Variety of cured meats 15.50 Antipasti San Siro
variety of Italian bites
- also available as a vegetarian dish

ANTIPASTI

Veal tartare with parsley and pecorino bombe, cornichons, tomato salsa, roasted pearl onions

and mustard sauce

Sea bass ceviche with almond cream, Romanesco, passion fruit coulis and samphire

Flan of green asparagus and peas, turmeric curd, crispy peperoncino
and radicchio rosso with aceto balsamic (12yr)

PRIMI

Ravioli filled with stewed Italian beef, truffle butter sauce and fried pancetta

Spaghetti ‘aglio, olio e peperoncino’; garlic, peppers, tomato, and fried gamba

Also possible to order without gamba 12.50 — 14.50

SECONDI

Fried dorade with pulpo, tomato, zucchini, bell pepper, olive, capers, fregola and herb oil
Beef short rib with white bean cream, violet artichoke, king bolete, broad beans and Ripasso gravy

Gnocchiwith spring vegetables in sage butter, poached egg, tarragon foam and fresh truffle

DOLCI

Tiramisu ‘San Siro’ with bitter chocolate ice
‘Sgroppino’; lemon sorbet, prosecco and vodka

Bonbons with a tea or coffee of choice 3 pieces

Bonbon of your choice; per piece 1.50

Variety of Italian cheeses

12.50 p.p.

14.00

13.75

13.00

piccolo —grande

13.75-19.75

15.75-19.75

23.50

23.50

22.75

9-25
7-75

775

14.00

Our staff can inform you about allergies



- Menu dello Chef -

Let us surprise you with our changing Menu dello Chef, our staff will inform you about the dishes that
are on this menu

ANTIPASTOu3.75

(starter)

PRIMO 1475

(in between)

SECOND O 2375

(main course)

DOLCE 10.75
(dessert)

Antipasto, primo, secondo, dolce 49.00 WINE PAIRING

Antipasto, secondo, dolce 41.50 Four glasses 22.50
Antipasto, primo, secondo 44.50 Three glasses 17.50
Antipasto, secondo 34.50 Two glasses 12.50
Antipasto 13.75

Primo 14.75

Secondo 23.75

Dolce 10.75




