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making it for, the feelings you experience while
preparing it... everything flows into your hands,

and as you knead the dough, you think with your




Our Menu

Coffee

Fresh & Pressed Juices
Pastry Selection
Artisanal Gelato
Bistro Menu
Vermouth Selection
Signature Cocktails

Wine Selection




Cafeteria

Espresso 3  Cappuccino 4
Double espresso 55 Montecarlo 3.5
Espresso with panna 4  Flat white 6
Espresso with gelato 5 Latte 5
Espresso corretto 45  Iced latte 5
Cold brew 3.5 Iced latte with gelato 6
Shaken iced coffee 6  (vegan milk options) +1

Tea and herbal teas - 6

Ask our waiter for the tea menu

Orzo Hot Chocolate
4

Ginseng Available only in winter season
Matcha cappuccino | 5 Classic v
With Cinnamon 7
Coffee Flavoured 8
Vegan Milk BIO
. With Meringue 8
e + Whipped Cream +1
Almond + Zabaglione-flavored +1
Oat - gluten free whipped cream
Coconut + Oat milk +1
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Juices & Smoothies

Yellow -12 Green - 12 Red - 12
Carrot Black Kale Beetroot
Celery Apple Pinapple
Apple Cucumber Raspberry
Ginger Lime Lemon

Juices BIO Plose - 6
Pear - Peach - ACE Juice - Pineapple - Blueberry - Apricot

Apple Juices Kohl - 6

Red Apple - Yellow Apple - Apple & Elderflower - Apple &
Mint - Apple & Mandarin - Apple & Blackcurrant

Water Plose 25 cl Healthy Drinks Drinks -5
Water Plose 75cl =~ 4 A
enriar A0 el Aloe vera juice 5 FLOSE
Water Kefir 7 Chinotto
Freshly Squeezed [RigSsaNEEEN 7 Orange Soda

Juices

Lemonade
Orange

Soda

Pink grapefruit

Iced Tea Lemon

Pomegranate

Mandarin Iced Tea Peach




Pastries Viennoiserie

Maritozzo ;
(sweet bun with whipped cream) 7 Croissant regular

Praline 2 Croissant Whole
Marron glacé wheat
(Candied Chestnut) 4.5
Croissant vegan
Single serving cakes 10
(mini cake) Croissant cube
. 7
Fruit Salad
. . Pain au chocolat
Pancakes with seasonal fruits 12
and maple syrup (13,7) Plum cake
also available gluten free
Kranz
Pancakes with bananas and dark 10
chocolate cream (1.3,7,8) Kipferl
also available gluten free
Krapfen
Brioche bread with butter and 7 . .
_ Rice pudding
jams (1.3,6,7,8)
. . _ Tea Biscuits
Traditional Panettone with chantilly 8
e a7 Banana Brownie
vegan & gluten free
Greek Yogurt with seasonal fruits 10 Apple Sfoglione
and oat muesli  (1,¢,7,8,10,12)
Greek Yogurt with nuts, dates, and 12

acacia honey 6,7,8,11)




Ice cream

Egg Custard

Our Pastry Cream (as Gelato)

Gelato cup 2 scoops 5
Gelato cup 3 scoops 6
Gelato cup 4 scoops 7

Add-ons /Qj

Strawberries +3 Vermouth +3

Mix berries +5 Hot chocolate +3

Sour Cherries +3 ¢ Oat muesli +2

Espresso coffee +2 o Salted caramel +2
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) W Creative Suggestions

Egg Custard Popsicle with White 6
Chocolate Pearls and Dark Chocolate Glaze

72% Chocolate Popsicle with Salted 6
Caramel and Hazelnut Rocher Glaze

Cookie with Egg Custard, Sour Cherry, and 8
Almond Rocher Glaze

Cookie with 72% Chocolate, Pistachio, and 8
Raspberry Rocher Glaze

72% Chocolate

Madagascar Dark Chocolate -
Bitter & Plant-Based

We focused on just two flavors

to create two little masterpieces.

You can try them in dif ferent

versions or pair them with other

treats

e Zabaglione Whipped Cream +1
e Whipped cream +1

e Chocolate flakes +2



Toast & Croque

available all day

Toast with Cooked Ham & Mild Provola

Cheese (1,3,6,7,10,11)

5-Grains Toast with Cooked Ham & Mild
Provola Cheese  (1.36,7,10,11)

Stuffed Toast with Cooked Ham, Mild
Provola, Artichokes & Tomato (1.36,7,10,11)

Avocado toast with Tomato, Avocado &
Soft-Boiled Egg (1,3,6,7,10,11)

Smoked toast with Smoked Salmon,
Avocado & Soft-Boiled Egg (1.3.4.6,7,10,11)

Croque madame with Cooked Ham, Mild
Provola & Fried Egg (1,3,6,7,10,11)

Croque monsieur with Cooked Ham, Mild
Provola & Melted Cheese

(1,3,6,7,10,11)

French toast made with Panettone, Maple
Syrup & Mixed Berries 13,7

Club sandwich with Chicken, Boiled Egg,
Roasted Bacon, Tomato, Lettuce &
Mayonnaise «,3,6,7,10,11)

Club sandwich with Smoked Salmon,
Boiled Egg, Tomato, Lettuce &

vvvvv

10

11

15

14

13

10

Sandwiches

Cooked Ham,

Mild Provola & Lettuce
1,3,6,7,10, 11)

Tuna, Egg, Tomato &
Lettuce 34,6710

Smoked Salmon
& Lettuce 1.3.4,6,7,10)
Turkey,

Tomato & Lettuce

(1,3,6,7,10)

Grilled courgettes &

aubergine, Mild Provola &

Tomato (1,3,6,7,10,11)




Savoury Croissant Brunch

available between 7.00am till 1:00pm

Cooked Ham, Mild Provola Maritozzo Beef Burger with roasted bacon,
& Baby Spinach  @,37811) 8 Scamorza cheese, Tomato, caramelized
onions & tabasco mayonnaise  (1.3,7,811) 12

Parma Ham, Brie & Baby
Omelette with cooked ham & mild

provola cheese 671 11

Spinach 1,37.81) 8

Roasted Bacon, Confit Pancakes with hummus, Italian cured

Cherry Tomatoes &
Arugula (rocket) (37,811

ham, cherry tomatoes 3711 13

available also gluten free

Cantabrian Anchovies, Pancakes with smoked salmon, créme
Créme Fraiche & Confit 8 fraiche and Lamb’s Lettucey 14

Cherry Tomatoes available also gluten free
(1,3,4,7,8,11)

Smoked Salmon, Créme Parmesan Scrambled Eggs with your

Fraiche & Chives 10 choice of Smokec.l Salmon or Roasted
(1,3,4,7,8,11) Bacon, served with Lettuce & Cherry 16
Tomatoes (3,4,7,8,11)
Add-ons upon request 2,5

Vegetarian & Vegan

VegEggs - Scrambled Eggs served with

Seasonal Greens, Arugula & Cherry 15
Tomatoes ©

VegToast - Avocado, VegEggs & 13
Tomatoon Toast 36711

Pancakes with Hummus, courgette,

Cherry Tomatoes & Coconut Feta 15

(6,8,11)
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Aperitif
& Vermouth

Vermouth is a fortified, aromatized wine flavored with a
blend of herbs and spices, foremost among them Artemisia
Absinthium.

There has always been a strong connection between the
world of pastry and Vermouth, which is often used to
enhance desserts, cakes, and baked goods.

At Clivati, we have selected the finest Italian labels for
tasting, either neat or mixed according to our signature
tradition.

Choose your Vermouth and ask your waiter for the best way

to enjoy it! -




Vermouth list

Red

Berto
elegant

Giuseppe Giusti
sophisticated

Cinzano 1757

well-balanced

Cocchi

historic

Cocchi Dopo Teatro

nocturnal

Cocchiriserva Venaria
regal

Garazzino

lively

Macchia
mediterranean

Peliti’s
full-bodied

Del Professore
mentholated

White

Berto
harmonious

Cinzano 1757

compelling

Del Professore
superb

Macchia
playful

Dry

Cinzano 1757

delicate

Cocchi

Authoritative

Contratto

candied

Oscar697

dry

Tamburnin

rafined

Carlo Alberto Bianco
authoritarian

Antica Formula Carpano

vanilla

Punt&Mes

bitter

Mancino
christmasy

Mancino Chinato

indulgent

Mancino Kopi

exciting

Mulassano

balsamic

Contratto
woody

Vergano
aromatic

Mulassano
relaxing

Oscar 697

citrucy

Oscar697

funny

Carlo Alberto

smooth

Vergano
herbal

Chazalettes
slightly sour

Strucchi

sassy

floral

Carlo Alberto

authoritative

Peliti’s

intriguing

Tamburnin
enigmatic

Mainardi
vanilla scented

Macchia
savory

Mancino
herbal

Mainardi
nostalgic

Rosso Antico

Chazalettes
fruity

Mancino Sakura
dreamy

Vergano
bold

Chazalettes

citrusy



Classic Vermouth

Customize your ingredients

Vermuttino 11

Choose your Vermouth. We'll serve it over ice,
with a lemon twist and Perrier on the side.

Negroni del Conte 13

Red Vermouth, Bitter, Dry Gin,
Angostura, orange peel

Milano-Torino 13 Boulevardier 13

Red Vermouth, Bitter, lemon Red Vermouth, Bitter, Bourbon
peel Whiskey, Angostura, orange peel

Manhattan 13 El Capitan 13
Rye Whiskey, red Vermouth, Boker's Pisco Tabernero, red Vermouth,
Bitters, maraschino cherry Angostura Bitters

Each drink is paired with a selection of our savoury pastries
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Signature cocktails

Vermouth & Tassoni 13

Antica Formula Carpano red vermouth,
Tassoni citron soda, orange and lemon peels

I1 Santo (un Negroni al Palo) 15

Strucchi red vermouth, Valdotaine bitter,
Tanqueray gin.

The drink is left to rest in a barrel flavored
with palo santo until it is served

Non Potrei Mai 15 Lucha Libre 15

Zucca rhubarb, Campari bitter, Alipus Espadin mezcal, Rooster Rojo

rosemary infusion, Laphroaig 10, Afiejo tequila, Ancho Reyes green chile

Chinotto ligueur, tomato purée, lemon juice, salt,
olive bitter

Old Dirty Fashioned 14 Gin Fizz alla Milanese 15

Buffalo Trace bourbon whiskey, Glass saffron gin, saffron liqueur, sugar
chocolate bitter, salted caramel syrup, lemon juice, Campari reduction,
reduction, orange leaves essence soda water

Each drink is paired with a selection of our savoury pastries
13



Classic cocktails
from Clivati 1969

Daiquiri 13

Veritas agricole rum, lime juice, cane
sugar, lime oil

Sazerac 14

Wild Turkey rye whiskey, La Fée absinthe,
Peychaud's bitter, Angostura, orange peel

Old School Sour S.Q. Margarita 13

Spirit of your choice, lemon juice, sugar Rooster Rojo tequila, Orange Curacao,
syrup, egg white, Angostura, lemon lime juice, Maldon salt rim
peel

Clover Club 13 Aviation 14
Beefeater gin, raspberry syrup, Tanqueray gin, violet liqueur,
lemon juice, pasteurised egg white lavender syrup, lemon juice, Damask

rose bitter

Each drink is paired with a selection of our savoury pastries
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Martinies

Martini 1926 14

Beefeater gin, Peliti’'s white vermouth,
orange bitter

Dry Martini 13

Tanqueray gin, Cocchi dry vermouth, local
olive or lemon peel

In&out 15 Dirty Martini 13

Martin Miller's gin, Oscar697 dry Beefeater gin, Macchia dry vermouth,
vermouth, orange bitter olive bitter

Create your own Martini

Pick your ingredients and let us know
your preferred style

Each drink is paired with a selection of our savoury pastries
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Wines

Valdobbiadene Extra Dry

Prosecco Superiore DOCG
Borgo Molino

Valdobbiadene Brut

Prosecco Superiore DOCG
Borgo Molino

Salisa Zero
Trento Doc Millesimato
Villa Corniole

Vintage Pas Dosé
Franciacorta DOCG
Conti Ducco

Sparkling

10 50
12 60

Vintage Rosée
Franciacorta DOCG
Conti Ducco

Champagne i (
Y g 2

Cuveeée Extra Brut 15 75 Perpétuelle Blanc de Blancs 110

Ay Reims

Gosset Laborde

Rosé 1er Cru ExtraBrut 17 85  Les Parcelles Grand Cru 140

Mareuil-sur-Ay Bouzy

Marc Hebrart

Pierre Paillard

Each drink is paired with a selection of our savoury pastries
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https://www.france-voyage.com/francia-citta/ay-champagne-17988.htm
https://www.france-voyage.com/francia-citta/ay-champagne-17988.htm

Wines White

Selection of Fine Italian Wines

Perdaudin 12 60
Roero Arneis Riserva DOCG
Angelo Negro

Ribolla Gialla 12 60
Collio DOC
Pighin

Soreli 14 70

Cuveeé di Ribolla, Friulano, Malvasia
Pighin

i

Corso XX Settembre 11 55 Pecorino Superiore 11 55
Cerasuolo d’Abruzzo DOC Abruzzo DOC
Guardiani Farchione Guardiani Farchione

Pinot Grigio Ramato 12 60 Terre Lunghe
Dolomiti IGT Lugana DOC
Villa Corniole Villa Girardi

Each drink is paired with a selection of our savoury pastries

17



Wines Red

Selection of Fine Italian Wines

Y

Pracchiosso 12 60
Nebbiolo DOCG
Angelo Negro

Serralunga d’Alba 15 75
Barolo DOCG
Angelo Negro

Tenuta del Ceppette 14 70
Montepulciano d’Abruzzo DOC
Guardiani Farchione

Bure Alto Amarone Classico

Valpolicella Ripasso Superiore Valpolicella
Villa Girardi Villa Girardi

Q0

Mago di O3 - sulfite-free 11 55 Querciolaia
Morellino di scansano DOCG Alicante DOC
Fattoria Mantellassi Fattoria Mantellassi

VI

15 75

¢

13 65

Each drink is paired with a selection of our savoury pastries
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Wines Dessert wines

Selection of Fine Italian Wines

Our carefully curated selection of dessert

wines is perfect for ending a meal or enjoying

as an alternative aperitif.

Discover their intense flavors and sweet

notes, ideal both alongside our desserts and / =
our cheese selection. L7

Indulge in a glass that adds a touch of elegance \@'{’0{%\3}
RPN

e [/
NREX R 20 XX

to your evening’s finale

Moscato D’asti Picolit - 0,375 18

DOCG Collio DOC
Angelo Negro Pighin

ALI-ALE - 0,375 12 35 Recioto 13 65
Passito Rosso di Alicante Valpolicella DOC
Fattoria Mantellassi Villa Girardi
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Phone : (+39) 02 832 2591
info@pasticceriaclivati.it

@clivati_1969

Viale Coni Zugna, 57,
20144 Milano Mi


https://www.google.com/search?q=clivati+1969&oq=clivati&aqs=chrome.1.69i59j35i39j0l3j69i60l2j69i61.2756j0j4&sourceid=chrome&ie=UTF-8#
https://www.instagram.com/clivati_1969/#
https://www.instagram.com/clivati_1969/#

