Dinner Menu

The Sanctuary
Milan
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ANTIPASTI

VEGETABLE GARDEN

Edamame®* Sautéed in a spicy sauce with Maldon salt
(7, 8,5,12)

Patatas bravas with aioli and sweet pepper cream camouflage
(11)

Tableside guacamole prepared at the table, served with plantain chips
(8, 12)

Cucumber “ceviche” with toasted walnuts and confit tomatoes
(7, 6)

LAND

10€

10€

25€

12€

Dry-aged beef empanadas
with chimichurri sauce
(1,11, 5,12, 4, 2, 3)

Chicken karaage ** with habanero mayonnaise and lime
(1, 2, 4, 3, 14)

Bun* with slow-braised ossobuco and gremolata mayonnaise
(1,11, 7, 8, 3)

Katsusando With butter brioche**, beef fillet, enoki mushrooms,
soy hollandaise, shiso and Maldon salt
(1, 3,8, 11)

Gyoza-style cappellaccio filled with 100% bellota Iberian pork pluma¥,
Argentinian prawns*, almond cream and chorizo,
(1,11, 2, 4, 8, 3)

Smoked beef tartare cedar-smoked, with confit egg yolk cream
and beef jus mayonnaise
(3,5,11,13)

Carpaccio Wagyu AS
Miso-caramelised, with fermented black lemon gel
(8

16€

15€

15€

20€

24€

22€

48€



SEA

Taco selection* 28€
(1, 11, 2, 4, 3)

— Mazara del Vallo red prawn***, shiso burrata and tomato reduction
— Bluefin tuna**, miso eggplant tartare and Lebanese sauce
— Salmon, avocado cream** and leche de tigre

Prawn tempura* 16€
Finished with spicy mayonnaise, chives and seasonal mushrooms

(1,2,4,3,7,8)

Sea bass tiradito** with jalapeno, ginger and yuzu-soy sauc 18€
4,2,8,7)

Catch of the day ceviche** with a saffron twist, coconut water and lime 22€
4, 6, 2)

Mazara del Vallo red prawns*** Seared, ajillo style 32€

2)

Baikal caviar Sanctuary Collection
with whipped French butter, fleur de sel and blinis* (1, 11, 3, 4)

10g 40€
30g 100€



MAIN

VEGETABLE
Stir-fried soba noodles with curry vegetables, oyster leaf, 18€
coconut reduction and lime
(1, 11, 7, 6, 5, 13)
Miso-glazed eggplant With pilaf rice, Lebanese sauce, 18€
pico de gallo and coriander chlorophyll
(5,11, 7, 8)
Smoked tofu steak With sautéed seasonal mushrooms, 20€
confit leek, toasted Brazil nuts and kaisen sauce
(7,8, 5, 13)
Vegan orgy with crispy pita*, tomato Lebanese sauce, 26€
hummus and babaganoush
(1,7, 8, 11, 12)
LAND
Charcial-grilled loin selection
Gentleman 18/20€ hg
Yoza 16/18€ hg
Rubia Gallega 18/20€ hg
Meat selection
Tomahawk dry aged 25 days 18€ hg
Ribeye dry-aged 30 days 18€ hg
Entrecote dry aged with soy chimichurri 18€ hg
(8)
100% bellota Iberian pluma* charcoal-grilled, 36€
with toasted pepper aioli and yuzu
(3)
Grilled entranha with chimichurri and pimenton de la Vera 28€
(8)
CBT anticucho chicken, charcoal-roasted and 34€

caramelised with anticucho sauce
(2,4, 8)



SEA

Scottish Lochduart salmon** Roasted with lime,
coconut cream, coriander oil, crispy potato chips and marinated ikura
(4, 11)

Sanctuary Octopus***
Galician style, with piquillo pepper sauce
(2,4, 3,11, 14)

Black cod*** Miso-caramelised, cooked on a cedar leaf with lemon caviar
(8, 12)

Contemporary fish**nd shellfish***** soup

With lightly seared market fish carpaccio, red prawns*** in butter
and toasted bread sauce

(1, 2, 4)

Charcoal-grilled lobster
With Catalan-style salad, French butter and bisque hollandaisee
(2,4,8 11)

Grilled carabineros With smooth aji amarillo gazpacho
(2,5,11, 3)

Catch of the day

CONTORNI

28€

34€

32€

38€

80€

120€

12€ hg

Chef’s vegetable bouquet
(7, 8, 6)

Hasselback potato

14€

10€



RAW BAR

URAMAKI

Sake Maki 22€
Salmon*** and avocado, topped with salmon*** carpaccio and teriyaki tenkasu
(1,8, 4)

Maguro Maki 24€
Tuna***, avocado and shiso, topped with tuna*** carpaccio, avocado cream,

teriyaki and crispy tempura

(1, 8, 4)

Ito Togarashi 28€
Tempura prawn* and avocado, topped with seared eel,

dynamite sauce and crispy onion

(1,2,4,3,7,8 11)

Lobster Roll 45€
Tempura prawn* and lightly spicy mayonnaise, topped with avocado carpaccio,

crispy lobster tartare and teriyaki

(1,2,3,4,7,8 11)

Mazara Roll 40€
Red prawn***, avocado, topped with new-style red prawn*** carpaccio

and wasabi kizami

(2,4,7,8 11)

Vegan Roll 20€
Heart of palm, Barattiere cucumber and marinated daikon,

topped with furikake, avocado carpaccio, maple syrup and Jerusalem artichoke chips
(8,6,7,13,9)

TATAKI

Salmon Tataki 28€
Salmon** with basil cream, ikura* and yuzu nitsume sauce

4,7, 8)

Tuna Tataki 20€

Lightly seared tuna**, mango cream, black truffle, furikake and fried leek
4,7, 8)



SPECIAL

Nigiri Selection™** 36€
Six special nigiri selected by our chef
(1,2,3,4,8 7,11, 13)

Sushi & Sashimi Mix 26pz 56€

A complete selection from our raw bar: uramaki, sashimi** and nigiri**
{52, 3, 4,827)

DESSERT

Warm cake** with a salted peanut praline centre and vanilla ice cream 14€
(1, 3, 11)

Créme catalane caramelised with dulce de leche and crunchy cocoa nibs 14€
(3,11)

Basque cheesecake with basil-mango salad 12€
(1,11,3)

Crudista Selection 20€
(5, 13)

A selection of five raw bites telling the growth and culinary evolution of The Sanctuary
from its origins:

- Yuzu praline, white chocolate and shiso

— Dark chocolate and Sichuan pepper

— Turmeric, coconut and lemongrass

- Lemon and basil

— Toasted hazelnuts, pimenton de la Vera and Maldon salt



ALLERGENI

1 glutine 5 arachidi
2 crostacei 6 sedano

3 uova 7 sesamo

4 pesce 8 soia

*= prodotto surgelato
*#= prodotto abbattuto in loco
***= prodotto abbattuto a bordo

9 senape
10 lupini
11 latte

12 anidride solforosa
13 frutta a guscio
14 molluschi
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