
Prosciutto di Parma  	 32 €
Jambon de Parme 
Parma ham 

Parmigiana di Melanzane   	 34 €
Aubergines parmigiana
Eggplant parmigiana

Insalata di Carciofi di Sicilia  	 37 €
Salade d’artichauts au parmesan
Artichokes salad with aged parmesan

Polpette della nonna 	 40 €
Meatball à la sauce tomate
Meatballs with tomato sauce

Carpaccio di Orata 	 42 €
Carpaccio de daurade, zest de citron  
et piment d’Espelette
Sea bream carpaccio, lemon zest  
and Espelette pepper 

Fiori di zucca 	 36 €
Fleurs de courgette, ricotta & mozzarella 
Zucchini flowers with ricotta & mozzarella 

Insalata di spinaci 	 38 €
Salade d'épinards, parmesan & truffe
Spinach salad with parmesan and Truffle

Vitello Tonnato  	 34 €
Veau, sauce thonnée, olives et câpres
Slow cooked veal loin with tuna sauce, olives, caper berries 

Mozzarella di Bufala Campana  	 37 €
Mozzarella bufala , tomates cerises et basilic
Buffalo mozzarella, cherry tomatoes, basil

Polpette di melanzane  	 35 €
Cromesquis d'aubergine
Eggplant polpette

Carpaccio di Wagyu  	 37 €
Carpaccio de bœuf Wagyu, roquette et parmesan
Wagyu Beef carpaccio, arugula salad and parmesan cheese 
 
+ Supplément truffe noire et blanche 
+ White or black truffle option 	 on request

Antipasti
Entrées ︳ Starters

Caviar by CASPARIAN    
Caviar Casparian
Blinis, oeuf, câpres et ciboulette
Blinis, eggs, capers berries, chives

50 g     350€   -   125 g     720€

Since the opening in 1992, Michelangelo has 
offered an amazing experience for dinner. With 
a variety of generous authentic dishes, such as 

the polpette della nonna, meats perfectly cooked 
in the wood fired oven, the delicious risottos and 
some signature dishes  like the truffle pizza and 

the tonnarelli Cacio e Pepe dello Chef. 



Pizze
Pizzas

Margherita 	 34 €
Sauce tomate, mozzarella et basilic
Tomato sauce, mozzarella and basil

Pizza al Tartufo fresco 	 46 €
Pizza à la Truffe fraîche 
Fresh truffle pizza

Risotti
"Acquerello"

Risotto al Tartufo fresco  	 44 €
Risotto à la Truffe noire fraîche 
Fresh truffle Risotto  

Risotto alla Milanese  	 37 €
Risotto au safran, réduction de veau 
Saffron Risotto with veal reduction

Pesce
Poissons ︳ Fish

Filetto di Spigola 	 69 €
Bar chilien, épinard frais, crémeux de pois chiches, salsa verde
Chilean sea bass, fresh spinach, creamy chickpea, salsa verde

Gamberi Grigliati 	 75 €
Crevettes géantes tigrées grillées, beurre citronné
Grilled tiger prawns, lemon butter

Carne
Viandes ︳ Meat

Ossobuco 
Ossobuco avec onions, celeri et carottes	 54 €
Slowly cooked veal shin with onions celery and carrots 

Piccata al Limone 	 51 €
Piccata de veau au citron 
Veal escalope with lemon

La Milanese  	 94 €
Escalope de veau à la Milanaise 
Breaded veal escalope

Filetto di Manzo Charolais al pepe 	 59 €
Filet de bœuf Charolais, sauce poivre
Charolais Beef fillet, black pepper sauce

Paste
Pâtes ︳ Pastas

 
Gnocchi fatti in casa 	 41 €
Gnocchis maison, sauce au choix
Handmade gnocchis, choice of sauce 

Tonnarelli Cacio e Pepe dello Chef (add fresh truffle m.p.) 	 39 €
Tonnarelli maison, poivre noir et pecorino 
Homemade tonnarelli with black pepper and pecorino cheese

Spaghetti alle Vongole	 60 €
Spaghetti aux palourdes, ail et piment
Spaghetti with clams,  garlic and fresh chili  

Tonnarelli al limone con burro e Caviale	    105 €
Tonnarelli maison, beurre citron, caviar (10gr)
Homemade tonnarelli with lemon butter and caviar (10gr)

Rigatoni alla carbonara di Roma (add fresh truffle m.p.)	 40 €
Rigatoni carbonara, guanciale et pecorino
Rigatoni carbonara, guanciale and pecorino cheese

Tagliatelle alla bolognese	 44 €
Tagliatelle maison à la bolognaise
Homemade tagliatelle with bolognese sauce 

Ravioli fatti in casa burro e salvia (add fresh truffle m.p.) 	42 €
Ravioli maison à la ricotta, épinards, beurre & sauge
Homemade ravioli, ricotta & spinach butter sage sauce

Fettuccine al ragù di vitello 	 49 €
Fettuccine maison au ragoût de veau & sauce blanche
Homemade fettuccine with veal ragoût in a white sauce 

Buon
Appetito!

Love, Mamo

  Gluten Free   Vegetarian - N'hésitez pas à demander la liste complète des allergènes. Be free to ask for the complete list of allergens. 
Nous tenons à la disposition de notre clientèle la traçabilité de toutes nos viandes. Customers are free to enquire about the traceability of all our meat. 

Prix en euro, service compris. Prices in euros, service included. 

Contorni
Accompagnements ︳ Sides

Broccoli  	 16 € 
Brocolis, ail et piment frais 
Broccoli, garlic and fresh chilli

Pomodorini e rucola   	 18 € 
Roquette & tomates cerises 
Arugula salad & cherry tomatoes

Purée di patate fatto in casa  	 16 € 
Purée maison 
Homemade mash potatoes 
 
Purée di patate fatto in casa al tartufo  	 24 € 
Purée maison à la truffe 
Homemade mash potatoes with truffle
Caponata alla Sicilliana  	 19 €	
Aubergines, tomates, olives 
Eggplants, tomatoes, olives  
 
Patate al forno  	 18 € 
Pommes de terre au four 
Roasted potatoes


