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An authentic Cilento experience, 
to be enjoyed in the heart of Milan.

TASTING 
MENU

6 Courses + Dessert € 45

5 Courses + Dessert € 40

4 Courses + Dessert € 35
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TO START

Appetizers

Fried Delights
& Street Bites

Potato Crocchè € 3

Cilento Crocchè € 4

Pasta Frittata € 4

Gerardo’s Fries € 6

Mini Fried Pizza “Cilentana” € 3.5

Mini Fried Pizza “Menaica” € 5.5

Bufala DOP € 20

Eggplant Parmigiana € 15

Stuffed Eggplants – “Mulignane ‘Mbuttunate” € 12

From Garden to Plate € 18

Cilento Meatballs € 10
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Classic
Margherita € 10

Provola & Pepper € 15

Yellow Margherita € 15

Three Tomatoes € 16

Capricciosa Modus € 20

Bufalina € 15

Diavola € 16

Cilento Marinara € 19

CONTEMPORARY 
PIZZA
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Flavorful Creations
Menaica € 20

Tuna e Ammaccate

Gricia

€ 20

Terra e Confine (Border Land) € 18

€ 18

€ 19

€ 18

€ 20

Vegetal Based
Scarola € 18

Pazzerella € 18
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Ortolana € 16

Vegariana € 16
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Pumpkin Carbonara
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Oscar and Mario
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PIZZA, THE WAY IT USED TO BE

LOW GLYCEMIC INDEX,
HIGH IN FIBER AND MINERALS ,

MY PIZZA COMBINES
QUALITY  AND WELL-BEING

Cilentana € 15

Cilentana Sbagliata ("Wrong" Cilentana) € 15

Contadina (The Farmer's Pizza) € 18
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Marinara Cilentana € 19
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CILENTO CUISINE
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First Courses
Cavatelli with Organic Tomato Sauce € 15

Mediterranean Cavatelli € 18

Ortolano Fusilli € 16
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Lagane and Chickpeas € 18

Main Courses
Mediterranean Catch Fillet € 28

Free-Range Chicken € 25

My Take on “Pizzaiola” Beef € 25

Salads

Mixed Salad € 10

Caesar Salad € 16

Frisillo € 16

Rich Salad € 15
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SWEETS FROM CILENTO
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Desserts &
After-Meal

Treats

Tiramisù € 8

Panna Cotta € 8

Fruit Cream Dessert € 8

Cilento Cannoli € 6

Dessert
of the Day

€ 8

Babà € 8
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LIST OF
14 FOOD
ALLERGENS
Cereals

Crustaceans

Eggs

Fish

Peanuts

Soybeans

Milk

Nuts

Celery

Mustard

Sesame seeds

Lupin

Molluscs 

Sulphur dioxide and sulphites 
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THANK YOU






