| segunt

Cotoletta alla Milanese 75
Traditional “Elephant Ear” Thinly-Pounded
Bone-In Veal Chop, Arugula, Cherry Tomatoes

The first mentions of this traditional dish from Milan date back to 1134,
when the Abbott of the Basilica di Sant/Ambrogio served a meal of
fried and breaded veal loin.

Stoccafisso 39
Cod, Clams, Potato, Olives, Tarragon, Cherry Tomatoes, LLemon, Olive Ol

Monkfish Saltimbocca 45
Seared Monkfish, Crispy Guanciale, Fried Sage, 'Nduja Sauce, Spinach

Pollo Arrosto 41

Roasted Skin-On Chicken Breast, Peperonata, Balsamic Cipollini, Fried Capers,
Mediterranean Fine Herbs, Marjoram

L’Ossobuco 60
Slow-Cooked Veal Shank, Gli Aironi Saffron Risotto, Gremolata

I carrello

Filet Mignon Rib-Eye NY Strip T-Bone Lamb Chops
70 105 79 155 85

| CONTORNI

Patata Fritta 11 Broccolini 13
Local Ontario Yukon Potatoes, Grilled Broceolini,

Flaky Sea Salt Roi Extra Virgin Olive Ol

Funghi 15 Melanzane 14
Assorted Seasonal Mushrooms, Crispy Eggplant, Lemon Aioli,

Balsamic Brown Butter, Rosemary, Sea Salt

Walnut Pesto

Vv vegetarian | vG vegan | GF gluten friendly

ver of any allergies or dietary restrictions
d eggs, meat, poultry, seafood or shelfish
may increase your risk of foodoome ilness. A gratuity of 20% will be added to parties of 6 or more. | 2026.08.10

Tiel U

Ti, ti te set minga de Milan! You, you’re not from Milano!

This famous Milanese phrase is still used proudly in the local dialect to celebrate

the city’s heritage. Yet the capital of Lombardia is also Italy’s most multicultural city,
making Toronto the natural destination with which to share Milano’s unique cuisine and
culture. In the end, no-one is from Milano but everyone is from Milano!

trattona

LANO



tant per incumincia

Mondeghili Risotto allo Zafferano
Olive Fritte . . 18 Fried Milanese-Style “Meatballs” Carmaroli Rice, Saffron, Bone Marrow,
Fried Castelvetrano Olives, Sausage, Pecorino Romano DOP Salsa Verde, Spicy Aiol Veal Sugo, Grana Padano DOP

Mondeghili 18

Fried Milanese-Style “Meatballs”, Salsa Verde, Spicy Aioli Tartare di Manzo

Raw PEl Beef Eye Round,
Crostini di Acciughe 12 ROI Carte Noire Extra Virgin Olive O,
Cows Creamery Butter, Anchovies, Salsa Verde, Lemon Zest Sea Salt

Cioccolato e Pistacchio
Dark Chocolate Mousse, Salted Pistachio
Gelato, Pistachio Streusel, Raspberry

Add a curated wine pairing designed to complement each course of your tasting menu

Rustico o S 5 . el riss ch'el nass in I'acqua el voeur moiei in del vin
Rustic Bread, Clitalia Extra Virgin Olive Oil v ‘ TISOTT il riso, che nasce nell’acqua, vuole morire nel vino

. Rice may be born in water, but wants to die in wine
Pan di Polenta 10 I RISOTTI (there’s no better pairing than riso and vino!)

Polenta Bread, Cow's Creamery Cultured Butter, Sea Salt v

risotto a la milanesa

Allo Zafferano 2r
Tartare di Manzo* 19 Carnaroli Rice, Saffron, Bone Marrow, Veal Sugo, Grana Padano DOP
Raw PEI Beef Eye Round, ROl Carte Noire Extra Virgin Olive Oll, Sea Salt

Ai Funghi 28
Tartare di Trota* 24 Carnaroli Rice, Mixed Roasted Mushrooms, Mushroom Brodo,
Ontario Lake Trout, Trout Roe, Olive Oll, Preserved Lemon Grana Padano DOP
Tartare di Barbabietola* 21 Limone e Capesante 38

Red & Yellow Beets, Parsley Aioli, Bocconcino delle Langhe, Black Truffle Honey, Walnuts Carnaroli Rice, Bay Scallops, Lemon, Thyre, Stiring Creamery Butter

La Tartare di Trattoria Milano* 28

A tableside experience featuring Hand-Cut Beef, Anchovies, Shallots, Capers, and Aioli AllAstice 46

Nova Scotia Lobster, Cannaroli Rice, Lobster Base, Lemon

Burrata 27
Housemade Burrata, Roasted Japanese Eggplant, Sun-Dried Tomatoes, Basil Ol

Mediterranean Crumble LA PASTA

Prosciutto Crudo di San Daniele 21

Prosciutto San Daniele, Housemade Tigelle Agnolotti del Plin al Sugo d’Arrosto 29

Housemade Pork & Veal Stuffed Pasta, Roasted Veal Sugo, Butter

Insalata Verde 19
Baby Gem, Boston Lettuce, Belgian Endive, White Balsamic Vinaigrette Casoncelli alla Bergameca 31
Handmade Casoncelli, Braised Veal, Butter, Sage, Pancetta, Amarett],
Peperoni all’acciuga 15 Golden Raisins
Roasted Sweet Peppers, Armatore Anchovy, Olitalia Extra Virgin Olive Ol
Tajarin al Ragu di Vitello 34
Insalata Rossa 21 Housermade 40 Egg Yolk String Pasta, Veal Ragll, Sage, Grana Padano DOP
Radicchio, Castelfranco, Stracciatella, Barbabietola, Orange & Balsamic Dressing
Ravioli di Melanzane 28

Handmade Eggplant Ravioli, Agriform Grana Padano DOP Fonduta, Mutti Tomato, Basil Pesto



