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CUCINA E GOLOSITA

BISTRONOMIA MILANESE

WWW.MAGENTINOMILANO.IT
CORSO MAGENTA 14 20123 MILANO
TEL. 02 84945372

CUCINA E GOLOSITA




PLATTER OF COLD MEATS AND CHEESE

PARMA HAM AND MOZZARELLA CHEESE.

GRILLED VEGETABLES AND MOZZARELLA CHEESE.

RICOTTA CHEESE AND GRILLED YEGETABLES

BRESAOLA HAM, ROCKET SALAD, PARMESAN CHEESE AND
CHERRY TOMATOES

WILD ‘SALAD: MIXED _SALAD, CHERRY TOMATOES, GRILLED ZUCCHINI,

SMOKED MEAT, SCAMORZA CHEESE.

MAGENTINO CLUB SALAD: SALAD, CHERRY TOMATOES, BACON,
CHICKEN, HARD-BOILED EGG, BREAD CROUTONS, CLUB SAUCE.

VERY RICH SALAD: SALAD, CHERRY TOMATOES, MAIS, OLIVES
TUNA IN OLIVE OIL, MOZZARELLA CHEESE, HARD-BOILED EGG.

CHICKEN SALAD: MIXED SALAD, CHICKEN, PARMESAN CHEESE, CHERRY

TOMATOES, ALMONDS, MAIS.

COUNTRYMAN SALAD: MIXED SALAD, CHERRY TOMATOES,
MOZZARELLA CHEESE, GRILLED VEGETABLES.

SOME OF THE PRODUCTS ON THE MENU MAY BE FROZEN

HAUSE MARTINI
DRY MARTINI
GIBSON
PERFECT
MANTGOMERY
VESPER
SMOKED MARTINI
CANDY MARTINI
DIRTY

LADY MARTINI
APPLE MARTINI

BLOODY MARY VODKA, TOMATO JUICE, CONDIMENTS

VIRGIN MARY TOMATO JUICE; CONDIMENTS

BULL SHOT VODKA, MEAT BROTH

BLOODY BULL YODKA, TOMATO JUICE, CONDIMENTS, MEAT BROTH
BLOODY BEER VODKA, BEER, TOMATO JUICE, CONDIMENTS
SANGRITA TOMATO JUICE, ORANGE JUICE, ALCOHOL BASED

EEG NOG ALCOHOL BASED ALCOL, SUGAR, MILK, YOLK, NUTMEG.
BLACK O WHITE RUSSIAN VODKA, COFFEE LIQUEUR, CREAM.
MARGARITA TEQUILA, LIME, TRIPLE SEC.

MOJITO ORIGINAL RUM, LIME, SUGAR, MINT, SODA.
MOJITO FIDEL RUM, LIME, SUGAR, MINT, BEER.

MOSCOW MULE VODKA LIME, GINGER ALE CUCUMBERS
CUBA ES LIBRE-RUM LIME COLA

DAIQUIRI CLASSICO, FROZEN, Al FRUTTI CHE VUOI TU

GIN TONIC O LEMON O FIZZ

HIGHBALLS WHISKEY O WHISKY, GINGER ALE

SCREWDRIVER YODKA, ORANGE JUICE

COSMOPOLITAN VODKA, TRIPLE SEC, LIME, CRAMBERRY
CAIPIRINHA CAIPIROSKA CAIPIRISSIMA

SKIWASSER LIME, RASBERRY, SODA

BUNNY ACE, PINEAPPLE, YOGURT, STRAWBERRY
TERLINO ORANGE JUICE, HONEY, RASBERRY
CIMOROCK PINEAPPLE, GRAPEFRUIT, KIWI
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BISTRONOMIA MILANESE

CLASSICA: PARMA HAM, ROCKET SALAD, SCQUAQUERONE CHEES.
DELICATA: HAM, MOZZARELLA CHEESE, TOMATOES, MIXED SALAD.
GOLOSA: BRESAOLA, MUSHROOMS, BRIE CHEESE, GRILLED ZUCCHINI.

VEGETARIANA: GRILLED VEGETABLES, CHERRY TOMATOES, BRIE.

CUCINA E GOLOSITA

DOLOMITICA: SPECK HAM, MUSHROOMS, CHEESE.

SAVOIARDA: BRESAOLA, CAPRINO CHEESE, ROCKET SALAD, LEMON.
APERITIF
IN PER UN GIUSTO MIX
BISTRONOMIA WHIT ASSAGGIA | NOSTRI DI BURDEL: HAM, CHEESE.
APPETIZERS COCKTAILS IN PACINZA: PIADA
€ |o'oo ABBINAMENTP Al
DOLCI ALLE CREPES O
Al PIATTI IN MENU

DE LA AZDORA: PARMA HAM, MOZZARELLA CHEESE.
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ONLY APPETIZERS
€. 8,00

MILANO TORINO BITTER CAMPARI, YERMOUTH ROSSO
NEGRONI BITTER CAMPARI, YERMOUTH ROSSO, GIN
AMERICANO BITTER CAMPARI, VERMOUTH ROSSO, SELTZ
BITTER CAMPARI SHAKERATO O CON SELTZ

RABARBARO ZUCCA SHAKERATO O CON SELTZ

SPRITZ ANTICA FORMULA AUSTRIACA, VENEZIANA O VENETA
GARIBALDI BITTER CAMPARI, ORANGE JUICE 8.00 RICE IN MILANESE STYLE
MANATHAN RYE WHISKY, VERMOUTH, ANGOSTURA 8,00

E 8.00 SPAGHETTI PASTA WITH TOMATOES SAUCE AND BASIL
€
€
€
€
€
€.
BAMBOO SHERRY, YVERMOUTH DRY, ORANGE BITTER E 8,00 RICE WITH BARBERA WINE AND RADICCHIO SALAD
€
€
€
€
€
€
€

. 8,00
- :gg TROFIE NOODLES WITH POTATOES, STRIG BEANS AND BASIL SAUCE

:'88 NOODLES IN BOLOGNESE STYLE

PINK GIN GIN, BITTER CAMPARI 8,00
BACARDI RUM, LIME, GRANATINA 8,00
PARADISE GIN, ORANGE JUICE, APRICOT BRANDY 8,00
ORANGE BLOSSOM GIN, ORANGE JUICE 8,00
OLD FASHIONED BURBON, ANGOSTURA, SUGAR,“SELTZ
CHAMPAGNE COCKTAIL

KIR KIR IMPERIAL o ROYAL

ROSSINI, BELLINI, PUCCINI, TIZIANO, MIMOSA, TINTORETTO*

SPARKLING WINE, WHITE WINE, RED WINE, BY THE GLASS FROM
€. 1,00

RAVIOLI WITH GORGONZOLA CHEESE, HONEY AND WALNUTS

8.00 FUSILLI WHOLEMEAL PASTA WITH TOMATO SHRIMP AND ZUCCHINI

. 15,00
. 15,00 FOR CHILDREN POWER SMALL PASTA WITH

. 15,00

BOLOGNESE SAUCE, TOMATO SAUCE OR BUTTER,




NATURAL MINERAL WATER oR SPARKLING 0,50
GRILLED BEEF WHIT RADICCHIO SALAD COCA COLA o COCA COLA LIGHT
AND SCAMORZA SMOKED CHEESE 4 ORANGEADE SAN PELLEGRINO SWEET OR DRY
CHINOTTO
BEEF TAGLIATA WITH ROSEMARY AND SALT CEDRATA TASSONI

LEMONSODA
SIRLOIN OF BEEF THE SALT MALDON TONIC WATER

WITH SALAD AND CHERRY TOMATOES GIGER ALE

CHICKEN CUTLET MILAN' TRENDY ICE TEA LEMON OR PEACH

WITH ROSEMARY POTATOES . FRUIT JUICES
BEER 33cL

WINE BY THE GLASS RED OR/WHITE FROM
SPARKLING WINE PROSECCO DI VALDOBBIADENE GRAND CUVEE
CHAMPAGNE
MIXED SALAD . AMARI GRAPPE NATIONAL LIQUORS FROM
GREEN SALAD : DISTILLATES RESERVES FROM
FOREIGN LIQUORS FROM

SOFT DRINK SERVED WHIT APPETIZERS IN APERITIF TIME

GRILLED VEGETABLES
ROSEMARY POTATOES
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CREPES WITH MARMALADE, HONEY, FRUITS, OR CHOCOLATE - COFFEE ESPRESSO
CAKES OF THE DAY : COFFEE DECAFFEINATED

COFFEE BARLEY
PASTRY CAKES OF THE DAY . COFFEE GINSENG

FROZEN DESSERTS OR MOUSSE . COFFEE AMERICANO

COFFEE WITH ALCOHOL

COFFEE DOUBLE

COFFEE WITH CREAM

COFFEE VIENNESE

CHOCOLATE

CHOCOLATE WITH CREAM

MAROCCHINO

LIBERTY

LIBERTY ESTIVO

CAPPUCCINO

FRAPPUCCINO

INFUSI

THE FREDDI e ACQUE DI FRUTTA DI NOSTRA PRODUZIONE
CAFFE’' FREDDO 0 SHAKERATO DI NOSTRA PRODUZIONE

BISCUITS 6rPz

FRUIT SALAD

FRUIT SALAD WITH CON YOGURT
STRAWBERRIES

SMOOTHIES WITH MILK; YOGURT OR OF ENERGY
JUICES OF ORANCE, GRAPEFRUIT, OR MIXED.
CENTRIFUGES WITH FRUITS OR YEGETABLES
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