TO SHARE

CREAMED COD

VEAL TONGUE SANDWICH
ROAST BEEF

MACKEREL CEVICE
RUSSIAN SALAD

MIXED FRIED MINLANESE STYLE

FROM THE FARMER

MASHED POTATOES
SAUTE POTATO
GRILLED LETTUCE
SEASONAL SALAD

SOFT WILD EGG

12

FROM THE GRILL

BEEF MARROW AND BRIOCHE BREAD (ABOUT 20MIN)
EEL SKEWERS WITH MUSTARD AND SALAD

OCTOPUS WITH CHICORY, AUBERGINE AND OLIVES
GUINEA FOWL WITH GRILLED PEPPERS

SPIDER STEAK AND CAPONATA

24

24

24

24

FRESH PASTA (ALL HOME MADE WITH LOTS OF LOVE)

TROUT RAVIOLI

SPAGHETTI CHITARRA WITH THREE TOMATOES

WHOLE WEATH TAGLIATELLE AND DUCK RAGOUT

IN CASE OF ALLERGIES AND INTOLERANCES, CONTACT THE
STAFF WHO WILL PROVIDE YOU WITH THE NECESSARY
INFORMATION.

IN ORDER TO GUARANTEE THE FRESHNESS OF OUR DISHES,

SOME FOODS ARE KILLED AT THE SOURCE.

20

22

MILAN IT1S A BIG MILAN

NERVIT SALAD
RISOTTO MILANESE STYLE (ABOUT 20 MIN)

MILANESE VEAL CUTTLET WITH ROCKET AND TOMATOES

SWEETS AND VICES
TIRAMISU

SBRISOLONA MANTOVANA

HAZELNUT SEMIFREDDO

PINEAPPLE AND RHUM

BREAD, BUTTER AND JAM

"GELATERIA MATTEQ" ICE CREAM FRUIT SELECTION

SELECTION OF CHEESES AND MUSTARD
3PZ

5P7

14

20

32

10

8

FROM 2



BEVERAGE

WATER
SOFT DRINKS
BEER (VETRA CRAFT BREWERY)

COFFEE

COVER

3.5

2.5

3/4



