
 

  

FETTUCCINI DI RAGU D’ANATRA   

Duck, porcini, aged balsamic, Grana Padano   

RIGATONI   

Lamb shoulder ragu, green peas, mints, Grana Padano   

PARPADELLE AL FUNGI MISTI   

Pappardelle, wild mushroom, cream, truffled Padano   

CALAMARI FRITTI   

Semolina crusted calamari,   roasted pepper aioli, mint, radicchio, almond salad   

QUINOA CON POLLO   

Chicken salad with quinoa, thinly sliced kale, orange, candied walnut   

RISO E BISI   

Green peas, pancetta, prosecco, parmesan   

RISOTTO MILANESE   

Slow cooked Lambrusco Ossobuco, veal stock   

17   

P OTERHOUSE STEAK   

Grilled porterhouse with chips and salad   

COTTOLETTA ALLA MILANESE   

Veal schnitzel with slaw and chips   

PESCE DE GIORNO   

Fish of the day with steamed vegetables and carrot puree   

23   

WITH ANY LUNCH DISH   

  

FRIES & AIOLI / HOUSE SALAD/ GARLIC BREAD   3   

HOUSE RED/ HOUSE WHITE/ POT BEER   6   
 


