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ME MIiILAN ROOFTOP BAR
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AVAILABLE ON SATURDAY & SUNDAY | 12.30 PM - 4.30 PM

EVERY DISH IS SERVED WITH FRENCH FRIES

HUEVOS RoTos ¥ 0.b e
POACHED EGGS, POTATOES, CHORIZO,
ANCHO SAUCE

U
GUACAMOLE TOAST ¥ 0.0
POACHED EGGS, GUACAMOLE, FRIED CORIANDER,
TOMATO COULIS

AL
ENGLISH MUFFIN [ ¥ 0 .b &
POACHED EGGS, SMOKED SALMON, HOLLANDAISE SAUCE

)
CAESAR SALAD [ ¥ @ &
ROMAINE LATTUCE, FRIED CHICKEN, CROUTONS,
PARMESAN, ANCHOVIES

VEGAN BOwL* £ (® .b
BASMATI RICE, RAINBOW VEGETABLES, AVOCADO, TOFU,
EDAMAME, NORI SEAWEED, SOY

o
PULLED PORK BURRITO* ¥ b @
GUACAMOLE, JALAPENO, PICO DE GALLO,
RED BEANS, SOUR CREAM

.' n “a
22 € poBoY* Yo lb® =
TEMPURA SHRIMPS, LEMON MAYO, TOMATOES,
LETTUCE, ARTISAN BREAD
22 € PASTRAMI SANDWICH* 0.0 0 $® 1
MUSTARD, PICKLED CUCUMBER,
SWISS CHEESE
22 € NY. sTRIP §.B
PEPPERCORN SAUCE
- .
24 € cLuB sAaNDwicH B ¥ 0 .0 0
BACON, TURKEY, FRIED EGGS, LETTUCE,
DIJONNAISE SAUCE, TOMATO
oy
20 € CHEESEBURGER* .0 l @ ¥ W
SESAME BUN, BURGER SAUCE,
BACON, CHEDDAR
.
24 € FISH & CHIPS* ¥ @& .D 0

BUTTERED COD, MASHED PEAS,
TARTAR SAUCE

PANCAKE* B ¥ 0.0 o€
RED FRUIT JAM, WIPPED CREAM, MAPLE SYRUP
RADIO TIRAMISU* .0 [} @ o €
FRIED MINI CROISSANTS Yo .0 ® o €
WHIPPED CREAM, CUSTARD, CHOCOLATE

L a
XXL COOKIE Yo .0 ® o€

VANILLA ICE CREAM, CHOCOLATE SAUCE

TABELLA ALLERGENI

ALLERGENS TABLE

J,

¥ GLUTINE - GLUTEN \ ‘@ CROSTACEI - SHELLFISH \QUOVA - Eccs\ ® PESCE - FISH\
ARACHIDI - PEANUTS \ &/S0IA - Sov \ m LATTE - MILK \

® FRUTTA A GUSCIO - FRUIT IN SHELL \?SEDANO - CeLery \ I SENAPE - MUSTARD

.
W SesaMo  SEsAME \ O SOLFITI - SULPHITES \ % LUPINI - LUPINES \ € MOLLUSCHI - MOLLUSKS

*PRODOTTI SURGELATI \ *FROZEN PRODUCTS

24 €

26 €

36 €

25 €

26 €

25 €




DI®

ME MIiILAN ROOFTOP BAR
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DisPoNIBILE SABATO & DOMENICA | DALLE 12.30 ALLE 16.30
TUTTI | PIATTI VENGONO ACCOMPAGNATI DA PATATINE FRITTE

L
HUEVOS RoTOS ¥ (.0 e

UOVA IN CAMICIA, PATATE, CHORIZO,
CHEDDAR, SALSA ANCHO

()
GUACAMOLE TOAST ¥ 0.0
UovA IN CAMICIA, GUACAMOLE,
CORIANDOLO FRITTO, COULIS DI POMODORO

A L
ENGLISH MUFFIN [ ¥ 0 .b &
UoVA IN CAMICIA, SALMONE AFFUMICATO, SALSA OLANDESE

CAESAR SALAD [ ¢ @ &
LATTUGA ROMANA, POLLO FRITTO, CROSTINI,
PARMIGIANO, ACCIUGHE

VEGAN BOwL* £ (® .b
RISO BASMATI, VERDURE ARCOBALENO, AVOCADO,
TOFU, EDAMAME, ALGA NORI, SOIA

oA
PULLED PORK BURRITO* ¥ Mn (]

MAIALE SFILACCIATO, GUACAMOLE, JALAPENO,
PICO DE GALLO, FAGIOLI ROSSI, PANNA ACIDA

"0
PANCAKE* 1 ¥ 0 .B
COMPOSTA DI FRUTTI

22 €

22 €

22 €

24 €

20 €

26 €

ROSSI,

.' A os
PO BOY* ¥ @ ﬂ.@ ® e
GAMBERI IN PASTELLA, MAIONESE AL LIMONE,
POMODORO, LATTUGA, PANE ARTIGIANALE

SANDWICH AL PASTRAMI* 0.0 0§ ¥ ®
MANZO, SENAPE, CETRIOLI SOTTOACETO,
FORMAGGIO SVIZZERO

TAGLIATA DI MANZO USDA .B
SALSA AL PEPE

cLuB sAaNDwIicH B ¥ 0 .0
BAC()Ny TACCHINO, UOVA FRITTE, EDAMER, LATTUGA,

SALSA DJONESE, POMODORO

B ay
CHEESEBURGER* 'b ﬂ 'R Y
PANE AL SESAMO, SALSA BURGER,
BACON, CHEDDAR

S,
FISH & CHIPS* ¥ @ .0 @
MERLUZZO PASTELLATO,
PISELLI SCHIACCIATI, SALSA TARTARA

o€

PANNA MONTATA, SCIROPPO D’ACERO

RADIO TIRAMISU* .0 ﬂ o

MINI CROISSANT FRITTI Yo .0 ®

o€

o €

PANNA, CREMA PASTICCIERA, CIOCCOLATO

o
XXL COOKIE Yo .o ®
GELATO ALLA VANIGLIA, TOPPING AL CIOCCOLATO

TABELLA ALLERGENI

o€

ALLERGENS TABLE

33 GLUTINE - GLUTEN \ ‘@ CROSTACEI - SHELLFISH \QUOVA - Eccs\ ® PESCE - FISH\
ARACHIDI - PEANUTS \ &/S0IA - Sov \ m LATTE - MILK \
® FRUTTA A GUSCIO - FRUIT IN SHELL \?SEDANO - CELERY \ i] SENAPE - MUSTARD
W SesaMo  SesaME \ LD SoLFITI - SuLPHITES \ % LUPING - Lupines \ @ MOLLUSCHI - MOLLUSKS

*PRODOTTI SURGELATI \ *FROZEN PRODUCTS

24 €

26 €

36 €

25 €

26 €

25 €




