deli sandwiches

served until 5 p.m. daily

roast beef
corned beef
black forest ham
pastrami
smoked Turkey
turkey
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choice of bread:
deli roll, whole wheat, dark rye, light rye, or
sourdough.

salami 7
prosciutto 7
hot Capocolla 7

all items include lettuce, onion, tomato,
cheese, mayonnaise, and hot mustard.

choice of cheese:
swiss, jack, or cheddar.
other cheeses available at .50¢ additional.

1/2 sandwich 4

Grilled Pannini

hot sandwiches

served on our freshly baked deli rolls

eggplant parmagiana
chicken parmagiana
hot italian sausage

dolci
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our pastry chef creates Milano’s desserts with the freshest
and finest quality ingredients available.

biscoftti 2

tiramisu

lady fingers soaked in marsala and brandy,

layered with mascarpone cheese,
chocolate and whipped cream 6

chocolate truffles
choice of kaluha, amaretto, or black ras-
berry liquor. 3

polenta doice
italian cornmeal pound cake 4

Mt. Baker apple pie
with ice cream 6

cappucino chocolate torte
very decadentl! 6

look at our dessert case for
additional desserts.

espresso and caffe available.

Milano’s fresh pasta and ravioli are available by the pound, sauces are available to go by the quart or pinf,
and all menu items are available to go. (Please phone ahead for large orders to go).



antipasti

antipasto

hard salami, hot capocolla, sharp provolone,

gr. olives, and pepperoncini. for 2 10

served with bread. for 4 20
@ zuppa

homemade minestrone - served with bread. bowl 5

cup 4

caesar

romaine, homemade croutons, grated romano,

and our traditional uncooked egg caesar dressing 6

made fresh 1o order. served with bread.

insalata mista

fresh romaine lettuce, tomatoes, and sweet cherry peppers. small

served with house Italian dressing.

choice of filling: choice of sauce:

cheese alfredo
meat marinara
- smoked salmon bolognese
@ porcini mushroom pesto 15

seafood linguine

fresh mussels, clams, calamari &
prawns sauteed in extra-virgin olive oil
with garlic and fresh herbs. Your choice
of a white wine, seafood stock reduc-
tion with fresh romma tomatoes or a
spicy tomato sauce. 20

ravioli speciale

N

large 3

spinach ravioli
é served with walnut cream sauce 14

speciale della casa—

linguine vongole

fresh clams sauteed in extra-virgin olive
oil with garlic, roma tomatoes and white
wine in a seafood stock reduction.
Served over linguine.

20

chicken sarda

boneless chicken breast sauteed with
mushrooms, roasted artichoke hearts
and pepperoncini, flamed with vodka
in a tomato cream sauce. Served with
pasta and pesto sauce

16

pasta toscana

sliced italian sausage sauteed with
onions, mushrooms and roasted roma
tomatoes in a hearty red wine sauce
tossed with fresh spinach and fusilli
pasta fopped with gorgonzola cheese
16

@ indicates vegetarian items

NO SEPARATE CHECKS FOR PARTIES OF 6 OR MORE
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pasta fresca

our fresh pasta is made from 100% semolina flour and fresh whole eggs.
It is free of oil, salts, and preservatives.

linguine with Italian sausage
fresh homemade sausage from D’Annas.
your choice of hot or sweet in a marinara sauce.

fettucine al/pesto
fettucine with homemade pesto sauce garnished with pine nuts.

spinach alfredo
spinach fettucine in a fresh cream sauce.

pasta puttanesca
fresh tomatoes, capers, greek olives, and hot chilies sauteed with garlic in extra
virgin olive oil. served with linguine.

foriana
linguine tossed with garlic, anchovies, raisins, roma tomatoes, chilies,
extra virgin oil and pine nufs.

salmone affumicato
smoked salmon, roasted red peppers and peas sauteed in a white wine,
cream sauce over fettucine.

carbonara
linguine tossed with proscuitto, egg yolks and fresh cream.

chicken parmagiana
breaded chicken breast, broiled and topped with marinara sauce and mozarella
cheese. served with a side of pasta.

eggplant parmagiana

breaded eggplant, broiled and topped with marinara sauce and mozarella cheese.

served with a side of pasta.

lasagna
baked lasagne layered with 3 cheeses and fresh sausage in our bolognese sauce.

lasagne florentina
baked lasagne layered with fresh spinach pasta and seasonal vegetables in a
tomato cream sauce.

chicken gorgonzola
sauteed chicken breast in white wine, with gorgonzola cheese in a cream sauce.
Served over feftucine.

PLEASE - ONLY ONE CHECK FOR PARTIES OF 6 OR MORE
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All dinners include our homemade bread & salad.
Shared entrees are $4 extra, and include salad and bread.

@ indicates vegetarian items

Please check the chalkboards for daily specials. Children’s items available upon request,




