

BBQ Chicken
Roasted chicken and red onions  
with honey BBQ sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  8	 14	 20	 23

Medici Specialty Pizzas

Add to your pasta
Grilled Portabella Mushrooms 3    Sautéed Garlic Shrimp 4    Grilled Tuna Steak 4    Grilled Chicken Breast 3

Sandwiches & Burgers

Medici Burger   11
Cheddar cheese, bacon, BBQ sauce, jalapeños and sautéed onions 

Choice of coleslaw, potato salad or french fries  •  Substitute onion rings  .75 
Add cheese, bacon, olives, jalapeños, sautéed onions or mushrooms  .75     Add guacamole  1.50



Fresh Lemonade   3
Lemon, crushed ice, sugar and soda water

Iced Tea   2
Fresh-brewed Lipton tea

Strawberry Lemonade   3.50
We add strawberries and syrup to our fresh lemonade

Arnold Palmer   2.50
A refreshing mix of iced tea and lemonade

Beverages

Fresh Shakes   4
Choose vanilla, chocolate, coffee, strawberry or mocha 

Mexicana Shake   4
Vanilla ice cream with Mexican chocolate

Strawberry-Banana Shake   4
Vanilla ice cream with puréed strawberries and bananas

Fudge Banana-Nut Shake   4
Vanilla ice cream with hot fudge, bananas and pecans

Orzata Float   3
Almond soda with chocolate ice cream 

Himbeersaft Float   3
Raspberry soda with raspberry yogurt

Grenadine Float   3
Pomegranate soda with rainbow sherbet

Root Beer Float   3
Root beer with vanilla ice cream

Medici French Roast Coffee  2.50
Dark French roast coffee

Café Latte   3
Espresso with steamed milk

Café au Lait   3
Dark French roast coffee with steamed milk

Cappuccino   3
Espresso with steamed milk topped with foam

Espresso
Single   2       Double   3

Chocafé    4
Coffee, chocolate, steamed milk and whipped cream

Chocolacino   4
Espresso, chocolate, steamed milk and whipped cream

Shakes  •  Malts  •  FloatsCoffees

RC Soft Drinks   2.25
RC, Diet Rite, 7-Up, Dr. Pepper, Root Beer, Orange

Fruit Juice or Milk   2.50
Cranberry, orange, pineapple, apple, tomato 

Organic Hot Tea   2
Green, Rooibos Red, English Breakfast, Earl Grey

Hot Chocolate   2.50
Rich, smooth organic chocolate blended with whole  

milk and topped with whipped cream

Mexicana Hot Chocolate   3
Mexican chocolate with a bit of cinnamon, blended  
with whole milk and topped with whipped cream

Other
Lemonade  •  Iced Tea

We proudly serve Kickapoo fairly-traded coffees that are produced in an  
 environmentally-friendly way and are pesticide-free

We add an 18% gratuity to parties of eight or more

Medici Special Events & Catering
Customize your next event with Medici Special Events. 

Medici specializes in providing a one of a kind experience.  
From wedding rehearsal dinners, receptions, off-site catering to small business meetings,

Medici strives to make your event a memorable occassion.

To book your next event, please contact:
Kasie Vesely

Kasie.medici@gmail.com

Our staff and management aim to please
Joshua Huddleston, General Manager

Hans, Paul and Bob


