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STARTERS

ANTIPASTI

Manzo in salsa tonnata
giardiniera di verdure e foglie

di misticanze
Beefwith tuna sauce, pickled vegetables
and mized baby leaves

@@®Y® 22€

Maio salad

con filetti di pollo, scaglie
di Parmigiano, indivia riccia,
avocado e maionese al lime
MAIO salad with chicken fillets,

Parmesan shavings, curly endive,
avocado and lime mayonnaise

@0 ® 21e

Acciughe

del Cantabrico

piccoli blinis* e burro di Malga
Cantabrian anchovies with small blinis*
and alpine butter

®DO® 19e

Nuggets di pollo*™*

homemade

con maionese affumicata
Homemade chicken nuggets**
with smoked mayonnaise

®OO® 12

Toast all'italiana
prosciutto cotto, formaggio Montasio

e chips di patate
Ttalian toast with cooked ham, Montasio
cheese and potato chips

0lelo 16«

WORLDWIDE SELECTION OF

PREMIUM QUALITY MEAT

(

AKE YOUR

~N

BURGER

Smash burger

Beef smash burger
served with French fries*

SINGLE o

COMPONI IL TUO BURGER

16

Chicken burger*

Chicken burger*

served with French fries*

TRY wiTH BIRRA ARTIGIANALE

IPA

DOUBLE swe

26 €

SMALLown | 14
22¢ TRY WITH IBF:ARRA ARTIGIANALE 20¢
B I ﬁ GR180 22¢

TRY WITH BIRRA ARTIGIANALE

IPA

Allergeni panino / Bread allergens:

OIOIOINL)

33¢ IPA

TRY wiTH BIRRA ARTIGIANALE

26 €

Allergeni burger pollo / Chicken burger allergens:

PEOROBIO

4

(o W

Bacon croccante
Crispy bacon

N ¥
& Cipolla rossa )

in agrodolce ®

Q’weet & sour red onion j
\_

' GUARNIZIONT ®

GARNISHES
N )
Insalata Pomodoro fresco
Lettuce Fresh tomato
3/
Uovo fritto ® e Formaggio 2
Fried cgg cheddar @

A

Cheddar cheese
. 2

Smash burger
o Chicken burger*

con patatine fritte*+ dolcetto + bibita
:  Smash burger or chicken burger®, French
i firies® sweet treat, soft drink

OIOIOIOIOL




FROM THE GRILL

—LA GRIGLIN—

Costata Dry-aged

30/40 giorni di frollatura

Dry-aged ribeye (30-40 days aged)

Rib-Eye Angus
Argentlno GR 260 c.a.

Argentinian Angus Rib-Eye

TRy witH BITTER BLOSSOM

Cynar, Campart, tonica al pompelmo

|46eY

Tagliata chBavella s < il .30«

Irlandese srisoca.

Sliced Irish Flank Steak

TRY WiTH SUN KISSED PUNCH

Whisky, liquore al passion fruit, lime,
sciroppo all arancia e tonica al pompelmo

|38eY

Filetto di Scottona i . 32¢

Bavarese srisoca

Bavarian Scottona fillet

TRY wiTH MAIO’S AUTHENTIC
NEGRONI

Maio Balsamic Mountain Gin,
Maio Vermut Superiore di Torino, Campari

|40eY

@ @ @ ® @ Tutte le nostri carni sono servite con salsa BBQ
All our meats are served with BBQ sauce

PIATTI SPECIAL

SPECIAL
DISHES

EINTURNI

: SIDES

S Be | S 8e

Insalata mista di stagione

Mixed salad

Patatine fritte*

i French fries*

Patate novelle arrosto

Roasted baby potatoes

: Cipolla rossa in agrodolce @
: Sweet and sour red onion :

: Verdure alla griglia
Grilled vegetables

DESSERT

Pa(? hetto Mancini
I pomodoro cotto

e crudo e limone

Mancini spaghetti with cooked
and fresh tomato sauce and lemon

©)
20«

Risotto alla milanese
mantecato con stimmi

di zafferano e burro al midollo
Milanese risotto with saffron

and bone marrow butter

OJOIV)
23 €

Tiramisu
con biscuit al cioccolato,
liquirizia e caffé
Tiramisu with chocolate biscuit,
liquorice and coffee

©I0JO)
13e

Insalata

di frutta fresca
Fresh fruit salad

10e

Frutti di bosco

con zabaione al Marsala gratinato
Mixed berries with gratinated
Marsala zabaglione

®e©®
15¢
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. Preghiamo i gentili clienti di comunicare al personale allergie o intolleranze agli alimenti
AI | er en| qui elencati o ad eventuali altri alimenti prima di richiedere le preparazioni del menu.
All We kindly ask our customers to communicate to the staff allergies or intolerances to the foods
ergens S R o : i
listed here or to any other foods before requesting the preparation of the menu.

% Frutta a guscio Cereali contenenti glutine e derivati Sesamo e derivati
Nuts, hagelnuts, almond, pistachio Cereals, Gluten and products thereof Sesame seeds and products thereof
Uova e derivati @ Molluschi e derivati @ Lupini e derivati
Eggs and products thereof Molluscs and products thereof White lupin and products thereof
Latte e derivati Crostacei e derivati @ Arachidi e derivati
Milk and products thereof Crustaceans and products thereof Peanuts and products thereof
Soia e derivati Pesce e derivati Sedano e derivati
Soybeans and products thereof Fish and products thereof Celery and products thereof
Anidride solforosa e solfiti Senape e derivati
Sulphur diozide and sulphites Mustard and products thereof
* gli alimenti contrassegnati con un asterisco sono acquistati *%* gli alimenti contrassegnati con due asterischi sono stati preparati
in forma congelata e surgelata nel ristorante con materie prime fresche e sono stati congelati in loco.
Jfoods marked with an asterisk are purchased in frozen form Jfoods marked with two asterisks were prepared in the restaurant

with fresh raw materials and were frozen on site.

>
%
>



