
Our dishes may contain the following substances allergenic: fish, molluscs, crustaceans, gluten, eggs, 
soy, milk and derivatives, sulfur dioxide, nuts, celery, mustard, peanuts. Some ingredients might be frozen 

or deep-frozen at the origin. Our staff is at your disposal for further information.

Scan the QR Code and find out 
our wine selection

The link with artisan agri-food companies 
is the principle that inspires our idea of   cooking

www.miview.it

Viale Achille Papa 30
20149 Milano
info@miview.it

Discover our partners 
and their products of excellence 

on artigianoinfiera.it@miviewrestaurant

We transform
excellence in

a masterpiece

Our travels 
Executive Chef Christian SpagnoliMaitre Sommelier Monica Angeli Pastry Chef Domenico Peragine



Water 3,00 euro
Soft drinks from 4,00 euro

Wine glasses from 7,00 euro
Beer from 6,00 euro

Coffee 4,00 euro

Our dishes may contain the following substances allergenic: 
fish, molluscs, crustaceans, gluten, eggs, soy, milk and 
derivatives, sulfur dioxide, nuts, celery, mustard, peanuts. 
Some ingredients might be frozen or deep-frozen at the origin. 
Our staff is at your disposal for further information.

Nothing is as it seems
The anchovies of Menaica discover the sorbet of 

Modica 
Best Choice Artigiano in Fiera from Cilento, Sicilian 

chocolate bread and ice cream

Under the ashes 
Roasted organic beetroot and grated caviar

Rare excellences 
Tortello with potatoes and ciuiga del Banale with Ustica 

beans

It is not spaghetti with clams 
Soft with oat and clam paste

Desire of sea 
Croaker cooked on the skin, caviar Lombard and pea 

sauce

Ancient traditions 
Kidney cooked at low temperature, mustard from Dijon, 

Cassis reduction and brioche bread

Puglia, my love 
Tarallo powder, Toritto’s almond namelaka, black 

mulberries, almond milk and Evo oil ice cream

95 euro
125 euro wine pairing

Less is More
The joy of grandparents 

Bread soup, extra virgin olive oil, toasted black pepper 
and Umbrian salami

Risotto without butter 
Carnaroli rice with green celery creamed in Evo oil from 

Lombard lakes

The art of manual skills 
Tortello with burrata cheese, colatura of Menaica’s 

anchovies and broccoli

The scent of the abyss 
Steamed horse mackerel, shellfish and toasted saffron 

water

In the vegetable garden 
Creamy beetroot, wedges of mandarin, peas and fragrant 

geranium, yogurt and robiola foam, lavender ice cream

70 euro
95 euro wine pairing

Cheese selection
From 15 euro

A LA CARTE
2 savory courses: 45 euro
3 savory courses: 60 euro
Dessert: 12 euro

Around the world in eighty ingredients
Kombucha and Mediterranean “chocolate” 

Fermented sea buckthorn drink and surprise with shellfish and citrus fruits

Minestrone of the season 
Selection of vegetables in broth scented with Kefir and lemon balm

The essence of carrot 
Potato puree from Sila in carrot infusion

The crab in the woods 
Warm salad of cardoncelli mushrooms, shoulder of veal and crab

Curls on the head 
Spaghetti, sea urchin pulp, veal head gel, cocoa crane

Orient Express 
Carnaroli rice acidulated with Parmigiano Reggiano “Red Cows” and Matcha Tea

Let’s go hunting 
Pheasant breast with blueberry terrine and liver pate

Another steak 
Poached cooked beef fillet, hints of yogurt, Jerusalem artichoke and turmeric oil

The first conclusion 
Mini tarte tatin, limoncello and ginger ice cream

Chocolate what a passion! 
Mini mousse with white chocolate, milk and caramel, cocoa sponge, 70% Guanaja ice cream

120 euro
160 euro wine pairing


