
               
 
 

 

Il Mulino New York is delighted to participate in Miami        

Spice this August and September, 2017 

 

 

 
 

The Miami Spice lunch menu is available daily 

from 12:30pm to 2:00pm. $23 per person, plus tax and gratuity. 

 

 

The Miami Spice dinner menu is available Monday through Friday and on 

Sundays from 5:30pm to 11:00pm. $40 per person, plus tax and gratuity. 

 

For reservations, please call 305.466.9191 

 

 

 

 

 

 

 

 

 

 

 

 

Please scroll down for lunch and dinner menus 

 

 

 



 

 

 
23  PER PERSON;  TAX   AND   GRATUITY  NOT INCLUDED 

 
 
 

 

 

TRADITIONAL CAESAR SALAD WITH TOMATO BASIL AND PARMESAN 

 

WHITE WINE SAUCE OR RED SPICY  MARINARA 

 
 
 
 

 

 
 

HOMEMADE GNOCCHI FILLED WITH MUSHROOMS 

SERVED WITH TRUFFLE BUTTER AND SAGE 

 

SAUSAGE, BROCCOLI RABE WITH SPICY GARLIC, 

WHITE  WINE SAUCE 

PORCINI MUSHROOMS SAUTEED IN LIGHT GARLIC 

AND  OLIVE OIL OVER BROCCOLI RABE 

 

CHICKEN SAUTEED WITH LEMON AND  WHITE WINE  

IN  A PARMIGIANA CRUST 

 

 
VEAL  SAUTEED WITH PROSCIUTTO,  MUSHROOMS  AND  MARSALA WINE 

 
 
 

 
 

TRUFFLE MASHED POTATOES BROCCOLI 

 
 
 
 
 

 
+8EACH 

 

ROSEMARY POTATOES 

 

SAUTEED  SPINACH     ASPARAGUS    BROCCOLI RABE 

 
 
 

 

TIRAMISU FLOURLESS CHOCOLATE CAKE CHOCOLATE   PANNA COTTA 

 
 
 

 
Please  inform  us of any allergies before ordering. 

Consumer Advisory -  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase a risk of a foodborne illness. 

 

 

 
 



 

  
39  PER PERSON;  TAX   AND   GRATUITY  NOT INCLUDED 

 
 

 

 
 

BAKED WITH HERBS AND SAUTEED SPINACH 

 

TRADITIONAL CAESAR SALAD 

 

OCTOPUS MARINATED WITH SPICES, 

ORANGE JUICE AND  ARUGULA 

 
 
 
 
 

BRAISED  VEAL AND   BEEF IN  A RICH TOMATO  SAUCE 

 

 
CHAMPAGNE TRUFFLE CREAM SAUCE 

 

ASSORTED WILD MUSHROOMS WITH A 

TOUCH OF BLACK TRUFFLE 

SPICY MARINARA  SAUCE WITH GARLIC  AND BASIL 

 

WHITE WINE OR RED SPICY MARINARA SAUCE 

 

CLASSIC SPINACH SALAD WITH BACON 

AND  MUSHROOMS 

 

 

 
VEAL SAUTEED  IN  A WHITE WINE LEMON SAUCE 

 

10 OZ   FILET WITH  SHALLOTS,  SAGE  AND WINE 

 

 

CHICKEN SAUTEED WITH LEMON AND 

WHITE  WINE IN  A  PARMIGIANA CRUST 

 

 
PORCINI MUSHROOMS  SAUTEED IN  LIGHT GARLIC  AND  OLIVE OIL 

OVER BROCCOLI RABE 

 
 

 
 

TRUFFLE MASHED POTATOES BROCCOLI 

 
 
 
 

 
+8EACH 

 

ROSEMARY POTATOES 

SAUTEED  SPINACH     ASPARAGUS    BROCCOLI RABE 

 
 
 
 
 
 

 
TIRAMISU HOMEMADE ITALIAN CHEESECAKE CHOCOLATE PANNA COTTA 

 
 

Please  inform  us of any allergies before ordering. 

Consumer Advisory -  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase a risk of a foodborne illness. 

 

 

 

 

 


