
menù



Mussels soup 1-4-14 € 13

spaghetti clams and mullet botarga 1-4-14 € 20

paccheri with amberjack ragù 1-3-4-9 € 20

Appetizers

First courses

Fish of the day with its side dish 2-4-14 € 24

amberjack steak, lettuce and “ace” suice4 € 25

Crunchy octopus, sautèed chicory, chickpea hummus
and sun-dried tomato 4-11-14

Main courses

Seasonal vegetables € 7

Rustic fried potatoes 

€ 7Fried friggitelli peppers 

Side dishes
€ 7

Salmon tartare* (WITH BLack sesame oil and soy sauce) 4-6-11

Sea bream tartare* (WITH oil, lemon and gingerbread) 4 € 15

amberjack tartare* (WITH oil, salt and pepper) 4 € 19

Tartare
€ 15

Fried foods cwith rice flour and buckwheat flour
Fried little fishes 4

Fried chuparones (baby octopus) 4-14 € 18

Fried squid and prawns 2-4-14

Fried squid 4-14

fried by tunas 2-4-14

€ 20

€ 16

€ 20

€ 20

€ 25

FISH & chips 4 € 18

Tris of tartare: salmon / sea bream / tuna*  € 22(with their sauces) 4-6-11

€ 15

€ 16

Canestrelli flamed with white wine 4-14  

Sautéed prawns with vegetable julienne 2-4

€ 16Squid curls with colorful greens and raspberry vinaigrette 4-14

Fresh tonnarelli with cheese and pepper cream
and sea urchin emulsion 1-2-4-7-14

€ 20



Desserts
chef’s choice 3-7 € 6

sorbet 7 € 4

Raw shrimps* (one piece) 2

€ 7

Fine de Claire (one piece) 14

Red prawns* (one piece) 2

Prawns and langoustines

€ 5

Oysters
€ 4

Marechiaro* (TRIS TaRTaRE aND CRUSTaCEaNS with their sauces) 2-4-6-11

Marecrudo* (TRIS TaRTaRE, OYSTERS aND CRUSTaCEaNS with their sauces) 2-4-6-11-14

€ 45

€ 55

Special

r

Beverage
natural or sparkling water € 2

coca cola/ coca cola zero / sprite/ fanta € 4

€ 4lemon/ peach tea

€ 2coffee

€ 5liqueur

Beers
peroni nastro azzurro draff (small size)

€ 7peroni nastro azzurro draff (medium size)

€ 5

€ 7SPRITZ aperol o campari

€ 8gin tonic

€ 13gin tonic premium

Gillardeau oysters (one piece) 14 € 6

sorbet with liqueur 7 € 5

The complete list of allergens is reported on the last page

COVERED EVENING aND HOLIDaYS (EaCH)

Raffo 33 cl. (bottle)

€ 6asahi 33 cl. (bottle)

€ 5

€ 6Peroni cruda 33 cl. (bottle)

€ 6Peroni gluten-free 33 cl. (bottle)

€ 3

* PRODUCT CLEaRED IN aCCORDaNCE WITH REG. EEC 853/2004

SOME PRODUCTS MaY BE FROZEN aT THE ORIGIN



Elenco allergeni

@tunas.milano
www.tunasmilano.it 

02-23183769
Via Fiamma 6, Milano

# aLLERGEN Examples

1 GLUTen
cereals, wheat, rye, barley, oats, spelt, kamut, and their hybrids 

and derivatives

2
Shellfish 

and derivatives
both marine and freshwater: Shrimps, scampi,, lobsters, crabs 

and hermit crabs

3 eggs and derivatives

All products made with eggs, even in the smallest amount. 
Among the most common: mayonnaise, frittata, emulsifiers, egg 

pasta, biscuits and even savory cakes, ice creams and creams, 
etc.

4 fish and derivatives
All those food products that are made with fish, even if in small 

percentages

5
peanuts

and derivatives
Packaged snacks, creams and dressings that also contain it in 

small amounts

6 SOy and derivatives milk, tofu, spaghetti, etc.

7 milk and derivatives
Yogurt, biscuits and cakes, ice cream and various creams.

Every product in which milk is used

8 nuts and derivatives
All products that include: almonds, hazelnuts, common walnuts, 

cashews, pecans, and Brazil and Queensland nuts, pistachios

9
celery 

and derivatives
it may be present in pieces but also inside preparations for 

soups, sauces, and vegetable concentrates

10
mustard

and derivatives
it can be found in sauces and condiments, especially in mustard

11
sesame seeds 

and derivatives
in addition to whole seeds used for bread, can be found in trace 

amounts in some types of flour

12
sulfur dioxide 
and sulfites

Used as preservatives, we can find them in canned fish products, 
pickled, canned, and brined foods, jams, vinegar,

dried mushrooms, and non-alcoholic drinks and fruit juices

13
LUPIN 

and derivatives

it can be found in many vegan foods, lupin is used as a base for 
products such as roasts, sausages, flour, and similar items.

It is rich in protein

14
shellfish

and derivatives

Scallop, Razor clam, King scallop, Heart clam, Date mussel, Bean 
clam, Slipper limpet, Top shell, Mussel, Rock shell, oyster, Limpet, 

Sea truffle, Tellin, Clam, etc.

List of allergens


