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Our Appetizer

Mixed selection of salumi € 14,00
served with pickled homemade vegetables

“Sciatt” Typical fried cheese balls from Valtellina € 12,00
“Cotolettine in Carpione” pickled cutlets € 13,00
Typical Milanese meatballs: “Mondeghili” €12,00
“Nervetti”(sliced veal head) €13,00

with red onions, and pickled vegetables

Mix of fresh and aged cheeses €15,00

served with fresh fruit and pear mostarda

Sliced veal tongue served with our green sauce € 13,00
Bruschetta with homade vegetale pate €13,00
Grilled goat cheese with pear mostarda and radicchio €13,00

From Tradition to the plate
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First Courses

Fresh pasta “pappardelle’ with Porcini mushrooms*

Buckwheat ravioli with butter and sage in parmesan wafer

Fresh pasta “strozzapreti” with saffron cream asparagus*
e speck

“Riso al Salto” typical crunchy saffron risotto

Typical Milanese Saffron risotto

Risotto with Porcini mushrooms*
and truffle butter

Risotto with asparaus and robiola cheese

Risotto with prosecco, lemon and rosemary

From Tradition to the plate

€15,00

€1500

€ 14,00

€16,00

€ 15,00

€1500

€ 15,00

€ 14,00
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Main Courses

Typical milanese riso al salto served with veal meatballs

“Mondeghili "and a side of pickled vegetables

Typical milanese riso al salto served with roast beef, rocket,
tomatoes and parmesan flakes

Veal Ossobuco served with Milanese saffron risotto

Milanese saffron risotto
served with sautéed Porcini Mushrooms

Milanese saffron risotto with pork cutlet on the side

Milanese saffron risotto with “saltimbocca ”’chicken slices
with speck and asparagus

Typical milanese risotto served with roast veal
and Porcini mushrooms*

milanese Mixed cold dish composed of: roast beef, veal with
tuna sauce and pickled marinated meat

‘ From Tradition to the plate

€ 25,00

€25,00

€29,00

€22,00

€26,00

€2500

€27,00

€ 26,00
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Second Courses

Beef fillet with cognac served with potatoes €25,00
Sliced beef with asparagus and grilled vegetables € 26,00
roast veal and Porcini mushrooms* with potatoes and green € 24,00

beans value

“Cotoletta alla milanese” veal cutlet with a side of sautéed €27,00
potatoes or rocket and cherry tomatoes

Beef fillet tartare with anchovy, served with toasted bread and € 24,00
grilled vegetables

Saltimbocca’chicken slices with speck and asparagus €22,00
served with potatoes

Roast beef with rocket, tomatoes and parmesan flakes €20,00
Veal with tuna sauce and Sweet sour pickled vegetables €20,00

‘ From Tradition to the plate



