
il mito catering
lunch boxes by chef michael feker 

served with seasonal vegetable pasta salad

panini di melanzane
grilled eggplant parmesean, oven-dried tomatoes, fresh basil,  

roasted peppers and melted mozzarella  { 12.00 }

panini di pollo
grilled breast of organic chicken topped with creamy brie, crispy bacon, avocado,  

caramelized onions and baby spinach, finished with a house-made basil spread  { 12.00 }

panini di porchetta
thinly-sliced slow cooked tenderloin of organic pork topped with  

shaved fennel, fresh tomatoes, basil and mozzarella  { 13.00 }

panini di manzo
shaved beef loin, pepperoni, roasted peppers, chopped  

Romaine and artichoke spread  { 13.00 }

panini di tacchino
grilled tenderloin of turkey complemented by whole grain mustard, homemade fruit  
preserve and Spanish manchego, finished with a bouquet of mixed greens  { 12.00 }


