
M U S S E L S  A R R A B I A T A  1 1 . 4 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 1 . 4 5 
Seasoned lightly fried crispy squid with lemon  
aioli rocket & rosemary

B R U S C H E T T A  F U N G H I  E  T A R T U F O  ( V / V e )  8 . 9 5
Mixed mushrooms, garlic, truffle & rocket salad  
served on toasted pugliese bread

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 )  8 . 4 5
Pomodorini cherry tomatoes, rocket, fresh basil  
& garlic served on toasted pugliese bread

K I N G  S C A L L O P S  1 4 . 9 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   1 0 . 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  1 0 . 4 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 3 . 4 5
Thin slices of tender raw beef fillet, Worcestershire & 
lemon dressing with rocket salad & parmesan shavings

 

S A L M O N E   2 4 . 9 5
Pan fried fillet of salmon, truffle mashed potatoes, beetroot, 
spinach, mango & apple salad, truffle white 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 9 . 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

S P I N A C I  ( V / V e )  5 . 4 5 
Fresh baby spinach, chilli & garlic

B R O C C O L E T T I  ( V / V e )   5 . 4 5
Tenderstem broccoli, chilli & garlic 

F A G I O L I N I  ( V / V e )   5 . 4 5
French beans, shallots & garlic

I N S A L A T A  M I S T A  ( V / V e )   4 . 4 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

A N T I P A S T I

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 %  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L 

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 I Z Z A  B U R R A T A  ( 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

P I Z Z A  D I A V O L A   1 7 . 4 5
D.O.P San Marzano tomatoes, fior di latte, pepperoni, 
spicy calabrian e’nduja sausage, red chiili & oregano

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 U A T R O  S T A G I O N I   1 5 . 9 5
D.O.P San Marzano tomatoes, fior di latte, parma ham,  
black olives, wild mushrooms & artichokes

G L U T E N  F R E E  P I Z Z A  B A S E  &  V E G A N  C H E E S E  A V A I L A B L E 
E X T R A  T O P P I N G S  £ 1 . 9 5

L O B S T E R
W E  A R E  P R O U D  T O  H A V E  T H E  O N L Y  F R E S H  L O B S T E R 

T A N K  I N  T H E  C I T Y ,  Y O U R  L O B S T E R  W I L L  B E  C O L L E C T E D 
F R E S H  F R O M  T H E  T A N K  W H E N  O R D E R I N G

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

vine tomatoes & julienne fries

4 4 . 9 5 

M I L A N O  S U R F  &  T U R F  3 5 . 4 5 P P  ( M I N I M U M  T W O  P E O P L E )
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 6 . 9 5
Grilled rosemary lamb cutlets served with rocket  
salad, vine cherry tomatoes, sauteed rosemary potatoes 
& red wine sauce

S T E A K
2 8  D A Y  D R Y  A G E D  S E R V E D  W I T H  G R I L L E D  V I N E  

T O M A T O E S ,  R O S E M A R Y  &  J U L I E N N E  F R I E S

F I L L E T  8 o z  3 3 . 9 5   R I B E Y E  1 0 o z  2 7 . 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

I N S A L A T A

D O N T  F O R G E T !    I F  Y O U  D I D N ’ T  P O S T  I T ,  I T  D I D N ’ T  H A P P E N  -  T A G  U S  @ M I L A N O A R C A D I A N

S E A F O O D  &  M E A T

P I A T T I  D A  D I V I D E R E  T O  S H A R E

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 R U S C H E T T A  A L  C A F F E  D I  M I L A N O  1 3 . 4 5
A selection of bruschetta: black truffle mushrooms  
& garlic, rocket, bruschetta mix, prosciutto ham & 
burrata 

F R I T T O  P O R T O F I N O  1 1 . 9 5 P P  ( M I N I M U M  T W O  P E O P L E )
Lightly fried shellfish mix of king prawns, calamari, mussels 
& scallops served with lemon aioli & spicy tomato dip  

H A N D  S T R E T C H E D  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  F O R  1 2 . 9 5 
6  F O R  1 7 . 9 5 

1 2  F O R  3 4 . 9 5

K I D S  P A S T A  &  P I Z Z A  F O R  8 . 9 5

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 5 . 9 5
  T A G  U S  @ M I L A N O A R C A D I A N

L O B S T E R  L I N G U I N E  3 0 . 9 5
Lobster, Italian white wine, fresh chilli, pomodorini  
tomatoes, Amalfi lemon, saffron & lobster bisque 

L O B S T E R  R I S O T T O  3 0 . 9 5
Creamy carnaroli rice, fresh lobster sautéed in  
garlic butter, lobster bisque with parmesan cheese

T A R T U F O  E  P E C O R I N O  R A V I O L I   1 9 . 9 5
Signature ravioli filled with pecorino cheese &  
black truffle oil in a truffle parmesan sauce topped  
with truffle shavings 

T A G L I A T E L L E  A L L A  B O L O G N E S E  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 6 . 4 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  2 0 . 9 5
Tiger prawns, king prawns, mussels & squid, Italian white  
wine, hot chilli, pomodorini tomatoes & fresh parsley

T A G L I A T E L L E  R I G A T I  T A R T U F O  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 white sauce pasta with pecorino cheese,  
pancetta & parsley 

R I G A T O N I  P O L L O  P I C A N T E  1 6 . 9 5
Rigatoni pasta, grilled chicken, peppers, chilli &  
Italian white wine with creamy burrata

L I N G U I N E  A I  G A M B E R I  1 8 . 4 5
Creamy tomato pasta with king prawns, pomodorini 
tomatoes, chilli & garlic, parsley

L A S A G N E  A L  F O R N O  1 6 . 4 5
Layers of pasta sheets with slow cooked beef ragu  
served with a mixed salad

P A S T AG L U T E N  F R E E  P A S T A  &  V E G A N  C H E E S E  A V A I L A B L E E X T R A  T O P P I N G S  £ 1 . 9 5

D . O . P  -  P R O T E C T E D  D E S I G N A T I O N  O F  O R I G I N :  T H E  D . O . P  L A B E L  
G U A R A N T E E S  T H A T  Y O U R  F A V O R I T E  I N G R E D I E N T S  I S  P R O D U C E D ,  

P R O C E S S E D ,  A N D  P A C K A G E D  I N  A  S P E C I F I C  G E O G R A P H I C A L  Z O N E 



W H I T E  W I N E  1 7 5 M L  2 5 0 M L   B O T T L E

C A R N E V A L E  V E N E T O  C H A R D O N N A Y  I T A L Y   6 . 4 5   7 . 4 5  2 3 . 0 0 
Subtle fruit nose, dry & full bodied with a dry mellow finish

S A U V I G N O N  B L A N C  P R I M I  S O L I  I T A L Y     6 . 9 5   8 . 4 5  2 4 . 5 0 
A stylish wine that boasts oodles of citrus fruit & 
elderberry on the finish. SWA Silver Award.

P I N O T  G R I G I O  P R I M I  S O L I  I T A L Y      7 . 2 5   8 . 7 5  2 6 . 0 0 
Dry, crisp and fruity with a wonderful hint of lemon. SWA Silver Award.

I  C A S T E L L I  S O A V E  D . O . C  I T A L Y    2 8 . 0 0 
Soft and balanced with light notes of fresh fruit.

V E R M E N T I N O  D O C  S A N T ’  I L A R I O  I T A L Y           3 2 . 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 A S S O  B I A N C O  -  V E G A N  I T A L Y           3 5 . 0 0 
Fresh, balanced, soft and round with light fruity notes. SWA Commended.

G A V I  D I  G A V I  I L  P O R T I N O  I T A L Y           3 8 . 0 0 
Fruity and aromatic with just a hint of mineral notes and a mouth  
watering citrus finish. SWA Commended.

S A N C E R R E  D O M A I N E  D U R A N D  F R A N C E           4 0 . 0 0 
This wine is from a small producer who emphasis the quality. Flinty & fruity,  
a wonderful nose, with all the classic flavours that follow.

C H A B L I S  1 E R  C R U  L E S  V A U C O P I N S  J  M O R E A U  F R A N C E           5 6 . 0 0 
Grown by the river Serein, a complex nose of grapefruit zest and brioche  
with a pleasant citrus freshness & beautiful smoked mineral character.

R O S E  W I N E
P I N O T  G R I G I O  R O S É  P R I M I  S O L I  I T A L Y    7 . 4 5   8 . 4 5  2 5 . 0 0 
A very easy style of wine with a soft, refreshing burst of summer red fruits.  
SWA Gold Award.

V I R T U O S O  C A S A  G I R E L L I  P I N K  Z I N F A N D E L  P U G L I A  I G T  I T A L Y    7 . 7 5   8 . 7 5  2 7 . 0 0 
Lovely fresh aromas of strawberries and red berries with a palate bursting  
with sweet summer fruit married to an understated acidity.

C H A T E A U  M I N U T Y  P R O V E N C E  R O S E  F R A N C E      4 5 . 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 7 . 0 0 
Pretty scent of crushed strawberries, peach, rose-water & orange blossom.  
On the palate, it is wonderfully dry & crisp with delicate summer berry  
fruits balanced by citrus zest acidity & a deliciously creamy finish.

R E D  W I N E
C A R N E V A L E  V E N E T O  M E R L O T  I T A L Y          6 . 4 5   7 . 4 5  2 3 . 5 0 
A well rounded, medium bodied soft wine, deep ruby red that boasts  
lively aromas of soft red berries & plums.

S A U V I G N O N  P R I M I  S O L I  I T A L Y           6 . 9 5   7 . 9 5  2 4 . 5 0 
An elegant combination of cherries and red fruits with a soft tannin structure.

M O N T E P U L C I A N O  D ’ A B R U Z Z O  D E G A  B I O  D O C  I T A L Y          7 . 4 5  8 . 7 5  2 6 . 0 0 
Ruby red in colour, there are red fruits such as cherry, blackberry, blackcurrant  
& plum on the nose as well as some floral notes of rose & violet. On the palate  
it is dry & refreshing with soft tannins. The red fruits are expressed in all its glory.

B A R B E R A  D ’  A S T I  D O C G  C O N T I  B U N E I S  I T A L Y               2 8 . 5 0 
Full & intense with scents of cherry & spices in the finish.

P R I M I T I V O  M A S S E R I A  S E T T E A R C H I  I T A L Y               3 0 . 0 0 
Strong scent of very ripe, jammy red and black fruits. Beautifully smooth  
& textured on the palate.

3  P A S S O  R O S S O  -  V E G A N  I T A L Y               3 5 . 0 0 
Intense notes of ripe fruit on the nose. A powerful palate, showing rich  
fruit aromas & slight notes of vanilla. SWA Gold Award.

C H I A N T I  C L A S S I C O  T R A M B U S T I  F R A N C E               4 2 . 0 0 
An intense & fantastically rich, full-bodied red wine with a superb fruit structure.

A M A R O N E  C L A S S I C O  D E L L A  V A L P O L I C E L L A  D O C G  M O N T E C I  I T A L Y               5 1 . 0 0 
Clear, ruby red with garnet reflections. Intense aroma, scented with spices,  
cherry jam and & berry fruit. Very persistent, velvety to broad structure.

B A R O L O  D O C G  M A N F R E D I  I T A L Y               5 6 . 0 0 
The Barolo wine, of ancient & noble origins, is aged in Slovenian oak  
barrels & it turns intensely ruby red with a rich bouquet.

C O C K T A I L S

S I G N A T U R E

O N  D R A U G H T
P E R O N I     1 / 2  P I N T  3 . 9 5  P I N T  6 . 4 5
A S A H I           1 / 2  P I N T  3 . 9 5  P I N T  6 . 4 5

B O T T L E D
C O R O N A    4 . 9 5
D E S P E R A D O   4 . 4 5
P E R O N I  4 . 9 5
P E R O N I  L I B R A  4 . 9 5
P E R O N I  G L U T E N  F R E E  4 . 9 5
M A G N E R S  I R I S H  C I D E R    5 . 9 5
K O P P A R B E R G   5 . 9 5 
Mixed Fruits / Strawberry & Lime

B I R R A

M O C K T A I L S  
A P P L E  &  G I N G E R  M O J I T O  5 . 9 5
Apple juice, lime, mint & sugar with ginger beer

V I R G I N  P A S S I O N  F R U I T  M A R T I N I  5 . 9 5
Passionfruit, lime, vanilla & pineapple 

I N N O C E N T  5 . 9 5
Cucumber & elderflower mixed with apple 
juice & lemon

M I L A N O  S U N S E T  5 . 9 5
Orange, pineapple, coconut & grenadine

V I R G I N  C O L A D A  5 . 9 5
Pineapple, cream, milk & coconut

P I N K  M A R T I N I      8 . 4 5                                                                                
Pink gin, raspberries & red berries 

P O R N  S T A R  M A R T I N I  8 . 4 5                                                               
Vanilla vodka, passion fruit & prosecco shot

E S P R E S S O  M A R T I N I      8 . 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 P M  T I L L  C L O S E
E X C L U D E S  S A T U R D A Y S  A N D  O T H E R  S E L E C T E D  D A Y S

L I M O N C E L L O  S P R I T Z  9 . 9 5
Limoncello, prosecco, fresh rosemary & lemon

F ’ R O S E  9 . 9 5
Raspberry vodka, rose wine, strawberries & flowers 

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

A M A L F I  B R E E Z E  9 . 9 5  
Vanilla vodka, lychee, rose, peach & lavender

R A S P B E R R Y  S O U R Z  9 . 9 5                                                                                             
Raspberry vodka, sourz, fresh orange & flowers

H I B I S C U S  K I S S  9 . 9 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  9 . 9 5                                                                                             
Lemon, passionfruit, vodka & lemonade

A L B I C O C C O  9 . 9 5                                                                                             
Apricot brandy, peach schnapps, pineapple & blue curacao

A  1 0 %  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L 
Due to the nature of our business, we cannot guarantee food prepared  
on the premises is free from allergenic ingredients.

D O N T  F O R G E T !    I F  Y O U  D I D N ’ T  P O S T  I T ,  
I T  D I D N ’ T  H A P P E N  -  T A G  U S  @ M I L A N O A R C A D I A N

S P A R K L I N G  W I N E  
&  C H A M P A G N E

P R O S E C C O  I T A L Y
Fresh & crisp Pinot Noir Italian classic 

8 . 0 0  /  3 5 . 9 5

R O S E  P R O S E C C O  I T A L Y
Pinot Noir sparkling brut rose, fresh red  

fruit & cream, perfect match for cakes
3 9 . 5 0

 
M O E T  &  C H A N D O N  B R U T  F R A N C E

This classic blend boasts notes of  
green apple & citrus fruits

1 0 0 . 0 0

M O E T  R O S E  I M P E R I A L  F R A N C E
Intense aromas of fresh red summer  

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

1 2 0 . 0 0

C U V E E  R O S E  L A U R E N T - P E R R I E R  F R A N C E
This iconic rosé Champagne has  

great depth & freshness with hints  
of fresh strawberries

1 4 5 . 0 0

M O E T  N I R  F R A N C 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 O E T  N I R  M A G N U M  F R A N C E

2 9 5 . 0 0

F O R  A  F U L L  S E L E C T I O N  O F  C O C K T A I L S ,  S P I R I T S  &  A P E R I T I F S ,  P L E A S E  A S K  A  M E M B E R  O F  S T A F F  F O R  O U R  D R I N K S  M E N U

9
2
4

9
     
  

  
  

 O
N

E
D

E
S

IG
N

P
R

IN
T
.C

O
.U

K
 |

 0
12

1 
2
8

5
 8

11
8


