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ANTIPASTI

6”)(1/11'&9@

FRESH BUFFALO MOZZARELLA WITH SLICED TOMATO AND FRESH BASIL

6//0/yoé& Gasino

BAKED CLAMS ON THE HALF SHELL WITH CASINO BUTTER AND PANCETTA

Jcaw%w’ @/@aﬂmfa/

BREADED SHRIMP WITH LEMON, GARLIC AND WHITE WINE

Sroscudtto e Melone

SLICED PROSCUITTO WITH MELON AND BERRIES

Ge a/'c{oﬁ'/w' Romana

SLICED ARTICHOKE HEARTS WITH HERB BUTTER, BACON AND

WHITE WINE SAUCE

(//0/(190/@ @/'ggaﬂafa/

BAKED CLAMS ON THE HALF SHELL BREADED WITH LEMON,

GARLIC AND WHITE WINE

@a/%lacc/o—/

THINLY SLICED TUSCAN STYLE BEEF SERVED WITH ARUGULA,
OLIVE OIL AND LEMON SERVED WITH SPICY DIJON MUSTARD SAUCE

Galamarde Tyt

LIGHTLY FRIED CALAMARI WITH A SPICY MARINARA SAUCE

INSALATE

Sndive

FRESH ENDIVE SERVED WITH LEMON AND OLIVE OIL

BABY ARUGULA DRESSED WITH OLIVE OIL AND FRESH LEMON TOPPED

WITH SHAVED AGED PARMESAN CHEESE

Insalata di #}lhacz/'

IL MULINO CLASSIC SPINACH SALAD
WITH BACON AND MUSHROOMS

Gaea'a/(/ Jd/d(/

TRADITIONAL CAESAR SALAD PREPARED TABLESIDE

ZUPPA

Jlracciatella Frorentina

CHICKEN BROTH WITH PARMESAN CHEESE, SPINACH AND EGGS

Fortelline i Brodo

MEAT TORTELLINI IN CHICKEN BROTH

Zya/aa all’ Ortolona

IL MULINO MINESTRONE SOUP

il Mulino Sample 2009 Menu

PASTA

(,//)c(zgéelﬁ/zé Garbonara

PANCETTA, ONIONS AND PARMESAN CHEESE

Q@Jpalwu} (,Cgo/ogﬂe&e
C C

BRASIED VEAL, LAMB AND BEEF SERVED IN A RICH TOMATO SAUCE

&%wa'lwb/gﬁealo

ORIGINAL ALFREDO SAUCE WITH SWEET PEAS
WITH A TOUCH OF BLACK TRUFFLE SAUCE

Fortelline alla Sanna

MEAT TORTELLINI WITH CREAM SAUCE AND SWEET PEAS
WITH A TOUCH OF BLACK TRUFFLE SAUCE

J}J{(u/éelﬁ)u? alla ‘//0/(11/0/@

BABY CLAMS, OLIVE OIL, GARLIC AND CRUSHED RED PEPPER OR SPICY RED SAUCE

Soenne @(Lyale

ORIGINAL IL MULINO MARINARA SAUCE TOPPED WITH RICOTTA CHEESE

Garunellone

HOMEMADE PASTA STUFFED WITH VEAL, LAMB, BEEF AND SPINACH

TOPPED WITH BECHAMEL AND TOMATO SAUCE

G (%16//1}&1/' all. yrabbiata

SPICY MARINARA SAUCE WITH GARLIC AND BASIL

Bucatind alla Amatriccana

PANCETTA, ONIONS, RED WINE AND ROMANO CHEESE SERVED IN A

FULL BODIED TOMATO SAUCE

Ge @e//i/w' S Mulino

WILD MUSHROOMS , PANCETTA AND SWEET PEAS
WITH VODKA CREAM SAUCE AND BLACK TRUFFLE

PESCI

JE’W/%& alla Francese

JUMBO SHRIMP EGG BATTERED WITH LEMON AND WHITE WINE SERVED WITH SPINACH

L]Eallle; alla Romana

JUMBO SHRIMP SAUTEED WITH LEMON AND WHITE WINE SERVED WITH RISOTTO

Jeampi Fra Diavolo

JUMBO SHRIMP SAUTEED IN SPICY TOMATO MARINARA SAUCE
GARNISHED WITH CLAMS

“//01390/@ .@oeu//yw

CLAMS ON THE HALF SHELL SAUTEED IN A LIGHT MARINARA SAUCE

Jeampe @@aﬂwm

JUMBO SHRIMP WITH BREAD CRUMB CRUST SAUTEED WITH WHITE WINE,

LEMON AND GARLIC SERVED WITH ESCAROLE
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POLLO CARNE

Yecata di Sollo al {imone Fletto di Marzo alla Romana

DOUBLE CHICKEN BREAST SAUTEED IN WHITE WINE, BUTTER AND LEMON 120Z FILET OF BEEF WITH SPICY CAPER TOMATO SAUCE

Yvllo ,@a/vnglia/za/ S Mlireo Bistecea alla g}((/g/la

POUNDED WHOLE EUROPEAN CHICKEN BREAST WITH MARINARA AND PRIME AGED NY STRIP

TOPPED WITH IMPORTED CHEESES

Fletto di Marzo alla Frorentina

120Z FILET OF BEEF WITH SHALLOTS, SAGE AND WINE

Yollo alla Jéa/ﬁa/%//u

MORSELS OF CHICKEN SAUTEED WITH GARLIC, WHITE WINE AND MUSHROOM

Rach of Yemb

FULL RACK OF LAMB TOPPED WITH A DIJON MUSTARD GLAZE AND

J/))ezzal[}ur i Sollo alla Romana

MORSELS OF CHICKEN BRAISED IN WHITE WINE, ARTICHOKES, LIGHTLY BREADED SERVED IN A BROWN SAUCE

MUSHROOMS AND ASPARAGUS

{ .(/(((}y Rack $75 )

RISOTTO

VITELLO

u/ﬁ/(l/&&i’(&

SAFFARON WITH WHITE WINE

Yiccata di Vitello al fimone

VEAL SAUTEED IN WHITE WINE, BUTTER AND LEMON

Svrcini .
Jaltimbocea
ASSORTED WILD MUSHROOMS
VEAL SAUTF:ED WITH SAGE AND PROSCUITTO

Srimavera

626?&06[[()0’

VEAL SHANK ROASTED IN A RED WINE SAUCE WITH PORCINI MUSHROOMS

SEASONAL VEGETABLES WITH PROSCIUTTO

AND SERVED WITH SAFFRON RISOTTO

(,/C)'d/O/y}l'ﬂC/ G)LZ/JN'CC[O

VEAL SAUTEED IN WINE WITH PROSCIUTTO, FONTINA CHEESE AND MUSHROOMS

CONTORNI Yccellettc alla Frorentina

VEAL ROLLATINE WITH MUSHROOMS, MOZZARELLA AND PROSCIUTTO

WITH WINE CREAM SAUCE

Jautéed z,//,){.ﬂ(lc‘ﬁ & Garlic ?oa*fo/elta 0// 4 .@(l/’ﬂ?@l.ﬂﬂﬂ/

POUNDED BREADED VEAL CHOP, SERVED WITH MARINARA AND

7 . o d . . TOPPED WITH IMPORTED CHEESES
Fnried Zucchind

Yitello alla Z)(zgaﬁa/

SPICY VEAL SAUTED IN WHITE WINE, TOMATO,
CAPERS AND WILD MUSHROOMS

Jautéed Seas with Onions and Lancetta

Jautéed - {s/J arqgus
Jéa/o/;/;t'/w alla Romana

g y .
tlf(?{l/}[(?Q/' !/;/‘0(,'(,'0/[/ VEAL SAUTEED WITH FRESH BABY ARTICHOKES,
MUSHROOM AND ASPARAGUS

,/2{1//(5’(5(/( /[[/lé'/l/‘ﬂ()/’ld'/ [I/I/(/ (9/1/‘1)/16’/ B . 10+ .
‘ Jca/()/J/Jaw Yzzacola

VEAL SAUTEED WITH TOMATO, MUSHROOMS AND PEPPERS

Broccole Rabe
J éa/o/:/u'/z& alla Marsala

VEAL SAUTEED WITH MUSHROOMS , PROSCIUTTO
AND MARSALA WINE

>
()ci‘(’{l/ ‘ole

.Cﬁoa',eﬂla/(y Sotatoes
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