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ANTIPASTI

POLPO ARROSTO
ROASTED OCTOPUS, POTATOES, CHERRY TOMATOES, OLIVES, PARSLEY SAUCE

MOZZARELLA DI BUFALA CAMPANA
IMPORTED BUFFALO MOZZARELLA, CHERRY TOMATO CONFIT, TOMATO JAM, HERLOOM TOMATOES, CROSTINO

PROSCIUTTO DI PARMA 24 MESI
IMPORTED AGED 24-MONTH PARMA PROSCIUTTO, MARINATED EGGPLANT

BURRATA PUGLIESE
IMPORTED BURRATA, MARINATED MUSHROOMS, ARUGULA SAUCE, CRISPY SARDINIAN BREAD

SELEZIONE DI FORMAGGI
SELECTION OF ITALIAN CHEESE, HOUSE MADE JAM, BRUSCHETTA

SALUMI TERRA DI SIENA
SELECTION OF “TERRA DI SIENA” COLD CUTS, TOMATO BRUSCHETTA

PARMIGIANA DI MELANZANE
EGGPLANT PARMIGIANA, TOMATO SAUCE, BUFFALO MOZZARELLA

VITELLO TONNATO
ROASTED SLICED VEAL, TUNA SAUCE, CRISPY PARMIGIANO, MIXED GREEN SALAD

ZUPPA DEL GIORNO
SOUP OF THE DAY

INSALATE

INSALATA MILANO
RADICCHIO, BELGIAN ENDIVE, BABY ARUGULA, FRISEE, CHERRY TOMATO, BALSAMIC VINAIGRETTE OR LEMON OLIVE OIL

INSALATINA J.J.
BUTTER LETTUCE SALAD, LEMON VINAIGRETTE, CANDIED WALNUTS, GORGONZOLA CROSTINO

PANZANELLA J.K.
TOMATOES, AVOCADO, CELERY, ENDIVE, OLIVES, CUCUMBER, BASIL, CROUTONS

INSALATA DI BARBABIETOLE
BEET ROOT SALAD, PRIMO SALE CHEESE, PINE NUTS, MIXED GREEN

PIZZE

CAFE MILANO
CAPACCIO TOMATOES, IMPORTED MOZZARELLA, ARTICHOKES, SEASONAL MUSHROOMS, HAM, OLIVES

SAN BABILA
MAIDA-VASTOLA TOMATOES, IMPORTED BUFFALO MOZZARELLA, OREGANO, BASIL

LA SCALA
FIORDILATTE MOZZARELLA, PROSCIUTTO DI PARMA, ARUGULA, SHAVED PARMIGIANO

22
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22
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PASTE
GLUTEN FREE PASTA AVAILABLE

PACCHERI MOSCHINO
PACCHERI, SAUTEED MAINE LOBSTER, LIGHTLY SPICED TOMATO SAUCE

*RAVIOLI CAVALLI
HOUSE-MADE BRAISED VEAL AND SPINACH FILLED RAVIOLI, VEAL AND SAGE REDUCTION

*RIGATONI ZEGNA
HOUSE-MADE RIGATONI VEAL AND BEEF RAGOUT “BOLOGNESE” STYLE

RISOTTO ARMAN!I
CARNAROLI RISOTTO, PEPPERCORN MILL MIX, PRAWN, PECORINO ROMANO, MINT

**PENNE ANN HAND
PENNE, CORBARINO TOMATO AND BASIL SAUCE

PESCI

BRANZINO DEL MEDITERRANEO AL ROSMARINO
ROASTED MEDITERRANEAN SEA BASS FILLET, ROSEMARY, WHITE WINE SAUCE, SEASONAL VEGETABLES

FILETTO DI SALMONE ARROSTO
ROASTED KING SALMON FILLET, GREEN PEAS SAUCE, SAUTEED VEGETABLES

FILETTO DI DENTICE
ROASTED RED SNAPPER FILLET, PORCINI MUSHROOMS SAUCE, PEARL ONIONS, FRENCH BEANS

CARNI

COSTOLETTA DI VITELLO ARROSTO
ROASTED 160Z VEAL CHOP, MARSALA WINE REDUCTION, MASHED POTATOES, BROCCOLI

PAILLARD DI VITELLO GRIGLIATA
POUNDED AND GRILLED VEAL CHOP, BABY ARUGULA, CHERRY TOMATO SALAD

COSTOLETTA DI VITELLO ALLA MILANESE
POUNDED AND BREADED VEAL CHOP ‘MILANESE’ STYLE, SAUTEED HERBED ASPARAGUS

OSSOBUCO DI VITELLO
BRAISED VEAL SHANK OSSOBUCO STYLE, MASHED POTATOES, SEASONAL MUSHROOMS

PETTO DI POLLO ALLA MILANESE
POUNDED AND BREADED CHICKEN BREAST “MILANESE" STYLE, ARUGULA, CHERRY TOMATOES

CONTORNI
SIDES

BROCCOLI RABE | ROASTED POTATOES | BABY SPINACH | BABY ARUGULA SALAD | ASPARAGUS | HEIRLOOM CARROTS
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DOLCI

TORTA DI RICOTTA, PERE AL VIN SANTO
RICOTTA CAKE, PEAR, VANILLA GELATO

TIRAMISU
CLASSIC ITALIAN TIRAMISU

MOUSSE AL CIOCCOLATO
FLOURLESS CHOCOLATE CAKE, CHOCOLATE MOUSSE, BERRIES SORBET

CROSTATINA DI LIMONE, CIOCCOLATO BIANCO E NOCI
LEMON TART, WHITE CHOCOLATE, DRY FIGS, WALNUTS

12

12

12



