P | ZZA Gluten Free option available + 5
Vegan cheese avaialble + 3

Margarita (V) 24
Napoli sauce, Mozzarella & basil

BBQ Pollo 25
BBQ sauce, mozzarella, mushroom, onion, marinated chicken

Carne amore 29
BBQ sauce, mozzarella, ham, bacon, sopressa salami,
Italian sausage & oregano

Suprema
Napoli sauce, mozzarella, mushrooms, ham, salami,
roasted capsicum, onion, olives & oregano

Milano Special —#
Garlic, mozzarella, hot salami, rocket, ricotta & honey.

Garlic Prawn & Chorizo —=#
Garlic sauce, mozzarella, garlic prawn, chorizo, chilli & parsley

4 Cheese (V)
Mozzarella, parmesan, gorgonzola, scamorza

Frutti Di Mare

Napoli sauce, mozzarella, prawns, calamari, cherry tomatoes & basil
Vegetariano (V)

Napoli sauce, mozzarella, semi-dried tomatoes, eggplants, mushrooms,
roasted capsicum, onion, olives & artichokes (Chilli optional)

Godfather
Napoli sauce, mozzarella, semi-dried tomatoes,
marinated chicken & avocado

Prosciutto
Napoli sauce, mozzarella, rocket & prosciutto

Pepperoni ‘n’ cheese
Napoli sauce, mozzarella cheese, sopressa salami

Capricciosa

Napoli sauce, mozzarella, mushroom, ham, artichokes & olives
Siciliana (V) > 4

Napoli base, mozzarella, eggplant, chilli, oregano and ricotta

Trufflo
Mozzarella, sausage, gorgonzola & truffle

Azzurri
Napoli sauce, bufala mozzarella, mushrooms, artichokes,
semi-dried tomatoes, prosciutto & bufala ricotta

Calabrese —#
Napoli sauce, mozzarella, roasted capsicum, chilli, olives & italian sausage

Pistachio
Basil pesto, mozzarella, semi-dried tomatoes, rocket,
prosciutto, ricotta & crushed pistachios

Everybloodything —# 32
Napoli sauce, mozzarella, mushrooms, ham, sopressa salame, chorizo, italian
sausage, roasted capsicum, crispy bacon, onion, anchovies, olives & pineapple
(Chilli optional)

KIDS (Kids Under 12 only) All dishes - 14

Kids Nugget | Kids Bolognese | Kids Penne cheese
Kids Tropical | Kids Margarita

@16

58 Summer Street Orange
Bookings: 02 5353 0184
e: info@lamilano.com.au

FULLY LICENSED - NO BYO - CAKAGE CHARGES APPLIED

Sunday Surcharge 10% | Public Holiday Surcharge 15%

We accept Cash/VISA/Mastercard/AMEX
(surcharge applies for all card transactions)




STARTERS

Garlic Bread (V)N 12
Wood fired Italian bread w/ garlic butter & parsley

Garlic Mozzarella Crust (V) S7 21
Garlic, mozzarella & parsley

Puff Pizza (V) S 16
Wood fired puff pizza with extra virgin olive.

Roma Bruschetta (V)7 (Add buffalo mozzarella +5) 14
Wood fired Italian bread w/ tomato, red onion, basil, balsamic glaze

Hot Olive (V)7 (GF) 12
With chilli garlic, lemon & rosemary

Homemade Arancini (V) S7 22

Italian rice balls coated in breadcrumbs, truffle, mushrooms
& w/ Napoletana sauce

Polpette 20
Homemade meatballs with cheese, slow cooked in Napoletana sauce
Popcorn Prawn > 22
Tempura prawns with chilli aioli

Salt & Pepper Calamari 22
Crispy salt & pepper calamari served w/ garlic aioli & lemon

Burrata Salad (V) 7 (GF) (Add prosciutto + 5) 22
With fresh burrata cheese, medley tomato & basil oil

Mussel Hotpot (GF) 30
Garlic mussels with Napoletana sauce & chorizo

Milano Platter (2ppl) 38
Meatballs, arancini, popcorn prawn, olives, garlic bread & aioli

Octopus & Calamari (GF) 30

Grilled octopus, calamari and rocket w/ gremolata sauce

Salmon Avocado Bruschetta 21
Wood fired Italian bread w/ sliced avocado, topped w/ smoked salmon and
tomato bruschetta

Garlic Prawns 22
Sauteed prawns with garlic, parsley and white wine (Chilli optional)

SIDES / SALADS

Chips with aioli 10
Cheesy Bacon Chips 15
Homemade Mashed Potato 10
Chilli Broccolini 11
Rocket & Pear Salad with walnuts, parmesan & balsamic vinaigrette 18
Salmon Salad 25

Smoked salmon, avocado, spinach, fresh rocket, red onions,
capers and lemon with garlic aioli dressing

Italian Salad 18
Mixed lettuce w/medley tomatoes, onions, olives topped w/italian vinaigrette

Extras: Add chicken + 8 Add prawns + 8 Add octopus +8 Addsalmon +8
Add Ham +5 Add Salami+5 Add Burrata+5

PASTA Gluten Free Penne option available + 5

Lasagne 26
Beef Bolognese, Béchamel, mozzarella & basil

Fettucine Burrata (V) N7 _& 29
Roasted eggplant & chilli in pomodoro sugo with burrata cheese

Fettucine Colombo 30
Crispy bacon, prawns, mushrooms, shallots & avocado in pink sauce
Fettucine Carbonara 29
Crispy bacon, egg, cream, black pepper & pecorino

Lamb Ragu ¥ 30

8 hours slow cooked lamb ragu w/ fresh herbs, Parmigiano & fettucine pasta
(Chilli optional)
Gnocchi Formaggi (V)7 30

Homemade gnocchi with gorgonzola, parmesan, mozzarella,
provola & cream sugo

Gnocchi Pumpkin (V) S7 30
Panfried gnocchi with roasted pumpkin, spinach, goat cheese & pine nuts
Gnocchi Napoletana (V) S7 30
Homemade gnocchi with nap sauce.

Spaghetti Marinara ¥ 32

Mussels, calamari, vongole, prawns & confit cherry tomatoes
in pomodoro sugo (Chilli optional)

Spaghetti Prawns 30
Prawns, olive oil, garlic & parsley (Chilli optional)

Spaghetti Vongole > 30
Olive oil, garlic, clams, parsley & chilli

Spaghetti Bolognese 29
Beef Bolognese in Napoletana sugo & parmesan

Spaghetti King Prawn ¥ > 35

Baked in a parcel with garlic oil, chilli, nduja salami, tiger prawns,
king prawn cutlets, basil & confit cherry tomatoes & napoli sauce

Ravioli Rosa (V)7 30
Spinach & ricotta ravioli with chessy pink sauce & basil

Penne Genovese 29
Chicken and sundried tomatoes in creamy basil pesto

Penne Soprano 29
Chicken, semi dried tomatoes, avocado, parmesan & shallots in pink sauce
Penne 3 Meats 31
Italian sausage, beef bolognese, chorizo with napoli sugo

Penne Vegetarian (V) S~ 29

Roasted eggplant, mushrooms, onions, confit cherry tomato, olives,
pinenuts, capsicum w/ pink sauce (Chilli optional)

Penne Salmone 30
Fresh salmon, asparagus, avocado shallots & semi-dried tomatoes in pink sauce

Risotto Pollo e Fungi 30
Chicken, mushrooms, shallots, cream sugo & white wine

Truffle & Leek Risotto (V) S\7 (Add italian sausage + 5) 30

Mushrooms, leek, truffle, shallots, parmesan with touch of cream sugo

Pescatora Risotto 32
Prawns, calamari, vongole, mussels, confit cherry tomatoes & napoli sauce
sauce (chilli optional)

MA' NS All mains can be GF upon request

BROCCOLINI & MASHED POTATOES CAN BE SWAPPED WITH CHIPS

Chicken Limone 31
Grilled chicken w/ white wine, garlic, buttery lemon jus served w/
Broccolini & mashed potatoes (Chilli optional)

Chicken Rossi 34
Grilled chicken, topped with prawns, calamari and octopus in
creamy mustard sauce served w/ Broccolini & mashed potatoes

Chicken Prawn Avocado 33
Grilled chicken topped prawns and avocado, shallots in pink sauce
served w/ Broccolini & mashed potatoes

Chicken Buffalo 33
Grilled chicken topped w/ ham & buffalo cheese in nap sauce
served w/ Broccolini & mashed potatoes

Chicken Boscaiola 32
Grilled chicken w/ bacon mushroomes, shallot in creamy sauce
served w/ Broccolini & mashed potatoes

Seafood skewers 35
BBQ-grilled octopus, calamari & prawns marinated in garlic basil pesto,
served with chips & aioli

Chilli garlic prawn ® 32
Sautéed prawns in Napoletana sauce with cherry tomatoes, rice,
chilli & garlic bread

Veal Marsala 37
Pan-seared veal cooked w/ marsala wine served served w/ Broccolini
& mashed potatoes

Veal Puttanesca 38
Pan-seared veal w/ capers, black olives, anchovies, confit cherry tomatoes,
onions & parsley served w/ Broccolini & mashed potatoes

Veal fungi ® 38
Pan-seared veal w/ extra virgin olive oil, sautéed mushroomes,
white wine, cream, shallot served w/ Broccolini & mashed potatoes

Scotch fillet (GF) 48
300g, dry-aged served with your choice of sauce served w/ Broccolini
& mashed potatoes - Peppercorn, Fungi or Diane Sauce

Seafood Stew (GF) 50
Prawns, calamari, mussels, vongole & octopus slow cooked
in Napoletana sauce, served w/ garlic bread (chilli optional)

Grilled Salmon 35
Grilled salmon topped prawns and avocado, shallots in pink sauce
served w/ Broccolini

Lamb Shank 38
Lamb shank in Napoletana sauce with mushrooms, creamy potato mash
BBQ King Prawns > 35

BBQ grilled king prawns with lemon butter sauce served w/ garlic bread
(Chilli optional)

Pork Ribs (/2 Kg OR 1 Kg) 40 /75
Grilled pork Ribs topped with homemade BBQ sauce served w/ chips

VEGETARIAN & VEGAN OPTIONS ARE AVAILABLE ON REQUEST

Please advise our staff of any food intolerance or allergies upon ordering
(V) S vegetarian | (GF) gluten free | _g chilli added



