
The link with agri-food artisan companies  
is the principle that inspires our idea of   cookin

Tomato 
from Valle d’Aosta
Agrival, Aosta

Honey 
“Costenaro”, 
Vertemate con 
Minoprio (CO)

Brisaola
Fratelli Fazari
Chiavenna (SO)

Red meat
Macelleria 
Turba, 
Melzo (MI)

Parmigiano Reggiano “Vacche Rosse”
Novati, Novellara (RE)

Balsamic vinegar from Modena
Acetaia Marchi, Modena

Carnaroli Rice,
Riseria La Pila, Isola della Scala (VR)

Extra virgin olive oil “Itrana”
Frantoio Silvestri, Gualdo Cattaneo (PG)

Flours of ancient grains
Giuseppina Dolci, Monteleone (PG)

Lemons della Costiera 
Amalfitana

Terra di limoni, Minori (SA)

Organic Cosentina Nduja 
Fattoria Bio, Camigliatello Silano (CS)

Chocolate from Modica IGP
Dolci Peluso, Modica (RG)

Capers
Kazzen, Pantelleria (TP)

Viale Achille Papa 30
20149 Milano

Tel. 02.78.61.27.32

info@miview.it
www.miview.it
@miviewrestaurant

Monochromatic Trasimeno bean 
Bittarelli, Vaiano (PG)

Saffron Terre di Corciano, 
Corciano (PG) 

Antico Pastificio Rosetano, 
Roseto degli Abruzzi (TE) 

Salento White Bean Opera Seme 
Galatone (LE) 

Black Garlic from Voghiera Nerofermento, 
Ravenna 

Pistachio of Bronte
Terra Siciliae, Catania

Piedmont hazelnut 
IGP Testelanghe, 

Somano (CN)

Vicciola
Macelleria Pino

Torino

Our dishes may contain allergenic substances. Some raw materials may be frozen or frozen at the origin.  
The dining room staff is at your disposal for any clarification and to view the detailed list of allergenic substances

Pompia 
Abba Vritta, Siniscola (NU)

We make a Masterpiece 
out of every Excellence 

Our travels 

Executive Chef Christian Spagnoli Maitre Sommelier Monica Angeli
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A la carte

Wine tasting: 

50 euro traditional,  
70 euro superior

Espression

Scampo
Raspberry glazed scampi

Mussel
Bread and cereals’ cream, stuffed mussel, tomato oil

Salento
Apulian broad beans, chicory, Gallipoli’s prawns

Trabucco
Cooked cream of Aquilan saffron and mussels

Tomato and basil
Carnaroli creamed with basil, tomato’s cream, tomato and basil ice 

cream

Curls on head
Gold-drawn Verrigni spaghetti, sea urchins, veal head, chocolate 

grue

Crab at the “counter”
Braised veal cheek, crab, whipped coffee sauce

Rabbit
Rabbit in Tuscan style, pear and ginger

Citrus fruits
Bergamot sorbet, almond crumble, yuzu gel

Kiss
Cherry Bavarian cream, Aurum, Ivoire chocolate

130 euros

Weaves

Italian Toast
Scampi and “pizzoccheri” toast, brisaola and Bitto cheese

Green
Zucchini spaghetti, “Scapece” cream

Poseidon
Turbot, shrimp and black truffle, clam soup,  
white carrot purée and oranges

Cigar
Campese chicken, morels, “Vacche Rosse”  
Parmesan with potato cream and salty crumble

Citrus fruits
Bergamot sorbet, almond crumble, yuzu gel

Sem a Milan
Creamy saffron, marrow ice cream, mandarin acidity

100 euros  

Passion

Color
Vegetables soup, vervein extract, basil

Parmesan
Aubergine tortello, tomato gazpacho, Candonga strawberry

Seeds
Quinoa pie, buffalo ricotta cheese, cereal and apricot stew

Deep blue
Coconut Bavarian cream,  
Sorrento’s lemon sorbet, Blue curaçao

85 euros  

To start

Cigar
Campese chicken, morels, “Vacche Rosse”  

Parmesan with potato cream and salty crumble
26 euros

Crab at the “counter”
Braised veal cheek, crab, whipped coffee sauce

26 euros

Mussel
Bread and cereals’ cream,  

stuffed mussel, tomato oil
25 euros

Carbohydrates

Crab at the “counter”
Braised veal cheek, crab, whipped coffee sauce

30 euros

Soqquadro
Gold-drawn Verrigni pasta,  

four perceptions of tomato
28 euros

Parmesan
Aubergine tortello, tomato gazpacho,  

Candonga strawberry
28 euros

Main courses

Rib
Poached cooked beef tenderloin,  
hints of yoghurt, onion purée
38 euros

Poseidon
Turbot, shrimp and black truffle,
clam soup, white carrot purée and oranges
40 euros

Mediterranean
Octopus, green tomato terrine, watermelon ice cream
38 euro

Dessert

Sem a Milan
Creamy saffron, marrow ice cream,  
mandarin acidity
16 euros

Deep blue
Coconut Bavarian cream,  
Sorrento’s lemon sorbet, Blue curaçao
16 euros

Kiss
Cherry Bavarian cream, Aurum, Ivoire chocolate
16 euros 

Our production of bread and breadsticks is daily and aimed at enhancing  
forgotten ancient grains, skillfully mixed to preserve their peculiarities.

Water 4.00 euros | Soft drinks from 6.00 euros | Coffee 5.00 euros | Cover charge 5.00 euros  
Wine by the glass from 8.00 euros | Beers from 7.00 euros | Cocktails from 12.00 euros

Our tasting of artisanal cheeses and compotes 
3 touches 15 euros  /  5 touches 20 euros  /  7 touches 25 euros

Our cuisine comes from the desire to evoke in the 
memory of the guests the emotion of flavors and 
aromas of the Mediterranean tradition, through an 

original and contemporary interpretation.

Due to their complexity, the tasting menu  
are intended for all the diners of the entire party
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