
 
  

 
 

        
 

 
 

 
 



 

Bread  
 

Bruschetta Ð diced truss tomatoes, basil, garlic and Spanish onion on a freshly  9 
made toasted focaccia 

 
  Nduja Ð Minced Sicilian hot salami, spread on a crusty focaccia    9  

 
Garlic Bread on a homemade toasted focaccia                3 

 
Napoli Style Pizza  

 
Garlic, chilli, cheese or pesto crust        10        
 
Margherita : tomato base, mozzarella and basil      14  
 
Napoletana: tomato base, mozzarella, anchovy and oregano     16  

 

Seafood :  prawns, calamari, chilli, aioli and caviar         21      
        
Satay Duck : spicy satay sauce, BBQ peking duck, buffalo mozzarella and baby herbs 22  

 

Supreme : ham, salami, mushrooms, capsicum and onion     20  
 

 

 
Sicilian Style Pizza  
 
Lipari : fresh tomato, tuna, oregano, mozzarella, capers and onions    18  

 

Parmigiana : tomato base, mozzarella, eggplant, basil and parmesan    16          
 

Sicilian Margherita : tomato base, buffalo mozzarella, fresh tomato and basil  16  
  

Rucola : fresh tomato, mozzarella, rocket salad, parma ham and parmesan cheese  19  
 

Peperoni : tomato base, mozzarella, capsicum, salami, black olives and oregano  19  
 
 

 

 



 
 
 
 

EntrŽe  

 
   Natural         2.50 each  
Oyster s Ð      or   

Kilpatrick        3.00 each  
 
S.Daniele  Ð 24 months cured prosciutto with parmesan cheese rocks   19   

       
 

Crab Salad Ð Layers of blue swimmer crab meat, smoked Scottish salmon,   21  
             avocado and mango salsa 
  
Garlic Prawns Ð Sizzling casserole of king prawns brandy flambŽed with             23  
                          confit garlic and a touch of Napoletana sauce   

 
Soft shell crabs Ð With caramelized onions and confit cherry tomato                             20  
 
 
Salt and Pepper Calamari  Ð With homemade tartare sauce    18   
        

 
Salt and Pepper Chicken  Ð With mixed cress and aioli                                              16  
 
 
Minestrone  Soup Ð with orecchitte pasta and extra virgin olive oil              16  
 
 
 
 
 
 
 

   
 
 



Pasta  
        

  
 

 
Spaghetti Marinara  Ð With a seasonal array of shells and seafood      28   
                                     in MilanoÕs signature marinara sauce  

 
 
  Sici l ian Spaghetti Marinara Ð Selected seafood and shells in ÒbiancoÓ     28  

                                                sauce with fresh herbs 
 

Seafood Angel Hair -  With king prawns and crab meat in a light      28   
  bisque sauce with black caviar                                                           

 
 

Lobster Ravioli  Ð Filled with lobster meat and topped with a blue swimmer          25   
       crab meat sauce and lemon oil 

                                 
 

Lobster Risotto  Ð Cooked with lobster meat, caramelized onion      27 
       and brandy reduction            

 
Gnocchi  Ð Homemade potato gnocchi with wilted cherry tomatoes ,         20                   

         basil and shaved parmesan 
  
 
  Egg Pasta strips  with Wagyu Ð Pasta sheets with knife cut Wagyu sauce and    23  
           baby spinach    
   
 
  Pasta e  Fagioli  Ð Borlotti beans soup, with pasta & rosemary extra  virgin olive oil  19  

 
 
 
 
 
 
 



 

Mains  
          

Baby Chicken Ð Crumbed and crispy baked, served on sage and butter    25  
        bacon potatoes 
 
Atlantic salmon  Ð Roasted, with crispy skin and served with sautŽed beans,        27  
          kipfler potato & cherry tomato  
 
Seafood Caciucco Ð Seafood, shells and prawns hot pot, in chilli and garlic              39  
    light Napoletana sauce with toasted ciabatta bread          
 
Duck Ð Double roasted half duck, with chat potato, grilled pumpkin  served    28  

     on wilted spinach & drizzled with orange glaze 
 

Lamb Rack  Ð Oven baked and served on sweet potato mash, spinach & jus    29   
   

Sicilian Style Suckling pig  Ð Filled with pistachio nuts, rosemary and    29  
   garlic light paste, with bacon potatoes 

 
Salt & Pepper King Prawns  Ð With roasted capsicum and tomato chutney   30  

    
                             
Veal Scaloppine  Ð With King prawns, garlic & cream, served on steamed brocollini        29  
        
 
Rib -eye Steak Ð 450g char grilled Rib-eye with mash potato &  red wine gravy              26  
 
 
 
Milano Õs Ocean Beef  Ð 250g Beef tenderloin, grilled and served on mash potato 38  
                                    with lobster tail, king prawns and red wine jus      
 
PRE Ð ORDER 

 
Seafood Platter  Ð for a minimum of two people is available within          Market Price  
24 hours notice  

 

Fresh Live Lobster available  (requires 6 hours notice)          Market Price  

 



 
 

 
 
Salad and Side Dishes  

 
 
Caesar salad  Ð with cos lettuce, soft boiled egg, crispy bacon strips, croutons and parmesan cheese  14  
Served with grilled chicken           17  

 
Sicilian salad  Ð baby cos lettuce, chats potato, eggs, baby capers, julienne carrot, Spanish onion, 14 

   cherry tomato, black olives, bocconcini, cheese and preserved  tuna  
 

Garden salad  Ð mixed leaves with tomato, Spanish onion, cucumbers, carrot with a herb dressing 10  
 

  Milano Caprese Salad Ð Tomatoes, avocado, bocconcini cheese in extra virgin oil, basil, onion  12   
             capers and black olives 
 

Rocket and P ear salad  Ð with walnuts, shaved reggiano cheese and balsamic dressing   10   
 
 

SautŽed baby V egetables            10  

 

Roast Potato C hats with rosemary and garlic oil         9 

 

Beer battered F ries              9 

 

Mash Potato               9  

 

 

 

 

 
 



 

 
Dessert  
 
 
Peach Melba Zuppa Inglese  Ð Italian Trifle with peach and raspberry couli   15  
 
 
Cannoli -  Filled with buffalo ricotta and finished with         15 
      dark chocolate and pistachio nuts     
  
 
Mille Feuille Ð Vanilla bean custard and fresh spring berries                                        15  
 
Ice cream cassata  Ð Amaretto candy orange and dark chocolate                       15  
 
 
Chilled chocolate Ð SoufflŽ with cr•me Anglaise and fresh strawberries   15  
 
 
Fresh Mango - with vanilla bean custard, pineapple sorbet and passionfruit  15  
              sauce served in a filo basket   
 
Indulge -  Miniature dessert tasting plate for two persons or more     35  
 
A selection of Italian Cheese         15  
 
 
With or after dessert  
            
Coffee and petit fours   3.5    
Select teas and petit fours  3.5   
        
Affogato with Frangelico  7.5   
Corretto (Short black with liqueur)  7.5   
Roman Coffee (Sambuca)   7.5   
Jamaican Coffee (Tia Maria)   7.5   
Irish Coffee (Jamesons)   7.5    
Mexican Coffee (Kahlua)   7.5  


