MILANO

ITALIAN DINING

DINNER

— EXPERIENCE MILANO -
GO AHEAD, LOSE YOUR EYES, AND PRETEND IT IS THANKSGIVING. THERE IS A REASON IT IS A FAMILY TRADITION,
A FEAST IF YOU WILL. IMAGINE, PASSING AROUND PLATES OF FOOD EVERYDAY! HERE AT MILANO’S IT CAN BE THANKSGIVING EVERYDAY ...
ORDER A FEW PIZZAS AND APPETIZERS AND SIMPLY SHARE UNTIL YOU CAN SHARE NO MORE. ASK YOUR SERVER ‘HOW’
AND ALLOW US TO MAKE YOUR DINNER ONE YOU WILL NEVER FORGET.

- BRICK OVEN PIZZA -

OUR PIZZADOUGH IS MADE FRESH DAILY, HAND TOSSED, WITH EACH

PIZZA COVERED BY OUR HOUSEMADE PIZZA SAUCE. 1 PIZZA MAKES A MEAL

FOR 1 GUEST AND A SHARING APPETIZER FOR 2 OR MORE GUESTS

MARGHERITA
Buffalo Mozzarella, Sliced Red and Yellow Tomatoes,
Torn Basil, Housemade Pizza Sauce ..........ccceuverennnens 8.75

ROASTED QHICKEN
Caramelized Onions, Roasted Red Peppers, Tomatoes with
Buffalo Mozzarella and Goat Cheese......ccovvvvninennnnnes 9.75

GRILLED VEGETABLE
Roma Tomatoes, Roasted Onions, Portabello, Artichokes,

Arugula, Mozzarella and Provolone...........ceuuiennnnneen, 9.75
SALCICCQIA

Scimeca’s Sausage, Caramelized Onions,

Smoked Mozzarella .........ccooevviiiiiiiiiiiiiiiiiiiii, 9.75

- APPETIZERS, SOUPS, SALADS-

THANK YOU TO BEAU SOLARIS FARMS, PURVEYOR OF MANY
OF OUR SEASONAL HERBS AND VEGETABLES

QLASSIC MINESTRONE

A Milano classic with crostini....e.eeeeses 3.50 cup / 4.75 bowl
SOUP OF THE DAY
.................................................. 3.50 cup / 4.75 bowl
CAESAR SALAD*

Romano-Anchovy Dressing and Parmesan Crisp .......... 5.75

MILANO SALAD
Romaine, Radicchio and Roasted Roma Tomato Salad,
Shaved Fennel, Carrots, Onions

and Aged Balsamic Dressing ...........c.coooviiiiiin, 5.75

LOMBARDI SALAD

A Returning Classic of Mixed Greens,

Roasted Roma Tomatoes, Italian Olives, Buffalo Mozzarella,
Sicilian Bean Relish, Aged Balsamic Dressing .............. 5.75

SPINACH SALAD
Roasted Cremini Mushrooms, Gorgonzola,
Candied Walnuts, Strawberries,

Housemade Raspberry Vinaigrette ................ocoiue. 5.75
BATTERED AND FRIED CALAMARI

Roasted Tomato Basil Dip...........oooooi 8.25
BRUSCHETTA

Smoked Parma Ham, Tomatoes, Basil, Gorgonzola

and Roasted Garlic........coeviiiiiiiiiiiiiiiiiiiiinnns 7.00
MARINATED MEDITERRANEAN OLIVES

Citrus, Herbs and Crostini ......occoevueiiiiiinininennenn. 5.50
FRIED ZUQQHINI

Spicy Pesto Garlic Sauce..........ooviiiiiil 5.50

PROSCIUTTO AND MELON
Parma Ham, Olive Oil, Madeira Honey Reduction ...... 7.50

CQRISPY ARTICHOKE PARMESAN BITES
Creamy Charred Pepper Dip..........ooooiiiiiill 6.50

- PASTAS AND SPECIALTIES -

GO AHEAD AND ORDER THE CREAM SAUCE.

FOR ALL PASTAS AND SPECIALTIES, WE TOSS A HOUSE SALAD TABLE-SIDE.
SO EAT HEARTILY, WE WILL BE SURE YOU GET SOME HEALTHY GREENS.

YOUR MOTHER ASKED US TO DO IT.

— PASTAS -

THANK YOU TO AMERICAN ITALIAN PASTA COMPANY,
PURVEYOR OF OUR PASTAS

CHEESE RAVIOLI
Asparagus, Truffle and Garlic.......cccveveeiininiinnnnnnn.. 15.50

SICILIAN LASAGNA
Layers of Scimeca’s Sausage and Ground Beef, Mozzarella
and Ricotta Cheese, Baked until Bubbling,

with Tomato Basil Sauce......ccceeuveeniininiiiiiiniiniann, 15.50
SPAGHETTI AND MEATBALLS

Homemade Marinara ........ccceeuvineniiniiieninenninnenenns 14.%75
FETTUCCINI

Aged Parmesan Sauce «.oieeeureiiniiiiiiiiiiiiiiiiniinenn.. 12.50
- ¥ L 3.00 chicken / 4.50 shrimp
PASTA PRIMAVERA

Angel Hair, Mushrooms, Tomatoes, Squash,

Roasted Peppers, Broccolini, Basil, Garlic................. 14.50
SHRIMP SCAMPI LINGUINI

Garlic, Tomatoes and Olive Oil .......cccccvvnvineininnnnnnn 16.50
PENNE AL ARRABBIATA

Whole Wheat Penne and Spicy Marinara Sauce........... 12.50
Add.....ccovniiiiniiiiiiiieae, 3.00 chicken / 4.50 shrimp

—~ SPECIALTIES —

CHICKEN SALTIMBOCCA
Prosciutto, Sage, Pappardelle Pasta,

Parmesan Sauce ... 16.75
EGG PLANT PARMESAN

Tomato Basil Sauce and Linguini .........c.coooviiininni. 15.50
SCALLOP PICATTA

Lemon Caper Wine Sauce and Gemelli Pasta............. 17.25
BISTECCA*

8 oz. K( Strip, Fresh Herbs, Oven Roasted Potatoes

and Broccolini......cceuveniuiiniiiiniiiiniiiiiiiiiienninnnnan, 17.50

GRILLED SALMON
White Bean Ragout with Spinach, Tomatoes,

Capers and Olives........cceuveriuiiiiieniiiieiiniieniieannns 17.50
BRANZINO

Pan Roasted Fillets of Italian Sea Bass with Fresh Herbs

and Eggplant Caponata ..............oooeiii. 17.50
CHICKEN VERDICCHIO

Roasted Red Peppers, Olives and Artichokes.............. 16.50

SMOKED CHICKEN RISOTTO
Mushroom, Asparagus, Proscuitto,

Pecorino Romano, Sun-Dried Tomato Pesto............. 16.50
BRAISED PORK
Mushrooms, Tomatoes and Gnocchi .....ccucvvveninnnnenn. 17.50

ITEMS MAY BE PREPARED GLUTEN FREE
*MISSOURI STATE LAW REQUIRES THE FOLLOWING:”QONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INQREASE YOUR RISK OF FOOD BOURNE ILLNESS
18% GRATUITY WILL BE ADDED FOR PARTIES OF SIX OR MORE; $6 SPLIT PLATE CHARGE APPLIES
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