. J

3%

<G Antipasti 27O

Bruschetta TOSCANA..........vvcereneererrersresisrssnen, 13 Gamberial SAlEMATING nesscimsimemmmesssmassensres 22
Toasted Tuscan bread with chopped Holland Eeefsteali, Jumbo shrimp pan-fried with Trapanese sea salt and lemon
tomatoes marinated with fresh basil and garfic

, & ’ Vongole Oreganata........o.ceeevessevisssssssisennn, 17

Zuppa del 55 To 1 o R —— REm— 13 Baked clams with garlic, lemon, and white wine sauce

Soup of the da
y f. ’ Vongole Luciana 0 Marechiara....................... 18

Funghi Con SCamorza.........uueeevecenereesreeeesnnanns 19 New Zealand clams with garfic and a white wine

@an roasted, smoked buffalo mozzarella or light tomato sauce
ed with porcini and shi h
o g oke misfroons Asparagi Vinaigrette.......oomverrsvessercssiscesiasinns 17

Spiedino a la Romand..............weeeveeerereseeennne. 17 Cold poached asparagus, roasted peppers, sun-dried tomato

Housemade mozzarella loaf with anchovies, chopped egg, topped with creamy fhouse dressing

F—- " b o
e redorwhite wine sauce Carpaccio di MANZ0 ........cvvvsienserssssisssnsssessssnass 24
Carciofini alla ROMANG.........cereeverreerrersrrsrnnae, 17 Thinky sliced certified Angus beef with Umbrian black truffles,
Fresh baby artichokes with casino stuffing topped with fresh bacon aged parmigiano, rocket arugula, and unfiltered ofive oil
S
Mulino’s Famous Cold Seafood Platter ....... 2.
Choice of:

Fresh chilled lobster, colossal US shrimp, Alaskan Ring crab legs, colossal fump crabmeat, east and west coast oysters
littleneck clams beautifully decorated and served over crushed ice with Dijonnaise, cocktail sauce, and spicy horseradish

<X Puste 27O

Linguine Nere con Tagliatelle ulla Bolognese.«sum s 27
Coda d’Aragosta Marechiara ...................c..... 37  Longflat ribbons of pasta tossed in a meat ragu

Black finguine, baby lobster tails in light tomato sauce Spaghetti alla Carbonara.................ceeeverrennn. 27
Gorehil Muline s 27  Spaghetiitossed with pancetta, guanciale, onions, eggs,

Small potato dumplings with chunks of tomato and Parmigiano Reggiano

and fresh mozzarella RiSOLLO AT POTCINL ..evereevrverrinreirererereresrneneas 33
Ravioli al Burro € SAlvid.........cccveeveeeevrerrrennn, 26  Arborio rice with roasted porcini musfirooms

Ricotta-filled fresh egg pasta with brown butter and sage and Cravero Parmigiano
G’apparzfelfe al Pomodoro e BaASIECO.nnnnnn.. 97 T‘uszﬁ[ﬁ CONLAATING. .o, 27

Fresk diamond-shaped pasta with tomato and fresh basil Fresh tomato, ricotta and fresh asparagus

% Orders of Pasta and Risotto Available as an Appetizer

<X [nsalate O™

Trisalata MUBNO'S cvnsesessssonsasoinsorssississsssasiaonss 15 Insalata alla Cesare.......uureereeeesecnereninn, 15
Seven mixed organic greens with pignoli and croutons Mulino’s Famous Ceasar Salad
Insalata ToSCANA..........covvvnvenvinin: AT 15 dricolote..........ccveeunnn. OO 15
Mixed greens with raisins and orange segments in a Vin Santo Arugula, raddichio, and endive
dressi :
4 Endive GOTgonzola ........ucveuveeevreeroesveninrinne, 15
Bt SAAA .......coovevvvevevrierersrereriririssisierisssssesens 15 Belgian endive with roasted peppers, Dutch tomatoes, chunks of
Organic beets with baked potatoes, organic carrots gorgonzola in Italian dressing

in extra virgin olive oil and basil



<@ Pesci T

Cernia Marechiaro..........ccooenninisesessisiennenns 34
Flonda red snapper sautéed in a light tomato sauce,
and New Zealand clams

Pesce Spada LIVOTHESe...........cccvrvevrersennn, e 35
Swordfish with black and green olives, onions and

capers in maninara sauce

Pesce Spada alla Capri.. R 1

Gnlled swordfish topped w:tﬁ tomato saliuﬁ 6astl,'
onions and extra virgin olive oil

Gamberi alla Romand................c..coovvvvvvven....., 36
Colossal shrimp sautéed in white wine topped with
muenster cheese, on a bed of California spinach

Salmone LUIGL ....cvvevvvvvcveveriininiisiriisnsinrnnnnn, 34
Norwegtan salmon sautéed with asparagus in a caper,
white wine, and lemon sauce

Friitii di Mare del Coscatiie v 43
Shrimp, calaman, clams, mussels, and scallops
in a light marinara sauce with linguine

<@ Carni 277

Pollo Scarpariello ...........wweuvvcvnrnrrnrrerrnsreninnn. 28
Morsels of boneless and skinless breast of cﬁu:kgn
sautéed with garlic, white wine and rosemary

®ollo con Coda &’ Arr uﬁgosta Aurora................... 38
Breast of chicken stuffed: lobster tails, in a brandy,
cream and mushroom sauce with a touch of tomato

POLLO EXCELSION...vnvveevereererererererereeeevereraresssesenes 29

Breast of chicken sautéed with shitake mushrooms
and asparagus tips in a white wine sauce

Scaloppine Milanese con Arug
Thin Ereatfcd' veal sautéed in butter amf o[ive oil
with arugula and vine ripe tomato salad

Sealopiine alla ROMANA <csscvssemsswsvmsmevesssavessns 32
Veeal sautéed with capers, fresh baby artichokes, and ofives

in a white wine sauce

Secalopping SOmentild e s 33
Veal topped with Prosciutto di Parma, eggplant and mozzarella
served in a brown sauce with a touch of tomato and white wine

Scaloppine al Tartufo.........cvwvvsssssisisssiissonens 35
Veal sautéed with porcini mushrooms and white truffle butter
with a touch of cream

Uccelletti FIOTENLNA..n.uereeeeeereeerseeeevervesens 38
Veal stuffed with prosciutto, fresh herbs, and cheese
braised in brandy, shiitake mushrooms, peas, and cream

T BT T T O — 55
Pounded veal chop stuffed with prosciutto and fontina cheese,
sautéed in brandy, shiitake mushrooms, fresh peas,

and creme fraiche

Nodino di Vitello alla Griglia...............covvnenee. 54
Grilled double cut veal chop

Bisteena Alld GRgld o 53
Aged prime NewYork cut sirloin

Filetto alls GAgiR:susmmmis e 53
Aged prime filet mignon of beef

Medaqlions di MAALR comvmmmrmswimmase 32

Medallions of pork sautéed with vinegar peppers, white wine
and a touch of brown sauce

Braciola di Maiale..............ceveeeevererecreseerennn. 37
Berkshire Farm stuffed pork chop with Prosciutto di Parma,
roasted peppers, garfic, gruyere cheese, spinach and sun-dried
tomato served in a light pesto sauce

Costaletta di Maile Princepassa.............uuvn... 37
Thin breaded Berkshire pork chop sautéed with brandy and

brown sauce

Carre d” Agnello al Forno............oooveeeeeenne... 48

Prime rack of lamb roasted and served with sage sauce

<G Vegetali and Sides LT

Spinact all Agliv.e: Of0sswmmmsavossanmomes 14 Brussel Sprouts Aglio e Olio..............ocouunenn... 14

California spinach sautéed with garlic and olive oil Brussel sprouts sautéed with garlic and ofive oil
Asparagi all A f[w ¢ Ofio or Parmigiand........... 17 (Z;lifsiﬁ alla gpma?za ............ PE— 14

Asparagus sautéed with garlic and olive oil or peas with prosciutto and romaine lettuce

with melted parmigiano cheese Cream Of SPIACh.........ovveveevrernereserereenseessrnens 14
FAGIOLN..vvrvresreresrririrrssesissssseisseisssassssnensans 14

String beans sautéed with garlic and butter Mixe d Mushrooms with Ch erry (Peppers ......... 10
Rapini all Aglio e Olio.............. S 14

Broccols rabe sautéed with garlic and ofive oil Macaroni and CREESe..............wweeveereeeressvseenesane 10

Food Allergies?

Please speak to the owner, manager, chef, or wait staff.

DM523



