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Chef: Luca Seveso

# Molte delle nostre pietanze possono essere preparate in versione vegetariana su richiesta
Many of our dishes can be prepared in a vegetarian version on request

*
foods marked with an asterisk are purchased in frozen form

foods marked with two asterisks were prepared in the restaurant
with fresh raw materials and were frozen on site.

We kindly ask our customers to communicate to the staff allergies or intolerances to the foods listed here M l \ | O

or to any other foods before requesting the preparation of the menu RESTAURANT

MILANO, PIAZZADUOMO
LA RINASCENTE 7° PIANO
WWW.MAIORESTAURANT.COM
MILANO@MAIORESTAURANT.COM
TEL +39 02 8852455

Cereali contenenti Glutine e derivati Frutta a guscio TUTTI | GIORNI 8.30-24.00

Cereals, Gluten and products thereof Nuts, hazelnuts, almond, pistachio FB: MAIO RESTAURANT

Crostacei e derivati Sedano e derivati LA RINASCENTE MILANO

Crustaceans and products thereof Celery and products thereof

Uova e derivati Senape e derivati

Eggs and products thereof Mustard and products thereof

Pesce e derivati Sesamo e derivati

Fish and products thereof Sesame seeds and products thereof

Arachidi e derivati Anidride solforosa e solfiti

Peanuts and products thereof Sulphur dioxide and sulphites

Soia e derivati Molluschi e derivati

Soybeans and products thereof Molluscs and products thereof : :
RS i

Latte e derivati Lupini e derivati ‘ ‘ ‘ ‘ ‘ n M M § S?E%( ? RESTAURANT

Milk and products thereof White lupin and products thereof MAIO MAIO MAIO ek e R i Theanear |




MAIO DISHES

NIZZARDA DI POLLO @ ® ® &®

€ 15,00

Fagiolini, pomodori, lattuga, feta e ovetto di quaglia
Chicken with green beans, tomato, feta cheese,

quail egg and lettuce

3eseHas ¢acosb, MOMUAOPbLI, canaT-naTyk, peTa,
KYpATUHa, neperenyHoe AMUo
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MADE IN ITALY... @
€ 15,00

Degustazione di salumi e formaggi
del nostro territorio

Selection of italian cold cuts and cheeses
[erycTauynmoHHasa Tapenka UTaJlbSHCKUX CbIPOB
N Hape3Kun
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CAPRESE DI MARE @ @
€ 16,00

Mozzarella di bufala, gamberi*, pomodori secchi,
foglie di rucola e olive taggiasche
Buffalo mozzarella, prawns, dried tomatoes,

rocket leaves and olives

Mouapenna us Mmonoka 6ynBonunLbl, KpeBeTKM,
CyleHbie MoOMUAODbLI, PYKONIa 1 0JINBKM
U ﬁﬁp j}"‘fﬂf PJrfDTagglascaW]u

TARTARE DI SCAMONE @ @® ®
DI RAZZA GARRONESE

IN DEGUSTAZIONE:

€ 16,00 (gr. 120)

(con peperone piquillo e acciuga del Cantabrico,
burratina dop e tartufo nero estivo,

maionese e pomodoro essiccato)

Tasting of beef tartar gr 120 approx

(Piquillo pepper and Cantabrian anchovies,
burrata cheese and black summer truffle,

mayonnaise and dried tomato)
Oeryctaumna TapTapa 13 roeagunHbl (okono 120r)
(c nepuem MNMKNNLO N KaHTabpPUNCKNM aHYOYyCOM,
cblp 6yppaTa, YepHbIN NeTHUN Tplodenb, MaioHes,
cymeHb|e noMUA0PbI)

w@&g‘ 29120
(quulll
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SPAGHETTI... ®
€ 13,00

Aglio, olio e peperoncino

Spaghetti with garlic, oil and chili pepper
CnareTtTtun C 4YeCHOKOM, OJINBKOBbIM MacCJ1OM
" OCprIM nepuem
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MAIO DISHES

PENNE AL SUGO &@ )
DI POMODORO

E BASILICO

€13,00

Penne with tomato sauce and basil
MacTa neHHe C COYCOM M3 MOMUAOPOB
n 6asnnmkom

F

RISOTTO ) @

ALLA MILANESE
€ 15,00

Risotto alla milanese con stimmi di zafferano puro

Milanese style risotto with pure saffron stigmas

PN30TTO NO-MMAaHCKN C NecTUKamMu macbpaHa
K AR A R T 2 e

NEW YORK STEAK
“ARGENTINA"

€ 24,00 (gr. 260circa)

Argentinian New York steak gr 260 approx
ApreHTuHCKNi cTenk «Hbto Nopk» (okosio 260r)
e 2 29 292607

HAMBURGER @ @ ® ® ®

DI WAGYU AUSTRALIANO
€ 19,00

Hamburger* con formaggio cheddar, salsa barbecue,
pane fatto in casa e patatine fritte*

Hamburger of Australian Wagyu

with cheddar cheese, barbecue sauce,

homemade bread and fries
Fambyprep n3 aBCTPAJMNCKOro Bario
C CblpOM Yepnpnap, coycom bapbekto, LOMALLUHUM

xneboM 1 XKapeHbIM KapTogesem
PCCHT AL BT 0 B I A

SANDWICH & @ @®

DI SALMONE SCOZZESE
€ 16,00

Sandwich al salmone scozzese marinato
con formaggio cremoso, pomodoro,
bacon croccante e lattuga

Marinated Scottish salmon sandwich

with creamy cheese, tomato, crispy bacon and lettuce
CoHABMY C MapuHOBAHHbLIM LIOTAAHACKUM

JIOCOCEM C KPEMOM 13 CbIpa,

XpyCTAWMM BEKOHOM U J'IaTyKOM
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CONTORNI

SIDES
[apHUpSLI

N

€5,00 & €7,00 <

PATATINE FRITTE*

French fries
KapTodens cdpu
Fefh

PATATE ARROSTITE @

Roasted Potatoes

MevyeHbI MONOAON KapTodernb
HEHE L

INSALATA DI FAGIOLI @

CON CIPOLLA ROSSA

E ACETO BALSAMICO

Bean salad with red onion and balsamic vinegar
CanaT n3 acoam C KpaCcHbIM JIyKOM

1 B6anb3aMmyeckum ykcycom OBOLLYM FPUSib
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MOSAICO
DI VERDURE GRIGLIATE

Grilled Vegetables

OBowun rpusb
WE

INSALATA MISTA
DI STAGIONE
Mixed salad

CanaT Ce30HHbIN

AU T

DESSERT

DESSERTS
JJECCEPT

HE
CIOCCOLATATIEPIDA @ @ @ ® @™

CON BIGNE

€9,00

Cioccolata tiepida con bigné alla nocciola
e spuma di castagne

Warm chocolate with hazelnut puff and chestnut mousse
Tennbin WOKONAA C MbILLUKOW C JIECHbIM OPEXOM

M KaliTaHOBbIM MyCCOM
TR RS N R

CROSTATINA ® ® @ @ ®

DI MANDORLE

€9,00

Crostatina di mandorle**, crema di pistacchio,
ricotta e arancia candita

Almond tart, pistachio cream, ricotta and candied orange
[Meco4HbI MMPOr U3 MMHAaNA, MGUCTALLKOBbLIA KPEM,

PUKOTTa M LyKaTbl 13 anefbCcuHa
i EE > PR BOSHITE T A A

TARTARE D'ANANAS @ @ ®
SPEZIATA

€9,00

Tartare d’ananas speziata con gelato* allo yogurt
e noci di pecan

Spiced pineapple tartare with yogurt ice cream

and pecan nuts
TapTap 13 aHaHaca CO CreLunsMn, MOPOXXEHOE
co ) BKYCOM 10TypTa 1 opexy nekau
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PERECOTTE @ @ ©

€ 9,00

Pere cotte al vino rosso, salsa alla vaniglia
e gelato* alla cannella

Pears cooked in red wine, vanilla sauce

and cinnamon ice cream
FpyLIn, CBapeHHble B KPAaCHOM BUHE, BaHWUJbHbIN

COYC 1 MOPOXXEHOE CO BKYCOM KOPWLbI
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