MILANO

L_UNCH BREAK AT ACANTO

1 course: €45 per person, water and coffee included
2 courses: €65 per person, water and coftee included

2 courses and one dessert: €80 per person, water and coffee included

Pink shrimp tartare with spring salad and green extract
Artichoke salad with coffee croutons, almonds, and goat cheese

Veal with tuna sauce, mixed greens, caper flowers, and anchovies

Milanese risotto with white veal ragu
Tagliatelle with butter, Parmesan, and Parma ham

Bread gnocchi with tomato and basil, served with stracciatella

Baked sea bass in foil with spinach, Mediterranean broth, and king prawns

Beef fillet with glazed carrot, puffed quinoa, and chicken gizzards

Traditional rum baba, vanilla chantilly cream and fior di latte ice cream

Acanto tiramistu

Please note that some ingredients may be frozen during preparation, according to market availability. For product information or in case of allergies/intolerances, please
inform a member of the restaurant team; the allergen list is available on request (Reg. EC 1169/2011). Fish products are consistent with Regulation (EC) 853/2004, attached
11, section VIIL, chapter 3, letter d, point 3.

A discretionary employee contribution of 5% will be added to your bill.
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