
 

P R E  D R I N K S

RHUBARB...............................185
Beefeater Gin, Rhubarb & Basil 
 
MANGO.................................185
Patron Silver, Jalapeno & Mango

PINEAPPLE.............................185
Bacardi Carta Blanca, Pineapple & Strawberry

CUCUMBER..............................185
Beefeater Gin, Lemon Verbena & Cucumber

PASSION FRUIT.........................185
Absolut Vodka, Galliano, Clarified Cream & Passion fruit 

LIME..................................185
Bacardi Carta Blanca, Clarified Cream  & Lime

GARIBALDI.............................185
Campari, Bergamott, Orange Juice

MARGARITA.............................185
Patron Silver, Cointreau, Lime, Sugar

NEGRONI...............................185  
Beefeater Gin, Carpano Classico & Campari

CHAMPAGNE ............................215   
NV Veuve Clicqout Brut Reserve 

PROSECCO  ............................165
Le Contesse D.O.C 

NON ALKOHOLIC SPIZY PALOMA ...........105  

NON ALKOHOLIC NEGRONI.................105  

NON ALKOHOLIC APEROL SPRITZ ..........105  

D E S S E R T S

TIRAMISU..............................165
Amaretto, mascarpone cremé, savoiardi biscuit, cacao

AFFOGATO..............................120 
Hazelnut cream, vanilla gelato, espresso coffee,
Extra with Frangelico 195

BANANA & PECAN........................155
Banana caramell, meringue, banana ice cream

CHOCOLATE CAKE........................145
Whipped sour cream, sea salt

ITALIANO CHEESE & HONEY...............175
3 Italian cheeses, honey, crisps

GELATO.................................95
Ask youre waiter for todays flavours 

C O F F E E  T R E A T S

PRALINE................................45



 

M A I N S

PASTA VONGOLE.........................325
 Garlic, lemon, parsley, chili

TRUFFLE PASTA.........................335 
Butter-fried mushrooms, parmesan & truffle 

PASTA POMODORO........................285 
Spaghetti Chitarra, San Marzano tomatoes, straciatella, pecorino & chili 

GRILLED SEA BASS......................395 
Fillét of sea bass, grilled lemon, mint, potato, green asparagus & mustard 
dressing

CHARCOAL GRILLED FILLET OF BEEF.......495
Green beans, red wine sauce, parmesan butter, french fries

CHICKEN MILANESE......................345
Parmesan crusted chicken, basil butter, pine nuts, grape fruit, rocket salad, 
french fries 

LAMB & BAROLO.........................465
Herb-fried lamb, broccolini, ricotta gnocchi, fried rosemary & Barolo-red 
wine sauce 

BISTECCA FIORENTINA..................1045
Swedish steak on the bone, spinach, tomato salad, french fries. 
Recommended for 1-2 people

CHARK MILANO..........................235
Salame Veneto, Bresaola, Prosciutto 

ALICI MARINATE........................150 
Italian ”Boquerones”, foccacia, lemon

ARANCHINI.............................165 
Truffle, parmigiano cheese, parsley

CRISPY ARTICHOKE......................135
Lemon mayonnaise

GOAT CHEESE...........................175
Golden beets, salad, honey vinaigrette

SAN MARZANO TOMATOS AND BURRATA.......195 
Bruschetta, foccacia, basil & roasted pistachio nuts

HAMACHI CRUDO.........................205 
Yellow tale kingfish, lime dessing, nashi pears & jalapeño

TUNA CRUDO............................185
Minth, chili, pickled green tomatoes

TARTAR................................235 
Asparagus, roasted sun flower seeds, pickled cucumber &  
parmesan mayonnaise

CAVIAR -CRISPY WAFFLES, CHIVES & SOUR CREAM
 
15 gr 365 / 30 gr 715 / 50 gr 1255 / 100 gr 2465

S N A C K S

S T A R T E R S


