
We transform
excellence in

a masterpiece

Lunch “View on Milan”
Executive Chef Christian SpagnoliMaitre Sommelier Monica Angeli



Lunch Menù “View on Milan” 

Pasta and rice
Eliche pasta  

in Neapolitan style 
15 euros

Trofie with sea ragout and papaya 
16 euros

Carnaroli with Umbrian  
extra virgin olive oil and green celery 

15 euros

Fuel
Sea bass fillet,  

tomato cream and burrata 
23 euros

Sliced   veal in summer sauce 
(tomato, courgette, mint and thyme) 

23 euros

To conclude
Fresh fruit salad 

6 euros

Bavarian cream with vanilla,  
coconut ice cream and black pepper 

8 euros

To begin
Amberjack tartare and Polignano’s carrot  

and orange sorbet 
17 euros

Fassona tartare with a knife,  
Dutch mustard and a small salad 

18 euros

Seared red tuna and summer vegetable couscous 
16 euros

Lightness
The salad of vegetables and smoked salmon 

14 euros

Not an Avocado Toast: carob sandwich, avocado,  
smoked swordfish, lime and burrata 

16 euros

Best seller
Spaghetti 4P 

(four varieties of tomato and basil) 
14 euros

The “wrong” burger: savory krapfen with veal, Calabrian 
esplanade, tomatoes, Marche artichokes and buffalo 

16 euros

Tasting menu
Surprise toast 

Puff pastry with rye bread, Arnad’s lard, Mazara’s red shrimp and fermented mulled wine

Countercurrent 
Celery root, bagna càuda, salmon with roasted chestnuts and Rheum jelly

The wild risotto 
Carnaroli with sour butter, rocket cream and raspberries

Another steak 
Poached cooked beef fillet, hints of yogurt, Breme onion puree and sweet chilli

Sicily-Tokyo, round trip 
Almond milk ice cream, sake gel, juniper and almonds

70 euro
95 euro wine pairing

Water 3,00 euro
Coffee 4,00 euro

Soft drinks from 5,00 euro
Wine glasses from 7,00 euro

Beer from 6,00 euro

Service 3,00 euro

Our dishes may contain the following 

substances allergenic: fish, molluscs, 

crustaceans, gluten, eggs, soy, milk and 

derivatives, sulfur dioxide, nuts, celery, 

mustard, peanuts. Our staff is at your disposal 

for further information.


