TeMulind

HEW YORK

TRATTORIA

Shanksgiving 2023

(4pm-10pm)

TURKEY SPECIAL-$42

SLOW ROASTED TURKEY BREAST, BRAISED TURKEY THIGH RAVIOLI, SWEET POTATO PUREE,
CRANBERRY MOSTARDA, APPLE PANCETTA WHITE WINE SAUCE, WALNUT AND CRISPY
SAGE GREMOLATA.

Chriotmas one 2023

(5pm-11pm)

CROSTA DI PINOLI DI MERLUZZO-$40

PINE NUT CRUSTED COD, ROASTED TOMATO FONDUE, GARBANZO BEANS,, FREGOLA
SARDA, CIPPOLINI ONIONS, NJUDA SAUSAGE, CAPER BUTTER SAUCE

Ohistmas Day, 2028
(4pm-10pm)

BRAISED SHORT RIB CANNELLONI AL FORNO-$35
BAROLO BRAISED SHORT RIB, TOMATO BASIL SAUCE, BECHAMEL, FONTINA CHEESE, PINE
NUT PECORINO ROMANO GREMOLATA



NMon Year's e 2028

(4pm-630pm regular menu / 7pm-11pm Set menu below)

ANTIPASTI / INSALATE choice o}r/:

GAMBERI AL MULINO
JUMBO SHRIMP COCKTAIL WITH IL MULINO SPICY COCKTAIL SAUCE

o

ARANCINI DI CARNE
ITALIAN RICE BALLS STUFFED WITH HOUSE MADE BOLOGNESE OVER SPICY MARINARA SAUCE

o

INSALATA CAESAR
THE CLASSIC IL MULINO CAESAR SALAD

o

INSALATA CAPRESE

BUFFALO MOZZARELLA WITH BEEF STEAK TOMATOES, AND ROASTED PEPPERS

PRIMO PIATTO choice o¥:

ORECCHIETTE CON SALSICCIA

ORECCHIETTE PASTA, ITALIAN SAUSAGE, BLISTERED CHERRY TOMATOES, CHARRED BROCCOLINII, CALABRIAN CHILI

o
RIGATONI CON FUNGHI
RIGATONI WITH WILD MUSHROOMS, SPICY CHERRY PEPPERS, GARLIC, AND TRUFFLE OIL

o
RAVIOLI CACIO E PEPE
CRACKED BLACK PEPPER, PARMESAN CHEESE SAUCE AND HEIRLOOM CHERRY TOMATOES

PASSERA DI MARE AL LIMONE
FLOUNDER, JUMBO LUMP CRAB, TOMATO FONDUE, RISOTTO, SWISS CHARD, CAPERS LEMON BUTTER SAUCE

o
COSTOLETTA BRASATA
BONE IN RED WINE BRAISED SHORT RIB, PARMESAN POLENTA, ROASTED CARROTS, TURNIPS, CRISPY SHALLOTS
o

ARROSTO DI MEZZO POLLO
ROASTED HALF CHICKEN, SAUTEED SPINACH, CIPPOLINI ONIONS, PARMESAN TOSSED POTATOES, HEN OF THE WOODS MUSHROOMS,
ROASTED BLACK PEPPER MADEIRA JUS

o

PARMIGIANA DI MELANZANE
EGGPLANT STUFFED WITH HERBED RICOTTA CHEESE TOPPED WITH, IL MULINO MARINARA SAUCE, AND BUFFALO MOZZARELLA

DOLCI quM o¥:
TORTA AL CIOCCOLATO
FLOURLESS CHOCOLATE CAKE, WHIPPED CREAM, ZABAGLIONE

o

CHEESECAKE
ITALIAN STYLE CHEESECAKE, WHIPPED CREAM, ZABAGLIONE

on

TIRAMISU
ITALIAN STYLE TIRAMISU. WHIPPED CREAM, ZABAGLIONE

Led

$165
PER PERSON, EXCLUSIVE OF TAX AND GRATUITY



Sellulind

HEw YoRK

TRATTORIA

@Zw Ggm’a 8%
Chiforen’s Menu

PRIMO PIATTO hoice o§:

INSALATA CAESAR
THE CLASSIC IL MULINO CAESAR SALAD

on

POLPETTE AL FORNO
ITALIAN MEATBALLS WITH TOMATO BASIL SAUCE AND PARMESAN CHEESE
o
MINESTRONE
VEGETABLE SOUP WITH ORECCHIETTE PASTA AND PESTO

ENTREE u’zuo/we o§:
POLLO FRITTO CON MOZZARELLA
FRIED HAND CUT CHICKEN THIGHS AND MOZZARELLA SERVED WITH BROCCOLI, MARINARA AND ALFREDO SAUCE

on

MARGHERITA PIZZA
TOMATO SAUCE, MOZZARELLA

on

PEPPERONI PIZZA
TOMATO SAUCE, MOZZARELLA, SLICED PEPPERONI

on

PENNE RIGATE
PENNE PASTA, TOMATO BASIL SAUCE

on

FETTUCCINI ALFREDO
FETTUCCINI PASTA, CREAM SAUCE

DOLCI hoice o§:
TORTA AL CIOCCOLATO
FLOURLESS CHOCOLATE CAKE, WHIPPED CREAM, ZABAGLIONE

on

TIRAMISU
ITALIAN STYLE TIRAMISU. WHIPPED CREAM, ZABAGLIONE

on

GELATO
ITALIAN ICE CREAM

$55
PER PERSON, EXCLUSIVE OF TAX AND GRATUITY





