<> MENU LUNCH

*FOR TABLE SERVICE THE COST IS €2

GROWS PUFF PASTE

RAW 24 MONTHS, SQUACQUERONE, VALERIAN, BALSAMIC VINEGAR

SUMMER
ARTISANAL BRESAOLA, ROCKET AND 40-MONTH RED COW PARMESAN CHEESE

MORTAZZA
MORTADELLA “BETTELLA", ROBIOLA WITH PARMESAN, ROCKET AND PISTACHIO

SICILIAN
CAPONATA AND MOZZARELLA FIOR DI LATTE

SALMON
SMOKED SALMON, AVOCADO MAYQO AND ROCKET

OUR KITCHEN
FRIED RICE

SAFFRON AND PARMIGIANO REGGIANO RED COWS 24 MONTHS
PORK RIBS IN BARBECUE SAUCE

FASSONA MEATBALLS

ROCKET AND CHERRY TOMATOES

VEAL WITH TUNA SAUCE “AS IT SHOULD
B’ETH ITS TUNA SAUCE (NO EGGS, NO LACTOSE)

BRISAOLA OF VALTELLINA HIP TIP

VALERIAN, PARMIGIANO REGGIANO FLAKES FROM RED COWS OVER 40 MONTHS

CREAMED COD
WITH RADICCHIO AND ANCHOVIES FROM THE CANTABRIAN SEA

FIRST OF THE DAY

FROM THE GARDEN

DARK VEGETABLE CAPONATA

BAKED POTATOES
BUTTER AND ROSEMARY

SIDE DISHES OF THE DAY
SEASONAL VEGETABLE DISH
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SWEET?

SWEET OF THE DAY

WATER 0.75 CL IN GLASS
WATER 0.50 CL
COCA COLA

APPLE JUICE 150ML
COFFEE

OUR SELECTION OF CRAFT BEERS
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VIA MARCO POLO 11, MILAN
334 687 5855



https://www.google.com/search?q=clementina+enogastronomia+milano&sca_esv=b63d1cce69c1af4b&rlz=1C5CHFA_enIT944IT944&sxsrf=ADLYWIL9RC_XaYZKG85BbXGukKhEpkUg5Q%3A1729066635671&ei=i3YPZ_nGKM6J9u8P7c_rkAU&gs_ssp=eJwFwTEOgCAMAMC4mvgHFmeoEmh8gr-oFQ0RSlQG_L13_aBPDfDZdJuLH9Mto2nWo2PPG-JMuCMsprkd2E0usD0QDpxXxSnkIDUKqSDlpLc-RUqOpHJMJOUHf2kcLA&oq=CLEME&gs_lp=_zOAQ&sclient=gws-wiz-serp

