
M U S S E L S  A R R A B I A T A 	 1 0 . 9 5
Mussels, chilli, tomato, Italian white wine &  
fresh parsley served with grilled pugliese bread

C A L A M A R I  F R I T T I 	 1 0 . 9 5 
Seasoned lightly fried crispy squid with lemon  
aioli rocket & rosemary

B U R R A T A  D O P  ( v ) 	 9 . 9 5
Creamy burrata, sautéed pomodorini tomatoes,  
basil & balsamic

S I G N A T U R E  L O B S T E R  L I N G U I N E 
S H A R I N G  P L A T T E R

Caffe di Milano special served on  
our baroque plates, for two to share

5 4 . 9 5
  tag    us   @ milanoarcadian            

L O B S T E R  L I N G U I N E 	 2 9 . 9 5
Lobster, Italian white wine, fresh chilli, pomodorini  
tomatoes, Amalfi lemon, saffron & lobster bisque 

J U L I E N N E  F R I E S  ( V / v e )  	 4 . 9 5
T R U F F L E  &  P A R M E S A N  F R I E S  ( V )  	 5 . 9 5  
S A U T É E D  R O S E M A R Y  P O T A T O E S  ( V )  	 5 . 9 5 
With onion & sea salt 

B R U S C H E T T A  A L  P O M O D O R O  ( V / v e ) 	 7 . 9 5
Pomodorini cherry tomatoes, fresh basil & garlic  
served on toasted pugliese bread

K I N G  S C A L L O P S 	 1 4 . 4 5 
Sautéed scallops in a lemon butter Italian white wine sauce 

G A M B E R I  E  ‘ N D U J A 	 1 1 . 4 5
Sautéed king prawns in a creamy e‘nduja sauce, 
pomodorini cherry tomatoes, Italian white wine  
served with grilled pugliese bread

A R A N C I N I  A L  T A R T U F O  	 9 . 4 5
Risotto balls, in a creamy black truffle &  
parmesan sauce 

C O C K T A I L  D I  G A M B E R I  R O S S I 	 9 . 9 5
Atlantic baby prawns, Marie rose sauce, gem  
lettuce & Amalfi lemon

C A R P A C C I O  D I  M A N Z O 	 1 2 . 9 5
Thin slices of tender beef fillet, Worcestershire & lemon 
dressing with rocket salad & parmesan shavings

 

H alibut	       2 8 . 9 5
Pan fried fillet of halibut served with samphire,  
red pepper sauce, red chilli, pomodorini tomatoes  
& Italian white wine sauce 

S E A B A S S 	 2 0 . 9 5
Pan fried sea bass fillets, garlic butter & julienne fries

P O L L O  M I L A N E S E 	 1 8 . 9 5
Chicken escalope breadcrumbed and lightly fried,  
served with rocket salad, grilled cherry vine tomatoes, 
parmesan shavings & lemon aioli

M A N Z O  S T R O G O N O F F 	 1 8 . 9 5
Fillet beef, shallots & wild mushrooms in a creamy 
brandy sauce served with risotto & paprika

L obster       risotto	        2 9 . 9 5
Creamy carnaroli rice, fresh lobster sautéed in  
garlic butter, lobster bisque with parmesan cheese

T artufo       e  P ecorino        R a v ioli     	 1 9 . 9 5
Signature ravioli filled with pecorino cheese &  
black truffle oil in a truffle parmesan sauce topped  
with truffle shavings 

tagliatele           alla     B olognese	         1 6 . 4 5
Classic slow cooked beef ragu, Italian red wine & parmesan 

P O R C I N I  R I S O T T O  ( v )  	 1 5 . 9 5
Creamy carnaroli rice, porcini mushrooms, rosemary  
& parmesan with truffle 

M I L A N O  L I N G U I N E  S E A F O O D 	 1 9 . 9 5
Tiger prawns, mussels, clams & squid, Italian white wine,  
hot chilli, pomodorini tomatoes & fresh parsley

T agliatelle           R igati      T artufo	       1 9 . 9 5
Creamy truffle pasta with wild mushrooms & truffle shaving 

R I G A T O N I  A L L A  N O R M A  ( v ) 	 1 5 . 7 5
Sicilian dish, rigatoni, aubergine, pomodorini tomato  
& basil topped with pecorino cheese 

A U T H E N T I C  S P A G H E T T I  C A R B O N A R A 	 1 6 . 4 5
A creamy pasta sauce of egg yolk, cream, pecorino  
cheese & pancetta 

R I G A T O N I  P O L L O  P I C A N T E 	 1 6 . 4 5
Rigatoni pasta, grilled chicken, peppers, chilli &  
Italian white wine with creamy burrata

L inguine        V O N G O L E 	 1 6 . 9 5
A classic, Italian creamy pasta dish with baby clams  
in a Italian white wine & lemon sauce 

L A S A G N E  A L  F O R N O 	 1 5 . 4 5
Layers of pasta sheets with slow cooked beef ragu  
served with a mixed salad

S pinaci       ( V / v e ) 	 5 . 4 5 
Fresh baby spinach, chilli & garlic

B roccoletti           ( V / v e )  	 5 . 4 5
Tenderstem broccoli, chilli & garlic 

I nsalata        mista      ( V / v e )  	 4 . 9 5 
Mix lettuce, red onions, cucumber, pomodorini tomatoes

R O C K E T  &  P A R M E S A N  S A L A D  ( V )  	 4 . 9 5 
With balsamic dressing

antipasti       

P A S T A

P I Z Z A

S I D E S

Due to the nature of our business, we cannot guarantee food prepared  
on the premises is free from allergenic ingredients.

A  1 0 %  discretionary              ser   v ice    charge       w ill    be   added      to   your     bill    

C A F F E  D I  M I L A N O  M A R G H E R I T A  ( v ) 	 1 3 . 9 5
D.O.P San Marzano tomatoes, fior di latte & oregano

C A L A B R E S E 	 1 5 . 9 5
D.O.P San Marzano tomatoes, fior di latte, spicy 
calabrian e ‘nduja sausage, red onions, red peppers, 
fresh red chilli & rocket

P izza     B urrata       ( v ) 	 1 7 . 4 5
D.O.P San Marzano tomatoes, fior di latte,  
roasted cherry tomatoes, vegetarian e ‘nduja,  
whole burrata & basil pesto

P O L L O  E  R O S M A R I N O 	 1 5 . 9 5
D.O.P San Marzano tomatoes, fior di latte,  
grilled chicken, pancetta, mushrooms & rosemary

P R I M A V E R A  ( v ) 	 1 4 . 9 5
D.O.P San Marzano tomatoes, fior di latte, red onions, 
courgettes, red peppers & mushrooms

T A R T U F O  ( v )  	 1 6 . 9 5
White pizza fior di latte, porcini mushrooms, black  
truffle, vegan e ‘nduja, taleggio cheese & fresh thyme

C A L Z O N E  P O L L O 	 1 5 . 9 5
Folded pizza with chicken, garlic, mozzarella &  
topped with arrabbiata sauce

P R O S C I U T T O  E  F U N G H I 	 1 5 . 9 5
D.O.P San Marzano tomatoes, fior di latte,  
prosciutto ham & wild mushrooms

Q uatro      S tagioni        	 1 5 . 9 5
D.O.P San Marzano tomatoes, fior di latte, parma ham,  
black olives, wild mushrooms & artichokes

E x tra    toppings         £ 1 . 9 5

L O B S T E R
We   are    proud      to   ha  v e  the    only     fresh      lobster       

tank     in   the    city    ,  your     lobster        w ill    be   collected         
fresh      from     the    tank     w hen    ordering      

Fresh whole lobster grilled with red chilli  
& garlic butter sauce served with grilled 

vine tomatoes & julienne fries

4 3 . 9 5 

M I L A N O  S U R F  &  T U R F 	 3 4 . 9 5 P p  ( minimum        t w o  people      )
Whole lobster, 10oz ribeye steak served with fresh chilli, 
creamy garlic butter & peppercorn sauce, grilled cherry 
vine tomatoes & julienne fries  

S H E L L F I S H  R O Y A L E 	 3 5 . 9 5
Shellfish platter, scallops, king prawns, langoustines  
& a mix of mussels, sauteed in lemon garlic butter  
& Italian white wine sauce

A G N E L L O 	 2 5 . 9 5
Grilled rosemary lamb cutlets served with rocket  
& sautéed potatoes

steak   
2 8  day    dry    aged     ser   v ed   w ith    grilled        v ine    

tomatoes        ,  rosemary         &  julienne         fries   

F I L L E T  8 o z  3 1 . 9 5   R I B E Y E  1 0 o z  2 6 . 9 5
Choose from Green peppercorn / Red wine 

Truffle & Cream / Garlic butter

I N S A L A T A  D E  C E S A R E 	 1 4 . 9 5
Breadcrumbed chicken, lightly fried, with pancetta, 
pomodorini cherry tomatoes, baby gem lettuce,  
croutons & parmesan shavings with Caesar dressing

P R O S C I U T T O  E  B U R R A T A  	 1 1 . 9 5
Buratta with prosciutto ham, rocket &  
black truffle 

I N S A L A T A

D ont    forget      !    I f  you    didn    ’ t  post     it  ,  it   didn    ’ t  happen       -  tag    us   @ milanoarcadian            

seafood        &  meat  

P I A T T I  D A  D I V I D E R E  to   share   

I T A L I A N  B R E A D  B O A R D  ( v ) 	 8 . 9 5
Oven baked breads, crispy & warm, with creamy  
garlic sea salt butter

S I C I L I A N  O L I V E S  ( V / v e ) 	 4 . 9 5
Sicilian Nocellera verde olives served with  
pane carasau bread  
B ruschetta          A l  C affe     D i  M ilano	      1 2 . 9 5
A selection of bruschetta: black truffle mushroom  
& garlic, pomodorini cherry tomatoes , prosciutto  
ham & mozzarella

F R I T T O  P O R T O F I N O 	 1 1 . 4 5 P p  ( minimum        t w o  people      )
Lightly fried shellfish mix of king prawns, calamari, mussels 
& scallops served with lemon aioli & a choice of garlic chilli 
mayo or spicy dip   

H and    stretched          G A R L I C  F L A T B R E A D  	
Rosemary & sea salt ( V / v e )  	 8 . 9 5  
Tomato & oregano ( V / v e ) 	 9 . 4 5  
Mozzarella & parsley ( v ) 	 9 . 9 5

R O C K  O Y S T E R S
Fresh rock oysters served with shallot  

mignonette, lemon & tabasco

4  for    1 2 . 9 5 
6  for    1 7 . 9 5 

1 2  for    3 4 . 9 5

kids     pasta      &  pizza      for    8 . 9 5



White      Wine    	 1 7 5 ml  	 2 5 0 ml   	 B ottle   
C arne    v ale    Veneto       C hardonnay          I taly     	 5 . 9 5  	 6 . 9 5 	 2 2 . 5 0
Subtle fruit nose, dry & full bodied with a dry mellow finish
S au  v ignon      B lanc     P rimi     S oli    I taly       	 6 . 4 5  	 7 . 8 5 	 2 3 . 5 0
A stylish wine that boasts oodles of citrus fruit and
elderberry on the finish. SWA Silver Award.
P inot     G rigio      P rimi     S oli    I taly        	 6 . 9 5  	 8 . 5 5 	 2 5 . 0 0
Dry, crisp and fruity with a wonderful hint of lemon. SWA Silver Award.
I  C astelli        S oa  v e  D . O . C  italy     			   2 7 . 0 0
Soft and balanced with light notes of fresh fruit.
A matore       B ianco      Verona       I taly           			   2 8 . 0 0
Intense citrus and tropical fruit aromas. SWA Gold Award.
Vermentino           D O C  S ant   ’  I lario      italy            			   3 0 . 0 0
Scents of apple, citrus and exotic fruit. A fresh fruity taste that is 
complemented in the finish with pleasant mineral overtones.
3  P asso     B ianco      -  Vegan      italy            			   3 4 . 0 0
Fresh, balanced, soft and round with light fruity notes. SWA Commended.
G a v i  di   G a v i  I l  P ortino       italy            			   3 6 . 0 0
Fruity and aromatic with just a hint of mineral notes and a mouth 
watering citrus finish. SWA Commended.
S ancerre        D omaine       de   L e  P erriere        S aget     france             			   3 9 . 0 0
Well-balanced flavours of white flowers, peach and acacia with an underlying
streak of cleansing minerality from well-established vineyards.
P ouilly       F uisse      L es   D eu  x  T erroirs        M ommessin         france             			   4 6 . 0 0
A light golden green with a floral and citrus fruit focussed nose evolves in 
to a silky smooth palate with toasty undertones and almond flavour.
C hablis       1 E R  C ru   L es   Vaucopins          J  M oreau      france             			   5 5 . 0 0
Grown by the river Serein, a complex nose of grapefruit zest and brioche 
with a pleasant citrus freshness and beautiful smoked mineral character.

R ose    Wine  
P inot     G rigio      R osé    P rimi     S oli    I taly      	 6 . 4 5  	 7 . 9 5 	 2 4 . 0 0
A very easy style of wine with a soft, refreshing burst of summer red fruits. 
SWA Gold Award.
Virtuoso         C asa    G irelli       P ink    Z infandel         P uglia      I G T  I taly      	 6 . 7 5  	 8 . 2 5 	 2 6 . 0 0
Lovely fresh aromas of strawberries and red berries with a palate bursting 
with sweet summer fruit married to an understated acidity.
C hateau       M inuty      M  P ro  v ence     R ose    F R A N C E   	 		  4 4 . 0 0
A lively and tasty wine that is enjoyable for its purity and finesse.
w H I S P E R I N G  A N G E L  F R A N C E   	 		  4 6 . 0 0
Iconic multi award winning provence rosé. Salmon coloured with aromas  
of red currant & raspberry

R ed   Wine  
C arne    v ale    Veneto       M erlot      I taly            	 5 . 9 5  	 6 . 9 5 	 2 2 . 5 0
A well rounded, medium bodied soft wine, deep ruby red that boasts 
lively aromas of soft red berries and plums.
C abernet        S au  v ignon      P rimi     S oli    I taly             	 6 . 4 5  	 7 . 8 5 	 2 3 . 5 0
Ruby red with hints of summer fruits and violets. A balanced flavour 
with a pleasantly lingering, distinctive black-cherry aftertaste.
M ontepulciano             d ’ A bruzzo       C analetto         italy             	 6 . 9 5 	 8 . 5 5 	 2 5 . 0 0
A deep purple with rich aromas of damson fruit and morello cherry with 
a robust concentration, beautifully layered, rich and extremely smooth.
A matore       R osso     Verona       I taly      			   2 5 . 0 0
Over-ripe fruit flavours with soft tannins & a long, intriguing finish. 
SWA Silver Award.
B arbera       d ’  A sti    D O C G  C onti     B uneis      I taly               			   2 7 . 0 0
Full and intense with scents of cherry and spices in the finish.
P rimiti      v o  M asseria        S ettearchi          I taly               			   2 8 . 0 0
Strong scent of very ripe, jammy red and black fruits. Beautifully smooth 
and textured on the palate.
3  P asso     R osso     -  Vegan      I taly               			   3 4 . 0 0
Intense notes of ripe fruit on the nose. A powerful palate, showing rich  
fruit aromas and slight notes of vanilla. SWA Gold Award.
Valpolicella             R ipasso       D O C  E x cellentia          I taly               			   3 6 . 0 0
Dry with a notable structure. This wine has a rich taste of red fruits, 
with light traces of sour cherry preserve and elegant spicy tones.
C hateau       C issac      C ru   B ourgeois         H aut    M edoc     france                 			   4 2 . 0 0
Spicy red fruit with nuances of leather, earth and wood. Medium bodied 
with generous length.
C hateauneuf           du   P ape    C hateau       B eauchene         france                			   4 6 . 0 0
A flagship wine with a firm structure and full, rich flavours and harmonious 
tannins. 65% Grenache, 25% Syrah and 10% Mourvedre.
A marone       C lassico        della      Valpolicella             D O C G  M onteci       I taly               			   5 0 . 0 0
Clear, ruby red with garnet reflections. Intense aroma, scented with spices, 
cherry jam and red berry fruit. Very persistent, velvety to broad structure.
B arolo      D O C G  M anfredi        I taly               			   5 5 . 0 0
The Barolo wine, of ancient and noble origins, is aged in Slovenian oak 
barrels and it turns intensely ruby red with a rich bouquet.

C O C K T A I L S

signature       

on   draught     
P eroni        	 1 / 2  pint     3 . 9 5 
	 pint     6 . 4 5
A sahi             	 1 / 2  pint     3 . 9 5 
	 pint     6 . 4 5
bottled     
peroni	       4 . 9 5
C orona       	 4 . 9 5
D esperado         	 4 . 4 5
M agners       I rish     C ider      	 5 . 9 5
K opparberg          	 5 . 9 5 
Mixed Fruits / Strawberry & Lime

B I R R A

M O C K T A I L S  
A pple     &  G inger      M ojito	      5 . 4 5
Apple juice, lime, mint & sugar with ginger beer

S tra   w berry      D elight	       5 . 4 5
Fresh cream & strawberry puree blended with 
grenadine & served with a sliced strawberry

I nnocent	        5 . 4 5
Cucumber & elderflower mixed with apple 
juice & lemon

pink     M artini          	 7 . 4 5                                                                                
Pink gin, raspberries & red berries 

P orn    S tar    M artini	       7 . 4 5                                                               
Vanilla vodka, passion fruit & prosecco shot

E spresso        M artini          	 7 . 4 5                                                                                
Creamy coffee liqueur, espresso & vodka

T W O  F O R  £ 1 0  E V E R Y  E V E N I N G  7 pm   till     close   
e x cludes       S aturdays         and    other      selected         days  

L I M O N C E L L O  S P R I T Z 	 8 . 4 5
Limoncello, prosecco, fresh rosemary & lemon

F ’ rose	     8 . 9 5
Raspberry vodka, rose wine, strawberries & flowers 

E L D E R F L O W E R  F I Z Z 	 8 . 9 5  
Gin, elderflower, prosecco, lemon & cucumber

A M A L F I  B R E E Z E 	 8 . 4 5  
Vanilla vodka, lychee, rose, peach & lavender

R A S P B E R R Y  S O U R z	  8 . 4 5                                                                                             
Raspberry vodka, sourz, fresh orange & flowers

H I B I S C U S  K I S S 	 8 . 4 5                                                                                             
Vodka, lychee, pineapple & grapefruit, hibiscus flowers 

P A S S I O N F R U I T  L E M O N A D E 	 7 . 9 5                                                                                             
Lemon, passionfruit, vodka & lemonade

A L B I C O C C O 	 7 . 4 5                                                                                             
Apricot brandy, peach schnapps, pineapple & blue curacao

A  1 0 %  discretionary              ser   v ice    charge       w ill    be   added      to   your     bill    
Due to the nature of our business, we cannot guarantee food prepared  
on the premises is free from allergenic ingredients.

D ont    forget      !    I f  you    didn    ’ t  post     it  ,  
it   didn    ’ t  happen       -  tag    us   @ milanoarcadian            

S parkling         Wine     
&  C hampagne      

P rosecco        I taly  
Fresh & crisp Pinot Noir Italian classic 

7 . 9 5  /  2 9 . 9 5

R o S e  P R o S ecco     I taly  
Pinot Noir sparkling brut rose, fresh red  

fruit & cream, perfect match for cakes
3 3 . 9 5

 
M oet    &  C handon       B rut    F rance   

This classic blend boasts notes of  
green apple & citrus fruits

9 0 . 0 0

moet     R o S e  I m P e R I A l  F ranc    E
Intense aromas of fresh red summer  

berries (strawberry, raspberry & red currant)  
with floral notes

1 1 0 . 0 0

C u v ee   R ose    L aurent      - P errier       F ranc    E
This iconic rosé Champagne has  

great depth & freshness with hints  
of fresh strawberries

1 2 9 . 9 5

M oet    N ir   F ranc    E
Intense, fruity and versatile with a 

vibrant style. Enjoy the fruitiness & 
freshness with ice for a more a lighter 

yet balanced sensation.
1 9 5 . 0 0

M oet    N ir   magnum       F ranc    E

2 9 5 . 0 0

F or   a  full     selection          of   cocktails         ,  spirits        &  aperitifs         ,  please       ask    a  member       of   staff      for    our    drinks       menu  
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