
IL FARO
PIZZERIA & RESTAURANT

     Via Emilio de Martino 1, Milano (trav. di Viale Suzzani) 

Tel. 02 6470676 - Cell. 329 1232 443 - ilfarosrl2023@gmail.com

www.ristoranteilfaro.com

Grilled meat and fish specialties
Pizzeria with wood-fired oven

Frame the QR
to access the digital menu



Piovra alla Catalana* (octopus, onions, celery, carrots, cherry tomatoes)	 € 12,00 

Misto gratinato* (mussels, squid, scallops, big prawns)	 € 12,00  

Misto marinato (anchovies, salmon, garlic, oil, chili pepper)	 € 10,00

Affettati di salumi misti / Mixed cold cuts	 € 12,00

Souté di cozze (mussels, garlic, oil)	 € 10,00

Zuppa di cozze e vongole (mussels, clams, garlic, tomato, cherry tomatoes)	 € 12,00

Cocktail di gamberetti* (shrimp tails, salad, pink sauce)	 € 11,00

Polpo e patate calde* (octopus, potatoes, garlic, oil, parsley, lemon)	 € 12,00

Polpo alla Toscana* (octopus, potatoes, cherry tomatoes, Taggiasca olives, oil, garlic)    € 13,00

Insalata di mare caldo* (mussels, clams, squid, shrimp, octopus)	 € 12,00 

Tris di pesce* (hot octopus and potatoes, mixed au gratin, warm seafood salad)	 € 30,00    

Capesante gratinate (each.) (scallops, breadcrumbs, garlic, oil, parmesan, price)	 € 3,00

Bruschetta della Casa (each.) (bread, tomato, garlic, oil, basil	  € 1,50 

Zuppa di pesce con crostini*  	 € 16,00  
(mussels, clams, calamari, prawns, scampi, tomatoes, cherry tomatoes) 

Gnocco fritto con crudo / Fried gnocco with cured ham	 € 10,00 

Bresaola punta d’anca (bresaola, rocket, Grana cheese)	 € 11,00

Formaggi misti | Mixed cheeses	 € 12,00

Mozzarella di bufala e crudo / Buffalo mozzarella and e cured ham  € 12,00

Antipasto Egiziano (broad bean balls, courgettes, aubergines, fried peppers, sesame sauce)	 € 12,00

Code di gamberi in salsa di pomodoro (shrimp  garlic, oil, chilli pepper)  € 12,00

Insalata di Totani e code gamberi (Squid, shrimp tails, avocado, oil, lemon)  € 13,00

Starter

Services € 2,00



Spaghetti al pomodoro e basilico (tomato, basil)		  € 10,00

Spaghetti all’amatriciana (bacon, onion, tomato, parmesan)	 € 13,00

Spaghetti alla carbonara  (bacon, cream, egg, parmesan)	 € 14,00

Tagliatelle al ragù (beef ragù, tomato, parmesan)	 € 14,00

Tagliatelle cacio e pepe (pecorino romano, black pepper)	 € 13,00

Gnocchi di patate al pesto genovese (pesto, cream, grana cheese)	 € 12,00

Gnocchi di patate ai 4 form. (cream, zola, taleggio, brie, scamorza, grana cheese)	 € 12,00

Gnocchi di patate zola e pistacchio (cream, zola, chopped pistachio)	  € 13,00

Gnocchi di patate salsiccia e friarielli* (sausage, broccoli, garlic, oil, chili pepper) € 12,00

Penne all’arrabbiata (tomato, parsley, garlic, oil, chili pepper)	 € 10,00

Risotto alla Milanese (saffron, grana cheese, butter)	 € 12,00

Risotto ai funghi porcini (porcini, grana, burro)	 € 14,00

Risotto Monzese (sausage, saffron, grana cheese, butter)	 € 13,00

Strozzapreti con salsiccia panna e porcini 		  € 14,00 
(fresh pasta, sausage, cream, porcini mushrooms) 

Strozzapreti freschi alla tirolese		 € 14,00 
(fresh pasta, speck, courgettes, saffron, cream) 

Paccheri dello Chef (fresh pasta, saffron, cream, porcini mushrooms, bacon)	 € 14,00

First courses

Services € 2,00



Pappardelle mari e monti* (shrimp tails, porcini mushrooms, cream, tomato)	 € 15,00

Tagliatelle al salmone (cream, smoked salmon, tomato, cherry tomatoes	 € 14,00

Cous cous di pesce* (mussels, clams, shrimp, squid, tomatoes, cherry tomatoes)  € 16,00  

Paccheri buongustaio* (fresh pasta, 1\2 lobster, clams, shrimp, cherry tomatoes)   € 20,00

Paccheri vongole, gamberetti* (clams, shrimp, cherry tomatoes, tomato, julienned courgettes)  € 17,00  

Linguine calamari, gamberetti* (squid, shrimp, cherry tomatoes, tomato)  € 15,00  

Risotto gamberetti e zucchine* (shrimp tails, courgettes)	 € 15,00

Risotto ai frutti di mare* (mussels, clams, squid, shrimp, cherry tomatoes)	 € 15,00 

Strozzapreti Il Faro* (fresh pasta, shrimp, swordfish, squid, cherry tomatoes)	 € 15,00  

Strozzapreti vongole e cime di rapa (fresh pasta, clams, turnip tops, anchovies) € 15,00  

Strozzapreti funghi porcini e calamari 	 € 17,00
(fresh pasta, squid, porcini mushrooms, tomatoes, tomatoes)   

Gnocchi di patate al pesce spada (swordfish, aubergines, tomatoes, tomatoes)  € 14,00  

Spaghetti vongole e bottarga / Spaghetti with clams and bottarga  € 18,00  

Spaghetti alle vongole / Spaghetti with clams	 € 16,00 

Spaghetti cozze e vongole / Spaghetti with mussels and clams   € 17,00 

Spaghetti al cartoccio* (mussels, clams, shrimp, prawns, cherry tomatoes, squid)	 € 19,00  

Spaghetti all’astice* (1/2 lobster, shrimp, tomato)	 € 18,00 

Spaghetti super di pesce* (1/2 lobster, mussels, clams, calamari, shrimp, tomato)  € 20,00

Fish first courses

Services € 2,00



Petto di pollo ai ferri / Grilled chicken breast	 € 12,00 

Scaloppine al vino bianco o al limone / Escalopes with white wine or lemon   € 14,00

Tagliata di manzo al rosmarino / Sliced ​​beef with rosemary   € 14,00 

Costata di manzo ai ferri / Rump steak	 € 18,00 

Cotoletta alla Milanese /	Milanese cutlet	 	 € 15,00  

Cotoletta primavera / Spring cutlet	 € 18,00  

Cotoletta “orecchie di elefante” / Elephant ear cutlet	 € 22,00  

Grigliata mista di carne / Mixed grill of meat	 € 20,00 

Filetto ai funghi porcini / Fillet with porcini mushrooms	 € 22,00 

Filetto di manzo ai ferri / Grilled fillet of beef 	 € 18,00 

Filetto al pepe verde / Fillet with green pepper	 € 20,00 

Tagliata di manzo ai funghi porcini / Sliced ​​beef with porcini mushrooms   € 18,00 

Tagliata di manzo alla rucola e grana / Sliced ​​beef with rocket and grana cheese       € 16,00

Scaloppina ai funghi porcini / Scaloppine with porcini mushrooms   € 16,00

Second courses of meat

Services € 2,00



Second courses of fish

Services € 2,00

Calamari ai ferri / Grilled squid	 € 15,00

Calamari fritti / Fried squid	 € 15,00

Frittura mista* (Mixed fried fish: squid, shrimp tails, prawns, courgettes)	 € 18,00 

Pesce spada ai ferri* / Grilled swordfish*	 € 15,00

Trancio di salmone ai ferri / Grilled salmon fillet	 € 15,00

Branzino o orata ai ferri / Grilled sea bass or sea bream	 € 15,00

Pesce spada alla siciliana  (swordfish, capers, olives, tomato, oregano, garlic, cherry tomatoes)   € 18,00

Grigliata mista di pesce* / Mixed grilled fish*	 € 20,00  

Astice alla catalana (1/2 lobster, celery, carrots, red onion, cherry tomatoes)   	 € 18,00  

Tagliata di pesce spada e salmone al pepe rosa*	 € 16,00
Swordfish steak and salmon with pink pepper*     

Filetto di branzino in crosta di patate		 € 17,00
Sea bass fillet in potato crust 

Gamberoni con patate in crosta* / Prawns with potatoes in crust*   € 17,00



Insalatona mista	 € 10,00 
(mixed green salad, radicchio, carrots, tomato, corn, tuna, mozzarella)

Insalatona San Giorgio 	 € 12,00
(green salad, radicchio, tomato, mushrooms, shrimp, corn, carrots) 

Caprese (tomato, mozzarella, oregano) 		  € 10,00
Insalatona Mar Rosso*  	 € 12,00
(green and red salad, carrots, tomato, shrimp, calamari, crab meat) 		

Salads and Side Dishes

Trevisana ai ferri / Grilled Trevisana	 € 5,00 
Patatine fritte / French fries		  € 5,00 
Patate rosolate al rosmarino / Rosemary Sautéed Potatoes	 € 5,00 
Spinaci al burro / Spinach with butter	 € 5,00
Verdure ai ferri / Grilled vegetables	 € 5,00 
Cicoria aglio, olio e peperoncino / Chicory, garlic, oil and chilli pepper   € 5,00

Services € 2,00

Focaccia Il Faro (Tuna, rocket, cherry tomatoes) 	 € 8,50
Focaccia Italia (Bresaola, rocket, grana cheese)		  € 8,50
Focaccia Estate (Raw ham, rocket, cherry tomatoes)	 	 € 8,50
Focaccia Della Famiglia (Lettuce, buffalo mozzarella, cherry tomatoes, raw ham)	 € 8,50
Focaccia Egiziana (Rocket, broad bean balls, cherry tomatoes, sesame sauce)	  € 8,50

Focaccia and Calzones

Calzone normale (Tomato, mozzarella, cooked ham)	 € 7,00
Calzone Napoletano (Tomato, mozzarella, spicy salami, ricotta)	  € 8,00
Calzone farcito (Tomato, mozzarella, cooked ham, mushrooms, artichokes)	 € 8,00
Calzone Romano (Tomato, mozzarella, spinach, ricotta)	 € 8,00
Calzone del contadino (Tomato, mozzarella, grilled vegetables)	 € 8,00
Calzone 4 formaggi / Calzone 4 cheeses	 € 8,00



Di Martino (Tomato, mozzarella, spicy salami, sausages, olives)	 € 9,00
Biancaneve (Mozzarella)	 € 6,00
Bismark (Tomato, mozzarella, egg, cooked ham)	 € 8,00
Bomba (Tomato, mozzarella, spicy salami, courgettes)	 € 8,50
California (Tomato, mozzarella, potatoes, würstel)	 € 8,00
Campagnola (Tomato, mozzarella, sausage, mushrooms, grana cheese)	 € 9,00
Capricciosa (Tomato, mozzarella, mushrooms, artichokes, ham, olives, anchovies, capers, oregano)    € 9,00
La Bella e la Bestia (Tomato, mozzarella, ½ scamorza and mushrooms + ½ spicy salami and zola)	 € 9,50
Luna (Tomato, mozzarella, sausage, mushrooms, brie)		  € 9,00
Romana (Tomato, mozzarella, anchovies, olives, capers, oregano)	 € 8,00
Siciliana (Tomato, oregano, anchovies, capers, olives)	 € 7,50
Carbonara (Tomato, mozzarella, bacon, egg, grana cheese)	 € 9,00  
Cuore (Tomato, mozzarella, radicchio, brie)	 € 8,50
Delicata (Mozzarella, cooked ham, courgettes, stracchino)	 € 9,50
Diavola (Tomato, mozzarella, spicy salami)	 € 7,50
Doc (Tomato, mozzarella, raw ham, cherry tomatoes)	 € 8,50
Milano (Tomato, mozzarella, sausage, rocket, cherry tomatoes)	 € 9,00
Fantasia (Tomato, mozzarella, raw ham, rocket, cherry tomatoes)	 € 9,50
Fortuna (Tomato, mozzarella, ricotta, cherry tomatoes, basil)	 	 € 8,00
Fumè (Tomato, mozzarella, radicchio, scamorza, speck)	 € 9,00
Funghi (Tomato, mozzarella, mushrooms)	 € 7,00
Il Nilo* (Tomato, mozzarella, shrimp, courgettes, scamorza)	 € 10,00
Il Faro (Tomato, mozzarella, buffalo mozzarella, porcini mushrooms)	 € 10,00
Incazzata (Tomato, mozzarella, spicy salami, zola, ‘nduja)	 € 10,00
Enigma (Tomato, mozzarella, buffalo mozzarella, raw ham, cherry tomatoes) 	  € 10,00
Altro Mondo (Tomato, mozzarella, spicy salami, chips)	 € 9,00
Contadina (Tomato, mozzarella, spicy salami, zola, peppers, olives)	 € 9,00 
Mare e Monti* (Tomato, mozzarella, porcini mushrooms, shrimp)	 € 10,00  

Pizze

Services € 2,00



Pizze

Services € 2,00

Margherita (Tomato, mozzarella, basil) 	 € 6,00
Marinara (Tomato, garlic, oregano, oil)	 	 € 5,00
Mediterraneo (Tomato, mozzarella, tuna, olives)	 € 8,00  
Braccio di Ferro (Mozzarella, spinach, ricotta)	 € 8,00
A modo mio (Tomato, mozzarella, mushrooms, peppers, spicy salami)	 € 9,00
Napoli (Tomato, mozzarella, anchovies, oregano)	 € 7,00  
Nido (Tomato, mozzarella, French fries)	 € 7,00
Ortolana (Tomato, mozzarella, grilled vegetables)	 € 9,00
Paradiso (Tomato, mozzarella, raw ham, brie)	 € 8,50
Parmigiana (Tomato, mozzarella, aubergines, parmesan)	 € 8,00
Porcini (Tomato, mozzarella, porcini mushrooms)	 € 8,00
Prosciutto (Tomato, mozzarella, cooked ham)	 € 7,00
Pugliese (Tomato, mozzarella, onions, oregano)	 € 7,00
Regina (Tomato, mozzarella, mushrooms, cooked ham)	 € 8,00
Rucola & Grana (Tomato, mozzarella, rocket, grana cheese)	 € 8,00
Salsiccia & Friarielli (Mozzarella, sausage, broccoli)	 € 9,00
Saporita (Tomato, mozzarella, spicy salami, zola)	 € 8,50
Scamorza & Speck (Tomato, mozzarella, scamorza, speck) 	 € 8,50
Sfilatino Il Faro x 2 (Mozzarella, cooked ham, ricotta, basil, cherry tomatoes, parmesan)	 € 18,00
Stracchino & Pesto (Mozzarella, stracchino, pesto)	 € 9,00
Tonno & Cipolle (Tomato, mozzarella, tuna, onion)	 € 8,00
Valtellina (Tomato, mozzarella, bresaola, rocket, parmesan)	 € 10,00
Vera (Tomato, mozzarella, sausage, olives, onions)	 € 9,00
Würstel (Tomato, mozzarella, würstel)	 € 6,50
Quattro formaggi (Mozzarella, mixed cheeses)	 € 8,50
Quattro salumi (Tomato, mozzarella, spicy salami, würstel, sausage, speck)	 € 10,00
Quattro Stagioni (Tomato, mozzarella, mushrooms, artichokes, olives, cooked ham)	 € 8,50
Parma (Tomato, mozzarella, raw ham, rocket, parmesan)	 € 9,00

All pizzas can be had with wholemeal dough 1,00 € more



WINE IN CARAFE
Vino bianco o rosso (25 cl.) / White or red wine (25 cl.)	 € 3,00
Vino bianco o rosso (50 cl.) / White or red wine (50 cl.)	 € 6,00
Vino bianco o rosso (1 lt.) / White or red wine (1 lt.)	 € 12,00

WHITE WINES
Chardonnay (Piemonte DOC Angelo Zanetti	 € 15,00
Pinot grigio (Oltrepo’ Pavese DOC Angelo Zanetti)	 € 16,00
Pinot nero (Oltrepo’ Pavese DOC Torre Villa)	 € 17,00
Falanghina (Tenuta Ponte IGT)		 € 18,00
Muller Thurgau (“Ca’ stele” Tre Venezie IGT Reguta)	 € 18,00
Ribolla Gialla (Tre Venezie IGT Reguta)	 € 18,00
Prosecco (Valdobbiadene)	 € 20,00

RED WINES
Bonarda (Oltrepo’ Pavese DOC Angelo Zanetti)	 € 15,00
Barbera d’Alba (Piemonte DOC Angelo Zanetti)	 € 15,00
Nero d’Avola (Sicilia DOC Cataldo)	 € 17,00
Chianti (“Leonardo” DOCG Leonardo Da Vinci)	 € 20,00
Morellino di Scansano (Poggio Barbone DOCG Poggio di Laghi)	 € 20,00
Ripasso di Valpolicella (classico “Soraighe” Benatti)	 € 21,00
Lambrusco dolce	 € 20,00

DRINKS
Bibite 33 Cl. / Soft drinks 33 Cl.	 € 3,00
Birre in bottiglia 66 Cl. / Bottled beers 66 Cl.	 € 5,00 
Birra piccola alla spina / Small draft beer	 € 3,00
Birra media alla spina / Medium draft beer	 € 5,00
Acqua minerale grande / Large mineral water	 € 3,00

Wines and Drinks

Services € 2,00



Meringata / Meringue	 € 5,00
Cassata Siciliana / Sicilian Cassata	 € 5,00
Torta della nonna / Grandma’s Cake	 € 5,00
Torta millefoglie / Millefoglie cake	 € 5,00
Sorbetto al limone / Lemon sorbet	 € 5,00
Gelato misto / Mix icecream	 € 5,00
Tartufo bianco o nero / White or black truffle	 € 5,00
Semifreddi / Soft Icecream	 € 5,00
Affogato al caffè / Drowned in coffee	 € 6,00
Affogato al liquore / Drowned in liquor	 € 7,00
Tiramisù della casa / Homemade tiramisu	 € 5,00
Crema Catalana / Catalan Cream	 € 5,00
Panna cotta / Custard pudding	 € 5,00
Profitterol / Profiteroles	 € 5,00

Sweets and Desserts

Services € 2,00

Liquori Nazionali / National Liquors	 € 3,00 
Liquori Esteri / Foreign Liquors	 € 4,00
Caffè / Coffee	 € 1,50
Caffè decaffeinato o Orzo 	 € 2,00
Decaffeinated Coffee or Barley

Liquors and Coffee



IL FARO
PIZZERIA & RESTAURANT

www.ristoranteilfaro.com

ALLERGENS

Table to correctly interpret the icons next to the dishes
If in doubt, always contact the staff and report any intolerances or allergies

* Some product may be frozen origin

PEANUTS AND DERIVATIVES

CRUSTACEANS: Marine and freshwater - Shrimp, prawns, lobsters, crabs and similar

EGGS AND DERIVATIVES: Eggs or products containing them (mayonnaise, emulsifiers, egg pasta)

SULPHITES AND SULFUR DIOXIDE: Foods in vinegar, oil and brine, wine etc.

MILK AND DERIVATIVES: Every product in which milk is used, yogurt, ice cream, creams, cheeses, etc.

GLUTEN: Cereals, wheat, rye, barley, oats, spelt, kamut, including hybridized derivatives

MOLLUSCS

FISH

CELERY: Both in pieces and in preparations, sauces and vegetable concentrates

SESAME: Whole seeds or flours containing it

MUSTARD


