
 

2  C O U R S E S  -  2 8 . 9 5  /  3  C O U R S E S  -  3 2 . 9 5

A  1 0 %  d i scre    t i o n ar  y  ser   v i ce   c h ar  g e  w i l l  b e  a d d e d  t o  y our    b i l l 
Due to the nature of our business, we cannot guarantee food prepared  
on the premises is free from allergenic ingredients.

Do  n t  f or  g e t !    I f  y ou   d i d n ’ t  p os  t  i t ,  
i t  d i d n ’ t  h a p p e n  -  t a g  us   @ m i l a n oarca     d i a n

A NTIP    A S TI
C A L A M A R I  F R ITTI  

Seasoned lightly fried crispy squid  
with lemon aioli, rocket & rosemary

A R A N C INI    A L  T A R T U F O
Risotto balls, in a creamy black  

truffle & parmesan sauce

C A R P A C C I O  DI   M A N Z O
Thin slices of tender beef fillet, 

Worcestershire & lemon dressing with 
rocket salad & parmesan shavings

C O C K T A IL   DI   G A MB  E R I  R O S S I
Atlantic baby prawns, Marie rose sauce, 

gem lettuce & Amalfi lemon

B R U S C H E TT  A  A L  P O M O D O R O  ( V )
Pomodorini cherry tomatoes,  
fresh basil & garlic served on  

toasted pugliese bread

R O C K  O Y S T E R S
4 fresh rock oysters served with  

shallots mignonette, lemon & tabasco
E x t ra   5

Porc    i n i  r i so  t t o 
Creamy carnaroli rice, porcini mushrooms, 

rosemary & parmesan with truffle
a d d  c h i cke   n  + 1 . 9 5

C A L A B R E S E  PI  Z Z A
D.O.P San Marzano tomatoes,  

fior di latte, spicy Calabrian e ‘nduja 
sausage, red onions, red peppers,  

fresh red chilli & rocket

M A N Z O  S T R O G O N O FF
Fillet beef, shallots & wild  

mushrooms in a creamy brandy sauce 
served with risotto & paprika

S E A B A S S
Pan fried sea bass fillets,  

garlic butter & julienne fries

L O B S T E R
Fresh whole lobster grilled with red 

chilli & garlic butter sauce served with 
grilled vine tomatoes & julienne fries 

E x t ra   2 5

R IG  A T O NI   P O LL  O  PI  C A NT  E
Rigatoni pasta, grilled chicken,  

peppers, chilli & Italian white wine  
with creamy burrata

Ta  g l i a t e l l e  a l l a  Bo  l o g n ese 
Classic slow cooked beef ragu,  
Italian red wine & parmesan

L A S A GN  E  A L  F O R N O
Layers of pasta sheets with slow  
cooked beef ragu served with a  

mixed salad

P O LL  O  E  R O S M A R IN  O  PI  Z Z A
D.O.P San Marzano tomatoes,  

fior di latte, grilled chicken, pancetta, 
mushrooms & rosemary

MIL   A N O  M A R GH  E R IT  A  PI  Z Z A  ( V )
D.O.P San Marzano tomatoes,  

fior di latte & oregano

P R IM  A V E R A I  p i zza    ( V )
D.O.P San Marzano tomatoes,  

fior di latte, red onions, courgettes,  
red peppers & mushrooms
v e g a n  o p t i o n  a v a i l a b l e

D O L C I
TI  R A MI  S U

Classic Italian dessert, espresso  
soaked sponge lady fingers,  
mascarpone & cocoa layer

T A R T U F A T A  BI  A N C O
Layers of pastry & sponge, filled  
with Chantilly cream & covered  

in white chocolate

T O R T A  S C U R O
Cocoa sponge filled with hazelnut 

cream & covered with a dark  
chocolate swirl layer

F R A GLI   O N E  DI   B O S C O
Italian strawberry ricotta cheesecake 

with an apricot glaze

G E L A TI   E  S O R B E TTI 
Vanilla, Strawberry, Caffe, Chocolate, 

Pistachio, Mint Chocolate

Lemon, Rum & Raisin, Tiramisu

Wild berries, Caramel, Hazelnut 
Cherry, Mango

t w o  scoo    p s

S ID  E S
J U LI  E NN  E  F R I E S  ( V / v e )  	 4 . 9 5
T R U FFL   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 

S p i n ac  i  ( V / v e ) 	 5 . 4 5 
Fresh baby spinach, chilli & garlic

Broco     l e t t i  ( V / v e ) 	 5 . 4 5 
Tenderstem broccoli, chilli & garlic

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

I n sa  l a t a  m i s t a  ( V / v e ) 	 4 . 9 5 
Mix lettuce, red onions, cucumber, 
pomodorini tomatoes

G A R LI  C  FL  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

S E C O NDI 



C A FF  E  S P E C I A LI

W h i t e  W i n e 	 1 7 5 m l 	 2 5 0 m l  	 Bo  t t l e
C ar  n e v a l e  Ve  n e t o  C h ar  d o n n a y  I t a l y  	 5 . 9 5  	 6 . 9 5 	 2 2 . 5 0
S A U v IGN   O N  BL  A N C  P R IMI    S O LI   I t a l y    	 6 . 4 5  	 7 . 8 5 	 2 3 . 5 0
PIN   O T  G R IGI   O  P R IMI    S O LI   I t a l y     	 6 . 9 5  	 8 . 5 5 	 2 5 . 0 0
I  C A S T E LLI    S O A v E  D . O . C  I t a l y        			   2 7 . 0 0
A M A T O R E  BI  A N C O  v E R O N A  I t a l y        			   2 8 . 0 0
v E R M E NTIN    O  D O C  S A NT  ’  IL  A R I O  I t a l y        			   3 0 . 0 0
3  P A S S O  BI  A N C O  -  v E G A N  I t a l y        			   3 4 . 0 0
G A v I  DI   G A v I  IL   P O R TIN   O  I t a l y        			   3 6 . 0 0
S A N C E R R E  D O M A IN  E  D E  L E  P E R R I E R E  S A G E T  Fra   n ce          			   3 9 . 0 0
P O U ILLY     F U I S S E  L E S  D E U x  T E R R O I R S  M O MM  E S S IN   Fra   n ce          			   4 6 . 0 0
C H A BLI   S  1 E R  C R U  L E S  v A U C O PIN   S  J  M O R E A U  Fra   n ce          			   5 5 . 0 0

R ose    W i n e
PIN   O T  G R IGI   O  R O S É  P R IMI    S O LI   I t a l y   	 6 . 4 5  	 7 . 9 5 	 2 4 . 0 0
v I R T U O S O  C A S A  GI  R E LLI    PIN   K  Z INF   A ND  E L  P U GLI   A  IGT    I t a l y   	6 . 7 5  	 8 . 2 5 	 2 6 . 0 0
C H A T E A U  MIN   U TY   M  P R O v E N C E  R O S E  F R A N C E   	 		  4 4 . 0 0 
w HI  S P E R ING    A NG  E L  F R A N C E   	 		  4 6 . 0 0

R e d  W i n e
C ar  n e v a l e  Ve  n e t o  Mer   l o t  I t a l y         	 5 . 9 5  	 6 . 9 5 	 2 2 . 5 0
C A B E R N E T  S A U v IGN   O N  P R IMI    S O LI   I t a l y          	 6 . 4 5  	 7 . 8 5 	 2 3 . 5 0
M O NT  E P U L C I A N O  D ’ A B R U Z Z O  C A N A L E TT  O  I t a l y          	 6 . 9 5  	 8 . 5 5 	 2 5 . 0 0
A M A T O R E  R O S S O  v E R O N A  I t a l y        			   2 5 . 0 0
B A R B E R A  D ’  A S TI   D O C G  C O NTI    B U N E I S  I t a l y        			   2 7 . 0 0
P R IMITI     v O  M A S S E R I A  S E TT  E A R C HI   I t a l y        			   2 8 . 0 0
3  P A S S O  R O S S O  -  v E G A N  I t a l y        			   3 4 . 0 0
v A LP  O LI  C E LL  A  R IP  A S S O  D O C  E x C E LL  E NTI   A  I t a l y        			   3 6 . 0 0
C H A T E A U  C I S S A C  C R U  B O U R G E O I S  H A U T  M E D O C  Fra   n ce        			   4 2 . 0 0
C H A T E A U N E U F  D U  P A P E  C H A T E A U  B E A U C H E N E  Fra   n ce          			   4 6 . 0 0
A M A R O N E  C L A S S I C O  D E LL  A  v A LP  O LI  C E LL  A  D O C G  M O NT  E C I  I t a l y        		  5 0 . 0 0
B A R O L O  D O C G  M A NF  R E DI   I t a l y        			   5 5 . 0 0

S p ark   l i n g  W i n e  &  C h a m p a g n e 	 1 2 5 m l  	Bo   t t l e
Prosecco         I t a l y  		  7 . 9 5 	 2 9 . 9 5
Fresh & crisp Pinot Noir Italian classic 
R o S e  P R o S ecco     I t a l y   			   3 3 . 9 5
Pinot Noir sparkling brut rose, fresh red fruit & cream, perfect match for cakes 
Moe   t  &  C h a n d o n  Bru   t  Fra   n ce        			   9 0 . 0 0
This classic blend boasts notes of green apple & citrus fruits
m oe  t  R o S e  I m Pe  R I A l  Fra   n ce        			   1 1 0 . 0 0
Intense aromas of fresh red summer berries (strawberry, raspberry & red currant) with floral notes
C u v ee   R ose    Laure     n t - Perr    i er   Fra   n ce        			   1 2 9 . 9 5
This iconic rosé Champagne has great depth & freshness with hints of fresh strawberries

BI  R R A
p ero   n i    	 1 / 2  p i n t  3 . 9 5  p i n t  6 . 4 5
asa   h i          	 1 / 2  p i n t  3 . 9 5  p i n t  6 . 4 5
p ero   n i 	 4 . 9 5
C oro   n a   	 4 . 9 5
Des   p era   d o  	 4 . 9 5
Ma  g n ers    Ir  i s h  C i d er    	 5 . 9 5
K o p p ar  b er  g  	 5 . 9 5 
Mixed Fruits / Strawberry & Lime

M O C K T A IL  S  
A p p l e  &  G i n g er   Moj   i t o	  5 . 4 5
Apple juice, lime, mint & sugar with  
ginger beer

S t ra  w b err   y  De  l i g h t 	 5 . 4 5
Fresh cream & strawberry puree blended with 
grenadine & served with a sliced strawberry

I n n oce   n t 	 5 . 4 5
Cucumber & elderflower mixed with apple 
juice & lemon

C O C K T A IL  S

s i g n a t ure 

p i n k  Mar   t i n i     	 7 . 4 5                                                                                
Pink gin, raspberries & red 
berries 

Por   n  S t ar   Mar   t i n i 	 7 . 4 5                                                               
Vanilla vodka, passion fruit &  
prosecco shot

E s p resso      Mar   t i n i     	7 . 4 5                                                                                
Creamy coffee liqueur, espresso 
& vodka

LIM   O N C E LL  O  S P R IT  Z 	 8 . 4 5
Limoncello, prosecco, fresh rosemary & lemon

F ’ rose	     8 . 9 5
Raspberry vodka, rose wine, strawberries & 
flowers 
E LD  E R FL  O W E R  FI  Z Z 	 8 . 9 5  
Gin, elderflower, prosecco, lemon & cucumber

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

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

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

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

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

E s p resso        	 3 . 9 5 / 4 . 4 5
Macc    h i a t o  	 4 . 2 5 / 4 . 7 5
F l a t  w h i t e  	 4 . 4 5
C a p p ucc   i n o    	 4 . 9 5

La  t t e    	 4 . 9 5
Moc   h a    	 5 . 9 5
A m er  i ca  n o    	 4 . 9 5 
Ho  t  C h oco   l a t e  	 4 . 9 5

Tea    b y  T w i n i n g s   	  4 . 4 5
English Breakfast / Chamomile 
Earl Grey / Green / Peppermint

ca  f f e  e  t e

Va  n i l l a  E s p resso      Ice   d  C o f f e E
Ice espresso with vanilla syrup & whipped cream

4 . 9 5

Ice   d  La  t t e
Original, Caramel, Vanilla

4 . 9 5

TW  O  F O R  £ 1 0  E V E R Y  E V E NING     7 PM   TIL   l  C L O S E
e x c l u d es   S a t ur  d a y s  a n d  o t h er   se  l ec  t e d  d a y s
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