_ Antipasti San Siro; 18.00 p.p.
Variety of cured meats 18.50 variety of Italian bites
- also vegetarian possible
Ceviche of sea bass with barattieri cucumber, kohlrabi, bergamot dressing, 17.75
jalapefio cream and roasted almonds
Steak tartare with giardiniera of summer vegetables, colatura di alici cream and peperoncino crisp 17.75
Caponata with Taggiasca olives, roasted cherry tomatoes, La Tur espuma and crisp of sourdough 17.25

PRIMI

piccolo — grande

Ravioli filled with stewed Italian beef, truffle butter sauce and fried pancetta 16.75 - 22.75
Spaghetti dello Chef 18.75 - 24.75
- changing dish, our staff can give you more information

SECONDI

Slow cooked lemon sole with Dutch shrimp, patato gnocchi, green asparagus, mushrooms 33.50
spinach cream and lime beurre blanc

Rosé roasted veal tenderloin with cannelloni of veal tongue filled with braised veal cheek, 34.50
romanesco, cauliflower cream, hazelnut and Ripasso jus

Courgette filled with artichoke cream, violete artichoke and a bell pepper-macadamia sauce 28.50
DOLCI

Tiramisu ‘San Siro’ with espresso ice cream with Baileys 12.25
‘Sgroppino’; lemon sorbet, prosecco & vodka 9.75
Variety of cheeses with matching garnish 17.50
Affogato ; vanilla ice cream with espresso 6.50
Bonbons with a tea or coffee of choice (3 pieces) 9.25 lily crema ; cold Italian coffee specialty 4.50

- bonbon per piece 2.25

Our staff can inform you about allergies




