OLD MILL
EXCLUSIVE MENU

WELCOME TOAST

STARTERS

(OMISTA SALAD: Mixed greens, olives, tomatoes, balsamic, shaved Parmesan
(O CAESAR SALAD: Lettuce, caesar dressing, croutons, shaved Parmesan

O AGRUMI SALAD: Lettuce, tomatoes, gorgonzola, almonds, craisins, oranges

SECOND COURSE

OUPENNE “RIGATONI O CAVATELLI

OSORRENTINO FRESCO:Light tomato sauce, basil, melted mozzarella
OSKY VODKA: Light pink vodka sauce
OTARTUFO: Mushrooms, cognac creamy truffle sauce

MAIN COURSE Choice of one

COBRANZINO OSALMON OHALIBUT

OMEDITERRANEQO: Fresh herbs, lemon, roasted garlic white wine sauce
OPUTTANESCA: Capers, black olives, tomatoes sauce
OPISTACHIO CRUSTED: Crusted pistachio, orange demiglaze sauce

CHICKEN

(O SCARPARIELLQ: Sweet & cherry peppers, sausage, brown sauce
OFLORIO: White mushrooms, marsala wine sauce

OCARCIOFOQO: Lemon, capers, artichoke, roasted garlic

MEAT
OLAMB LOLLIPOP: Marinated, grilled, mint garlic pesto sauce
OSHORT RIBS: Braised, red wine, polenta
(O NY STRIP: Pink peppercorn sauce

VEGETARIAN OPTIONS ARE AVAILABLE

DESSERT

Chef's Choice: Sweet surprise to end your night

WINE

Private family selection



