
penne carbonara  |  10.95
penne, presuitto, mushrooms, green peas
parmesan cream sauce

chicken pesto linguini  |  11.95
linguini, sun dried tomatoes, mushrooms,
onions, chicken, basil pesto cream sauce

  
stuffed shells  |  10.95
four shells pasta, house made four cheese
mix, vodka sauce, baked

beef lasagna  |  10.95
beef and four cheese mix lasagna, baked 
and served in marinara

  
rigatoni bolognese  |  9.95
rigatoni pasta, house made ground
beef ragu

bucaltini  |  9.95
need description

  grandma’s gravy  |  10.95
need description

cavolteli  |  11.95
need description

  

lobster ravioli  |  14.95
four jumbo stuffed lobster raviolis,
mushrooms, onion, pink sauce 

liguini clams  |  12.95
linguini pasta, clams, garlic, scallions,
zesty red or white wine sauce

  
zuppa di mare  |  16.95
linguini, calamari, shrimp, mussels, clams,
tilapia in our signature spicy tomato garlic
wine sauce

shrimp pradtaulo  |  11.95
need description

  

Pasta

chicken parmigiana  |  11.95
breaded chicken breast, baked, mozzarella,
marinara over spagetti

chicken marsala  |  9.95
need description

  chicken picatta  |  11.95
two chicken breast, capers, lemon garlic
white wine sauce, over spagetti

veal saltimboca  |  11.95
veal cutlets, prschuito, sage, mozzarella,
tomato garlic white wine sauce over
spagetti

  veal florentine  |  14.95
veal, spinach, mushrooms, mozzarella,
tomato demi sauce, over spagetti 

eggplant rolatini  |  9.95
four cheese mix, rolled, baked in marinara,
over spagetti

  
lemon sole  |  12.95
parmesan custed sole, spinach, capers, 
lemon white wine sauce

? steak  |  11.95
need description

  

pork chop calabrese  |  8.95
grilled country pork chops, cherry sweet 
peppers, hand cut potatoes, lemon oregano wine

18” - $18.95

Entrees

Pizza

$6.00House Red - cabernet sauvignon

$6.00House White - sauvignon blanc

margherita - fresh tomato, garlic, basil, mozzarella
new york, new york - mozzarella, pepperoni, sausage, ham
“D” pizza - mozzarella, pepperoni, mushrooms, jalepeños

Port & Sparkling

Urban Italian Restaurant

Reds by the Glass

                                           

Da Luca Prosecco 187 ml, Veneto, Italy - dry, almond, fresh citrus                                  11

Cavicchioli Lambrusco, Emilia Romagna, Italy - semi sweet, light, fruity, floral                9         45

Dows 10 Year Tawny                                                                                         10

                                                    

Melini, Chianti, Tuscany - clasasic, dry, tannic                                                              9       45

Villa Pozzi, Cabernet Sauvignon, Sicily - balanced, maraschino jam, vanilla                           9        45

Harlow Ridge, Pinot Noir, Lodi Central Valey, California - elegant, crisp, cherry, cedar      9        45

Colores Del Sol, Malbec, Argentina - ripe cherry, vanilla, tannic                                               9        45

Red  Wines $55
Cavaliere D’Oro, Chianti Classico, Tuscany - delicious, exotic spice, white pepper, medium-bodied                                   

Vietti Perbacco, Nebbiolo, Piedemonte - medium-bodied, forest spice, menthol hard candy                                    

Smith & Perry, Pinot Noir. Willamete Valley, Oregon - elegant, pomegranate, moderate tannis                               

Browne Heritage, Cabernet Sauvignon, Walla-Walla, Washington - black pepper, marion barry       

Lyric, Pinot Noir, Santa Barbara, California - smooth, all spice, kola-nut                                                               

Barossa Ink, Shiraz, Barossa Valley, Australia - rich, full-bodied, dark chocolate, spice                 

Reds Wines $65
Monsanto, Chianti Classico Reserva, Tuscany - fine, elegant, wild berries, deep intensity                          

La Mora Maremma, Super Tuscan, Tuscany - chocolate and berry with hints of walnut, medium-bodied                    

Pio Cesare, Barbera D’Alba, Piedemonte - spicy ripe fruits, blackberry, toasted tobacco                                         

Santi Solane, Valpolicella Ripaso Classico, Veneto - balanced, maraschino jam, vanilla            

Joseph Carr, Cabernet Sauvignon, Napa Valley, California - ripe black plum, violet, hazelnut                                          

Finca “El Origen”, Gran Reserva Malbec, Argentina - full-bodied, morello cherries, figs                 

Something Special
Varvara, Super Tuscan, Tuscany - full-bodied, elegant sip with black cherries                                75                                                                                   

Enrico Serafino, Barolo, Piedemonte - big, hints of red mature fruits, long, persistent finish           77

Rechia “Ca Bertoldi”, Amarone, Veneto - full-bodied, velvety, spicy fruit                                       81

Stags’ Leap, Cabernet Sauvignon, Napa Valley, California - savory herbs, sweet tobacco       95 

Jordan, Cabernet Sauvignon, Alexander Valley, California - full-bodied, black fruit                   99

Bear Flag, Cabernet Sauvignon, Sonoma, California - bold, black raspberry jam, cloves

Folonari, Pinot Grigio, Veneto, Italy - crisp, smooth, citrus                                         9          45

Anterra, Chardonnay, Veneto, Italy - well balanced, hints of honey, apricot                    9          45

Sand Point, Sauvignon Blanc, Lodi, CA - elegant, grapefruit, green apple                          9          45                         

Lunar Harvest, Riesling, Colombia Valley, WA - soft, floral, balanced                               9          45

Canyon Road, Moscato, California - sweet, peach, apricot                                                  9          45

Gabbiano 'Dark Knight' Rosso, “Super Tuscan”, Tuscany - silky, smooth, full-bodied     11      55
GREAT WITH RICH PASTA DISHES

“THE STEAK” WINE! PERFECT PAIR WITH OUR FILET MIGNON.

PORK, MEAT SAUCE, BEEF...THE REAL DEAL

 AMAZING WITH OUR GRILLED SICILIAN SWORDFISH OR SEAFOOD PASTAS.

NAPA VALLEY-FULL BODY STAPLE WINE. GREAT WITH OUR “KANSAS STRIP”. 

DIG DEEPER! AWESOME “TRAILBLAZER” WINE... 93 POINTS.

NEIGHBORHOOD’S FAVORITE! PERFECT WITH HEARTY DISHES & RED MEATS.

MILANS FAVORITE! 16,5 % vol. GREAT TO BE TASTED WITH OLD FRIENDS.



Urban Italian Restaurant

bruschetta  |  9.95
garlic bread topped with chopped tomato,
onion, basil, black olives, mozzarella. 

calamari  |  9.95
fried calamari rings served traditional or
calabrese style 

  
mussels  |  9.95
black mussels, zesty tomato sauce or 
garlic white wine sauce

mama’s meatballs  |  9.95
3 hand-rolled beef and pork meatballs,
mild zesty marinara sauce, topped with
melted mozzarella

  

Appetizers

godfather  |  9.95
garlic bread topped with chopped tomato,
onion, basil, black olives, mozzarella. 

meatball parm  |  9.95
fried calamari rings, signature red sauce.

  sausage & peppers  |  9.95
need description

chicken caprese  |  9.95
need description

  

Sandwich

amore  |  9.95
house made ricotta mix, sweet italian 
sausage, onion jam, house made
vinager peppers, garlic oil 

bella  |  9.95
house made ricotta mix, grilled chicken, 
artichokes, pesto sauce, lemon chili oil

  
nonna  |  9.95
house made ricotta mix, ham, genova
salami, baby spinach, tomatoes, onions, 
mushrooms, lemon chili oil

ravenna  |  9.95
need description

  

Calzones

house  |  4.95
lettuce, tomatoes, black olives,
mozzarella, pepperoncini, italian dressing 

ceaser  |  4.95
romaine, croutons, parmigino romano,
ceasar dressing

mona lisa  |  12.95
spinach, four shrimp, tomatoes, onion,
garbanzo beans, carrots, boiled egg,
creamy italian vinaigrette

sunday  |  11.95
lettuce, tomatoes, onion, cucumber,
garbanzo beans, pepperoncini, two
meatballs, tomato vinaigrette

  tuscan chicken salad  |  10.95
tuscan spiced chicken, mixed greens, RRP,
artichokes, onions, tomatoes, olives,
lemon vinaigrette

beef salad  |  12.95
lettuce, grilled flat iron, tomato, cucumber,
feta cheese, onion, kalamata olives,
mediterranean vinaigrette

  

Salads

served with ceaser salad $12.95

Urban Italian Restaurant

Dalila, Grillo-Viogner, Sicily, Italty - elegant, rich, tropical fruits                                                          55

Pieropan, Soave Classico, Veneto, Italy - elegant, elderberry, apple                                              52

Stags’ Leap, Chardonnay, Napa Valley, CA - bold, oaky, green apple                                          59

Maso Canali, Pinot Grogio, Trentino, Italy - elegant, floral, lemon & apple                                      51

Chateau St. Jean, Chardonnay, CA - buttery, tropical, balanced                                                      54

                                                 

 

White Wines

- MARTINIS $12 -

- APERATIVO $8 -
Negroni 

gin, campari, sweet 

vermouth, slice orange

Aperol Spritz 
aperol, prosecco, seltzer

water, orange

The Hugo 
prosecco, st-germain,

fresh mint, lime

- DIGESTIVO $8 -

Fernet Branca

Limoncello

Orancello

Amaro

Sambuca

Grappa 

fruit forward & sweet

Roman Summer 
tito’s vodka, raspberry, pineapple juice

Tiramisu 
vanilla vodka, tiramisu liq, godiva

Agave Kiss 
tequila, black raspberry liquer,

white cream de cacao, cream

Blueberry Pomagranate 
smirnoff blueberry, pomegranate

syrup, lemon juice, blue curacao

Texas Sunset 
vanilla vodka, mango syrup, triple sec,

pineapple juice, grenadine

Lemon Sorbetini 
citrus vodka, sweet & sour,

lemon sorbet, prosecco, mint

fruit forward & sweet
Gimlet 

gin, roses lime, fresh lime

Dirty Job 
gin, olive juice, blue cheese olive

Gibson 
tito’s, dry vermouth, cocktail onions

Manhattan 
wild turkey, sweet vermouth, bitters

- COCKTAILS $10 -

Harvey Wallbanger 
tito’s handmade vodka, orange juice,

galliano, orange bitters

Italian Paloma 
tequila, campari, grapefruit

sweet n sour, orange soda

Italian Mule 
tito’s handmade vodka, ramazzotti,

amaro, lime juice, ginger beer

Sicilian Breeze 
amaretto, dark rum, pineapple

juice, cranberry juice

Old Fashioned 
bourbon, bitters, splash soda,

muddled orange skin and cherry

Milano Fashion 
rye whiskey, ramazzotti amaro,

orange bitters, cherry

Folonari, Pinot Grigio, Veneto, Italy - crisp, smooth, citrus                                         9          45

Anterra, Chardonnay, Veneto, Italy - well balanced, hints of honey, apricot                    9          45

Sand Point, Sauvignon Blanc, Lodi, CA - elegant, grapefruit, green apple                          9          45                         

Lunar Harvest, Riesling, Colombia Valley, WA - soft, floral, balanced                               9          45

Canyon Road, Moscato, California - sweet, peach, apricot                                                  9          45


