
S T A R T E R S
Milano’s Sharing Bruschetta  

Four types of bruschetta tomato, mushroom, prosciutto with burrata,  
bresaola with mozzarella

Lover’s Cichetti Board 
Arancini, mozzarella garlic bread, burrata, cherry tomatoes, olives

Make it special Rock Oysters 
With shallot mignonette, lemon, tabasco  

4 for £12 | 6 for £18 | 12 for £34

M A I N S  T O  S H A R E
LINGUINE ALL’ ARAGOSTA 

Whole grilled lobster, lobster bisque, samphire,  
pomodorini tomatoes, white wine, chilli, basil  

+£7.50pp supplement

ARAGOSTA CON MANZO 
Whole lobster & 12oz Ribye steak with chilli, garlic butter,  

peppercorn sauce, tomato, rosemary fries  
+£15pp supplement

LA GRAN CARBONARA 
Served in a cheese wheel at your table 

Pecorino, pancetta, parsley

FRITTO PORTOFINO 
A platter of lightly fried king prawns, tiger prawns, calamari, scallops,  

mussels, white wine, lemon aioli, spicy tomato dip

S hare     the    moment      
 

£44.95 per person 
ENJOY ONE STARTER PLATTER, ONE SHARING MAIN & DESSERTS FOR 2

V vegetarian    VE vegan

Please ask a member of staff for guidance on which dishes can be tailored to suit your dietary needs.  
We take the utmost care when preparing gluten - free requests, but due to the nature of our kitchen,  

we cannot guarantee the complete absence of gluten traces. 

A discretionary service charge of 10% will be added to your bill, 

S I D E S 

Rosemary fries vE 	 5.50

Truffle parmesan fries v	 6.50

Sauteed potatoes	 5.50 
With rosemary & garlic 

insalata verde vE 	 6.00 
Mixed leaves, rocket, baby gem lettuce,  
peashoots, radicchio, tomatoes, lemon dressing

Grilled seasonal veg vE	 6.00 
With pangrattato

Spinache vE	 6.00 
With chilli, garlic

Broccolini v	 6.00 
With chilli, garlic, parmesan, pangrattato

V A L E N T I N E ’ S  M E N U 

D E S S E R T S  T O  S H A R E
Dolce e Amore 

A selection of mini bites to share:  
tiramisu, cheesecake, torta scuro, 

vanilla ice cream


