
Miami Spice 2009  
Dinner Menu  
 
 
Primi (choice of)  
 
Caprese Salad  
fresh buffalo mozzarella with sliced tomato and fresh basil  
 
Eggplant Rollatine  
rolled eggplant stuffed with ricotta cheese, baked in a light vodka sauce,  
topped with melted mozzarella and served with spinach  
 
Rugola Salad  
baby arugula dressed with olive oil and fresh lemon topped  
with shaved aged parmesan cheese  
 
 
Entree (choice of)  
 
 
Grilled Salmon  
served with wild mushrooms sautéed in light garlic and  
olive oil served over sautéed spinach  
 
 
Ravioli Porcini  
ravioli filled with porcini mushrooms and served in a cream  
champagne sauce with black truffles  
 
Veal Piccata  
veal sautéed in white wine, butter and lemon  
 
Herb Roasted Chicken  
roasted with sage, thyme, rosemary, garlic and red wine served with rosemary potatoes  
 
 
 
Dolci (choice off) 
 
Cheesecake  
Il Mulino New York’s homemade amaretto-ricotta cheesecake  
 
Assorted Sorbets  
Orange, lemon and coconut 
 
$36 per person  
 
 


