Please advise us of any allergies, intolerances or dietary requests.
A discretionary service charge of 13% will be added to the bill.
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A Taste of Lombardy

Michelangelo Citino’s career began with his debut in the
kitchen of the internationally renowned Chef Gualtiero
Marchesi, considered the founder of modern Italian cuisine.
Michelangelo then moved to France where he continued to
perfect his culinary skills alongside Chef Alain Ducasse at the
Louis XV in Monte Carlo. He returned to Milan and
consolidated his experience alongside Michelin Star Chef
Paola Budel at the Restaurant Principe di Savoia Hotel.

In 2011, he accepted the challenge presented by MyChef
Group to take on the management of the T-Design Restaurant
Cafe at the Triennale di Milano, a collaboration that would
expand over time, becoming the Executive Chef of the new
openings of the group's restaurants. His Mediterranean origins,
together with the passion for the profession, give a
characteristic imprint to Michelangelo’s cuisine, which also
reflects the traits of his being: simplicity and precision,
combined with style and lightness. With the use of different
top seasonal products and astonishing creativity, he presents
exceptional dishes based on Lombardy culinary traditions
available to you for a limited time.



Lombardy Specials Menu

Flan di zucca Mantovana, fonduta al parmigiano, amaretti e guanciale croccante

Pumpkin flan, parmesan fondue, amaretti crumble and crispy guanciale £18

% %k %k

Crema di patate dolci, scalogno in agrodolce e pane tostato 16£

Sweet potato creme with sweet ans sour shallot and toasted bread £16

% %k %k

Sgombro in saor

Mackerel in saor style £18

% % %k

Risotto alla Valtellinese

Risotto with taleggio cream, bresaola and mix fresh herbs £28

%k %k %

Tagliolini vecchia Milano

Homemade tagliolini with salted butter, lemon and anchovies £22

* %k

Manzo di Rovato all’olio e cavolfiore

Slow cook beef served with roasted cauliflower £32

%k %k *x

Riso latte al profumo di arancia servito con composta di frutta speziata
Milky rice with a hint of orange served with spiced fruit compote £10
Kok kk
Torta paradiso con panna

Italian classic sponge served with cream £12

Please advise us of any allergies, intolerances or dietary requests.
A discretionary service charge of 13% will be added to the bill.



