
THE LIST OF ALLERGENS PRESENT IN DISHES AND PREPARATIONS IS AVAILABLE ON REQUEST.
*The asterisk indicates raw materials purchased frozen at source

as required by Article 19, paragraph 9 of Legislative Decree 231/17 and Annex VI, point 2, of EU Regulation 1169/2011.

Gillardeau	 	 	 	 	 8,5
Precious, meaty - balanced taste between savouriness and sweetness.

Kis	 	 	 	 	 7
Delicate and iodized - meaty consistency with a persistent finish. 

Fine de Claire	 	 	 	 	 5,5
Elegant and savoury - perfect balance between sweetness and minerality. 

Signature	 	 	 	 	 7
Refined and tasty - complex flavour with juicy pulp. 

Bouzigues	 	 	 	 	 5
Intense and crunchy - strong and persistent marine flavour.

	 TWO ARE BETTER THAN ONE
	 2 oyster Gillardeau	 	 	 	 	 15
	 2 oyster Bouzigues	 	 	 	 	 8,5

COVER  3

SHELLFISH cad.

RED PRAWN from Mazara del Vallo*  	 6
BLUE SHRIMP*  	    7
LANGOUSTINE*	 7

TARTARE CLASSICHE [ 150 g]

TUNA*	 18
SALMON	 17 
	
	 RAW ROYAL SEAFOOD	 76
	 4 oysters, 2 langoustine*, 2 red prawns from Mazara del Vallo*,
	 2 blue shrimp*, salmon slices*, tuna slices*, and fish slices*
 	
	 Raw seafood TASTING	 43
	 2 oysters, 1 langoustine*, 1 red prawns from Mazara del Vallo*, 
	 1 blue shrimp*, salmon slices*, tuna slices* and fish slices*	
	 [based on market availability]

OysterOyster

F reshFresh
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ITALIAN-STYLE TAKOYAKI 	 8
Octopus, potato, and chive meatballs on salmorejo and teriyaki sauce

LIGURIAN-STYLE FRIED ANCHOVIES 	 8
with basil pesto

ROASTED RED PEPPER AND CHICKPEA HUMMUS 	 7
with coconut milk, chervil oil, and homemade pita bread

BRIOCHE BREAD 	 7
with stracciatella cheese, Parma ham, and figs

CARAMELIZED FENNEL 	 7
with creamed cheese, lemon, and juniper powder

CHEF’S SEAFOOD PASTA SPECIALS today... 	 ...

PAELLA DE MARISCO [min. 2 people]	 22 each
shrimp*, baby squid*, squid*, Argentine red shrimp*, mussels, peppers and peas

TAGLIATELLE WITH MADEIRA SEAFOOD RAGÙ*	 18
seafood* and shellfish ragù with wild fennel and semi-candied lemon

RISOTTO WITH GOAT’S BLUE CHEESE 	 16
with peach and saffron cream, creamed with orange butter

RAVIOLI WITH RAW SHRIMP 	 17
filled with ricotta and lemon thyme and lavender butter

MILANESE-STYLE MUSSELS (SMALL POT)	 16
with white wine, saffron and gremolata, served with toasted bread
 
GAZPACHO GREEN	 15
avocado, cucumber, lime with Taggiasca olive crumble, green apple and smoked tofu

CURED MEAT & BUFFALO MOZZARELLA CHEESE	 17
Angus bresaola, Parma ham and traditional salami

Madeira’s smallMadeira’s small

. . . Starters. . . Starters

F irst CoursesF irst Courses

... FROM TODAY’S MARKET
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OUR FRIED SEAFOOD	 26
squid*, baby squid*, langoustine*, Argentinian red prawn*, king prawns* 
and crispy julienne vegetables

SMOKED SCORPION FISH 	 22
with sautéed AOP chicory, burrata, and flaxseed chips

SESAME-CRUSTED TUNA TATAKI 	 24
pea cream, oriental sauce, and pea shoots

IRISH RUMP STEAK [ 300 g]	 22
served on hot stone 

BEEF SIRLOIN [ 350 g]	 34
30-day dry-aged
served on hot stone

BEEF SKIRT STEAK [ 250 g]	 28
served on hot stone

BEEF FILLET [ 250 g]	 30
30-day dry-aged
served on hot stone

GRILLED VEGETABLES	 6
FRENCH FRIES	 	 6
GREEN SALAD	 	 5

SEA BREAM	 6/8 etto
SEA BASS	 6/8 etto

... FROM TODAY’S MARKET

LANGOUSTINE*	 7 each
ARGENTINIAN RED SHRIMP* 	5 each

[ baked , salt-baked , grilled ]

Main CoursesMain Courses

GrillGrill

side dishesside dishes

Chef’s SelectionChef ’s Selection
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	 SPECIAL	

MADEIRA PIZZA 	 16
tomato, mozzarella, fresh salmon and shrimp*

SEAFOOD PIZZA 	 16 
tomato, cherry tomatoes, mussels, octopus*, prawns*, squid* and basil

PARMA HAM & WHOLE BUFFALO MOZZARELLA PIZZA 	 	 	 	 16
tomato, mozzarella, Parma ham and whole buffalo mozzarella 

FRESH TUNA PIZZA 	 17
tomato, mozzarella, fresh tuna, capers, Taggiasca olives and cherry tomatoes

ZUCCHINI FLOWER PIZZA 	 15
tomato, mozzarella, Parma ham, stracciatella and confit cherry tomatoes

’NDUJA PIZZA	 13
tomato, mozzarella, sausage and pecorino flakes

CANTABRIAN ANCHOVY PIZZA	 15
mozzarella, escarole, raisins and pine nuts

“SUMMER” PIZZA 	 17
tomato, mozzarella, Taggiasca olives, artichokes, cooked ham 
and  baby spinach

OCTOPUS PIZZA 	 16
tomato, mozzarella, octopus*, caramelized onion, Taggiasca olives, 
rocket and cherry tomatoes

BLACK” PIZZA 	 16
raw salmon carpaccio, baby spinach, Philadelphia cream cheese and sesame oil

PizzeP izze

OUR PIZZA AND FOCACCIA DOUGH:
type “00” soft wheat flour, water, natural yeast, 

salt and extra virgin olive oil.

all pizzas and focaccias 
are available 

with buffalo mozzarella
(added after baking or cooked in the oven)
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	 TRADIZIONAL
MARGHERITA 	 8,5 
tomato, mozzarella and basil

GRILLED VEGETABLE PIZZA 	 9,5 
tomato, mozzarella and grilled vegetables

NAPOLI 	 9,5 
tomato, mozzarella, anchovies and oregano

LA MARINARA 	 6 ,5
tomato, garlic and oregano

LA CALABRESE 	 11
tomato, mozzarella and spicy salami

COOKED HAM & BRIE PIZZA	 11 
tomato, mozzarella, cooked ham and brie

	 WHITE PIZZA
FOUR CHEESE PIZZA 	 12

SPECK & TREVISO RADICCHIO PIZZA	 11 
mozzarella, speck and Treviso radicchio

	 FOCACCIA
PLAIN FOCACCIA 	 5,5 
olive oil and salt

CLASSIC 	 6,5
fresh cherry tomatoes, oregano and basil

ROSEMARY FOCACCIA 	 5,5

PARMA HAM & BUFFALO MOZZARELLA FOCACCIA	 11

all pizzas and focaccias 
are available 

with buffalo mozzarella
(added after baking or cooked in the oven)



THE LIST OF ALLERGENS PRESENT IN DISHES AND PREPARATIONS IS AVAILABLE ON REQUEST.
*The asterisk indicates raw materials purchased frozen at source

as required by Article 19, paragraph 9 of Legislative Decree 231/17 and Annex VI, point 2, of EU Regulation 1169/2011.

In compliance with EU Regulation 1169/2011, we inform our guests 
that some dishes may contain allergens.

Depending on the preparations, the following ingredients may be present:
garlic, bay leaf, cereals containing gluten, crustaceans, eggs, fish, 

peanuts, soy, milk and dairy products, nuts, celery, mustard, sesame seeds, sulphur dioxide and sulphites, lupins or broad 
beans, and molluscs.

For any information regarding substances and allergens, please consult 
the specific documentation available upon request from our service staff.

Thank you.

Raw seafood products served in this restaurant comply Raw seafood products served in this restaurant comply 
with the requirements of Regulation (EC) No. 853/2004, Annex III, Section VIII, with the requirements of Regulation (EC) No. 853/2004, Annex III, Section VIII, 

Chapter 3, letter d, point 3, as amended and supplemented.Chapter 3, letter d, point 3, as amended and supplemented.

	 CALZONES

OPEN MADEIRA CALZONE 	 13
Parma ham, fresh cherry tomatoes and buffalo mozzarella, 
dressed after baking

VEGETABLE CALZONE (CLOSED)	 11
tomato, mozzarella and grilled vegetables

	 BABY PIZZA

MARGHERITA 	 	 6,5
tomato, mozzarella and basil

WUSTEL & FRIES PIZZA 	 8,5
tomato, mozzarella, hot dog sausage and seasoned fries

HAM PIZZA	 8,5
tomato, mozzarella and cooked ham

all pizzas and focaccias 
are available 

with buffalo mozzarella
(added after baking or cooked in the oven)



CREMA MADEIRA 7
a reinterpretation of the traditional crème brûlée, f lavoured 
with sweet Madeira wine 
 
DARK CHOCOLATE CREAM  8
Toffee sauce and Maldon salt

HAZELNUT PARFAIT  9
With black cherry coulis and rosemary crumble

GREEK YOGURT CHEESECAKE  9
Peanut butter cookie with strawberry and balsamic vinegar coulis
 
COFFEE, MASCARPONE & SPONGE CAKE 8
the classic tiramisu… and our secret 

FRUIT
 PINEAPPLE  6
 
 STRAWBERRIES AND MIXED BERRIES  
  PLAIN     7
  WITH ICE CREAM     9,5
SORBET
 LEMON SORBET 5
 PINK GRAPEFRUIT SORBET 5
 
ICE CREAM
 CUSTARD/GINGER/CHOCOLATE/MARRON GLACÈ 6

ZIBIBBO OXYDIA   Florio  Glass 6,5 Bottle 28
AMBAR MOSCATO    Florio  Glass 6,5 Bottle 28
ALA LIQUORVINO AMARASCATO  Duca di Salaparuta  Glass 6 Bottle 25
PASSITO DI PANTELLERIA  Lago di Venere  Glass 7 Bottle 33
MARSALA SEMISECCO 10Y  Florio  Glass 7 Bottle 40
MARSALA VERGINE 14Y  Florio  Glass 8 Bottle 50
PORTO SANDEMAN 10Y   Florio  Glass 8

DessertDessert

sweet & fortified winessweet & fortified wines
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ristorante Madeira piazza S. Michele,1 - Oreno di Vimercate - tel 039 6081027
www.ristorantemadeira.it

WATER 	 2,5 

COCA-COLA, COCA-COLA ZERO, SPRITE 	 5 

FANTA, LEMONSODA 	 5 

HEINEKEN small 	 4,5 

HEINEKEN medium 	 6 

PANACHÈ 	 6

FRANZISKANER [ 50cl ] 	 6

 

CRAFT BEER SELECTION 
UNFILTERED “LARIANO” BEERS [ 33 cl ] 	

VERGOTT White IPA style 	 6,5

BLOOM Blanche style 	 6,5

FALESIA Bock style 	 6,5

TRIPE’ Tripel style	 6,5

LA GRIGNA Pils style	 6,5

BASSA MAREA Indian Pacific Lager style	 6,5

BeerBeer


