APPETIZER: cHoICE OF

Buffalo Mozzarella

FRESH BUFFALO MOZZARELLA WITH SLICED TOMATO, ROASTED RED
PEPPERS, BASIL, SUN DRIED TOMATO, CAPERS AND PROSCIUTTO DI PARMA

Raviole Lorcine
RAVIOLI FILLED WITH PORCINI MUSHROOMS AND SERVED IN
A CREAM CHAMPAGNE SAUCE WITH BLACK TRUFFLES

.@c%ﬁaﬁde//e/ with Jausage

FRESH PAPPARDELLE PASTA AND SAUSAGE SERVED IN A
TOMATO-BASIL SAUCE WITH WILD MUSHROOMS AND ONIONS
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THINLY SLICED TUSCAN STYLE BEEF SERVED WITH ARUGULA,
OLIVE OIL AND LEMON

SALAD: cHoIcE oF

Tre Golore

RADICCHIO, ARUGULA AND ENDIVE WITH VINAIGRETTE DRESSING

Rugola

BABY ARUGULA DRESSED WITH OLIVE OIL AND FRESH LEMON
TOPPED WITH SHAVED AGED PARMESAN CHEESE

GaesarJalad

TRADITIONAL CAESAR SALAD PREPARED TABLESIDE

Tnsalata di Spinacé

IL MULINO CLASSIC SPINACH SALAD

ENTREE: cHolcE oF

Rach of Lamb

HALF RACK OF LAMB TOPPED WITH A DIJON MUSTARD GLAZE AND
LIGHTLY BREADED SERVED IN A BAROLO WINE SAUCE

Yeal Géo/v Jage

DOUBLE CUT VEAL CHOP GRILLED AND SEARED WITH SAGE AND
GARLIC SERVED ON A BED OF ROASTED POTATOES

ﬁl@mluw

SARDINIAN JUMBO PRAWNS SAUTEED IN A WHITE WINE AND GARLIC
SAUCE SERVED WITH RISOTTO OR SPINACH

%/muﬂwu/w
POUNDED VEAL CHOP LIGHTLY BREADED, PAN SEARED AND TOPPED WITH
TOMATO, ARUGULA AND RED ONION

SAUTEED WITH OLIVES, CAPERS AND ANCHOVIES IN A TOMATO BASIL SAUCE

DESSERT: coMBINATION

Gtaliare Cheese Gake
Trami:
FHourless Clhocolate Gale
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APPETIZER: cHoICE OF

Gagplant Rollatine

ROLLED EGGPLANT STUFFED WITH SHRIMP AND CRAB MEAT,
BAKED IN A LIGHT VODKA SAUCE, TOPPED WITH
MELTED MOZZARELLA AND SERVED WITH SPINACH

Srosciutto e Melone

SLICED PROSCIUTTO WITH MELON AND BERRIES

_@H/J/Ja/'a/e//@ with J&u&aj@

FRESH PAPPARDELLE PASTA AND SAUSAGE SERVED IN A
TOMATO-BASIL SAUCE WITH WILD MUSHROOMS AND ONIONS

SALAD: cHoIcE oF

Gaesar Jalad

TRADITIONAL CAESAR SALAD PREPARED TABLESIDE

Sndive Jalad

FRESH ENDIVE SERVED WITH LEMON AND OLIVE OIL

Mexed Green Jalad

SERVED WITH OUR HOMEMADE VINAIGRETTE

ENTREE: cHolcE oF

POUNDED BREADED WHOLE EUROPEAN BREAST SERVED WITH
MARINARA ANDTOPPED WITH IMPORTED CHEESES

Grilled Salmon

SERVED WITH WILD MUSHROOMS SAUTEED IN LIGHT GARLIC AND

OLIVE OIL SERVED OVER BROCCOLI RABE
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Jca/{#tm 6(¢l/fwcm
VEAL SAUTEED IN WINE WITH PROSCIUTTO, FONTINA CHEESE
AND MUSHROOMS

Strimp Fra Diavolo

JUMBO SHRIMP SAUTEED IN SPICY TOMATO MARINARA SAUCE

Srecata di Sollo al fimone

DOUBLE CHICKEN BREAST SAUTEED IN WHITE WINE,
BUTTER AND LEMON

DESSERT: COMBINATION

Gealiare Cheese Gale

FHourless Glhocolate Gale
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APPETIZER: cHoOICE OF

Fortelline alla Panna
MEAT TORTELLINI WITH CREAM SAUCE AND SWEET PEAS
Senne Arrabbiata
PENNE PASTA SERVED WITH A SPICY TOMATO BASIL SAUCE

_@@ﬁa/«/@//e/ with Jausqge

FRESH PAPPARDELLE PASTA AND SAUSAGE SERVED IN A
TOMATO-BASIL SAUCE WITH WILD MUSHROOMS AND ONIONS

SALAD: cHoIcE oF

Gaesar Jalad

TRADITIONAL CAESAR SALAD PREPARED TABLESIDE

Mexed Green JSalad

SERVED WITH OUR HOMEMADE VINAIGRETTE

ENTREE: cHoicE oF

Srecata di Sollo al fimone

DOUBLE CHICKEN BREAST SAUTEED IN WHITE WINE,
BUTTER AND LEMON

Grilled Sabmorn

SERVED WITH WILD MUSHROOMS SAUTEED IN LIGHT GARLIC AND
OLIVE OIL SERVED OVER BROCCOLI RABE

J’ca/oﬁ/u}w al Ma law

VEAL SAUTEED WITH MUSHROOMS AND MARSALA

ROLLED EGGPLANT STUFFED WITH SHRIMP AND CRAB MEAT,
BAKED IN A LIGHT VODKA SAUCE, TOPPED WITH
MELTED MOZZARELLA AND SERVED WITH SPINACH

DESSERT: coMBINATION
Tiramise

FHourless Clocolate Gale
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