




Cactus Milano celebrates authenticity and sustainability with dishes
that blend ethics and pleasure, highlighting fresh seafood as well as
vegan and vegetarian options. Under the guidance of Chef Alessio

Sebastiani, every ingredient reflects a respect for the earth,
transforming flavor into an innovative and harmonious experience.

Enjoy your meal!



IN-SIDES VEGETABLES

15 types of seasonal vegetables prepared in
various ways and with different textures

THE CACTUS GARDEN IN SPRING

MASHED POTATOES

GUACAMOLE

Served with carasau bread chips

CHICKPEA HUMMUS

€16

Cream of Trombetta Zucchini | Ricotta | Carrot
Ketchup

ZUCCHINI BLOSSOMS 

Crispy Whole-Wheat Focaccia | Artichoke Mayo |
Pecorino cheese

GRILLED ARTICHOKE

Raw white and green asparagus | Agretti | Wild
lamb's lettuce | Pea shoots | Quail eggs | Passion
fruit vinegar 

SPRING SALAD 

Vignarola | Peas | Artichokes | Fava beans | Crème
fraîche

PATATA SAUTE  

€19EGGPLANT PARMIGIANA  

€18

Spring onion | Peas | Asparagus | Fava beans |
Gruyère fondue

VEGETABLE QUICHE LORRAINE

€12

€14

€13

€16

€13

TOMATO PANZANELLA

€18

GARDA EGG SUNNY-SIDE UP WITH ASPARAGUS
Red-cow Parmigiano | Green asparagus | Orange
agrodenso | Cocoa nibs | Sunny-side-up egg

Bread | Tomato | Cucumber | Sweet-and-
sour onion

€20

Eggplant | Mozzarella | Vegetable ragù | Tomato |
Basil

€18

1

(+ truffle) (+ black garlic) (+ smoked)

1

BRIOCHE BREAD WITH ASPARAGUS IN OIL

PEA HUMMUS

MASHED SWEET POTATOES

(+ truffle) (+ black garlic) (+ smoked)

€12

€13 Sheep's milk ricotta | Asparagus in oil | Local
anchovies

6,11

€15

€19

6,11

7

1,3,7

1,3,4,7

1,3,7

1,3,7

7,9

3,7

3

15 types of seasonal vegetables prepared in
various ways and with different textures

MINI CACTUS GARDEN €12



FISHGRAIN

PURPLE SPAGHETTI €24

Scallops | Chives

TUNA WITH TUNA SAUCE €24

Cucunci | Sweet and Sour Onions 

€24

Cream of peas | BBQ lettuce | citron | Octopus jus

ROASTED MEDITERRANEAN OCTOPUS

SOLE À LA MEUNIÈRE 

FISH YAKITORI 

Piennolo tomatoes | 24-month-aged Parmigiano |
Basil 

PACCHERO/TROCCOLO WITH SUPREME
TOMATO SAUCE

NETTLE RISOTTO 

ARTICHOKE LASAGNETTA

Broad beans | Peas | Marinated anchovies |
Yuzu

PURPLE POTATO GNOCCHI

Carnaroli rice | Fasolari clams | Scampi | Razor
clams | Clams | Cuttlefish | Bottarga | Caciucco

SEA FREGOLA UPSIDE DOWN  

BORAGE RAVIOLI

Horse mackerel | Shrimp | Tuna | Squid |
Barbecued spring onion 

SALMON TATAKI

A SLICE OF TODAY'S FISH WITH A SIDE OF
VEGETABLES OR POTATOES

€30

TARTARE / CARPACCIO / CEVICHE 
OF THE DAY

€19

€22

Tarragon | Walnuts | Wild garlic 

Goat buttermilk | Smoked eel | Orange 

€24

€20

Artichokes | Quartirolo

€20

€26

€25

€28

€30

Sautéed escarole | Miso sauce | Champagne

With white asparagus

€30

1,4

1,7

1,3,4,7

1,3,7

1,4,7

1,2,4,6,14

4

4,6

1,4

4,6,7,8,12

4

7,8,12

4,6

4



TUNA WITH TUNA SAUCE 

PURPLE SPAGHETTI 

SEA FREGOLA UPSIDE DOWN 

DESSERT

BRIOCHE BREAD WITH ASPARAGUS IN OIL

Sole à la meunière 

PESCATARIAN €95

CIOCCOMISU

GARDA EGG, SUNNY-SIDE UP, WITH ASPARAGUS

VEGETABLE QUICHE LORRAINE

NETTLE RISOTTO 

DESSERT

Spring onion | Peas | Asparagus | Broad beans | Gruyère
fondue

 VEGETARIAN €85

WINE PAIRING €40 - 4 GLASSES

TASTING MENU 

TARTARE OF THE DAY

ARTICHOKE LASAGNETTA

Cucunci | Sweet and Sour Onions 

Scallops | Chives

Carnaroli rice | Fasolari clams | Scampi | Razor clams |
Clams | Cuttlefish | Bottarga | Caciucco

With white asparagus

Parmigiano from red cows | Orange agrodenso | Cocoa
nibs | Fried egg

Tarragon | Walnuts | Wild garlic 

Artichokes | Quartirolo

SWEET GREEN PEA TART WITH A CREAMY PEA AND
VERBENA FILLING

AUBERGINE PARMIGIANA 
Aubergines | Mozzarella | Vegetable ragù | Tomatoes |
Basil

Sheep's milk ricotta | Asparagus in oil |
Local anchovies

Included: Cover charge, microfiltered water, homemade bread made with sourdough starter and stone-ground flour, organic olive oil from the
“ORIS EVO” farm in Puglia.

TOMATO PANZANELLA TOMATO PANZANELLA 

GRILLED ARTICHOKE
Bread | Tomato | Cucumber | Sweet-and-sour onion Bread | Tomato | Cucumber | Sweet-and-sour onion

Crispy wholemeal focaccia | Artichoke mayonnaise |
Pecorino cheese



DESSERT €10

SAVARIN, STRAWBERRY AND ELDERFLOWER WATER, STRAWBERRIES, STRAWBERRY ICE
CREAM, AND FRANCIACORTA

HAVANA CACTUS: PLANTAIN MILLE-FEUILLE, DARK CHOCOLATE, RUM, AND POPCORN ICE
CREAM

VANILLA AND TONKA BEAN PANNA COTTA, COCOA COOKIE, AND A SAUCE MADE WITH BLACK
CHERRIES, RASPBERRIES, AND HIBISCUS

WHITE PUDDING WITH TOASTED ALMONDS, HONEYCOMB, CHOCOLATE CARAMEL AND
HONEY, ALMOND CRUMBLE

SWEET PEA GREEN TART WITH CREAMY PEA AND VERBENA FILLING

CHOCOMISU 

TRADITIONAL CREAM ICE CREAM WITH CRUNCHY TOPPINGS AND A CHOICE OF SAUCES
(SERVED AT THE TABLE)

1, 3, 7, 12

6,8,12

6,8

6,7,8

6,8

1,3,6,7

ALLERGENS: 1. Cereals containing gluten 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soy 7. Milk and milk products 8. Tree nuts 
9. Celery 10. Mustard 11. Sesame 12. Sulfur dioxide 13. Lupin beans 14. Mollusks

Set meal €3.50: Microfiltered water, homemade bread made with sourdough starter and stone-
ground flour, organic olive oil from the “ORIS EVO” farm in Puglia

3,7,12
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