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\ A taste of Milanese tradition, great meat & American BBQ.

g tz' At El Galet, we bring together the authentic flavours EI
: £ of traditional Milanese cuisine, carefully selected
% M meats and the bold, smoky taste of American BBQ.
From iconic local recipes to juicy grilled meats and slow-cooked BBQ
b2 specialties, our menu is all about generous portions, quality ingre-
% M dients and flavours worth remembering. C

/o Eat well. Drink well. Have fun. Welcome to El Galet!

IL GRAND GALET

A great sharing board deserves a great selection.

A selection of Lombardy cured meats and cheeses,

crispy fried polenta sticks served with a rich cheese fondue,
and traditional Valtellina Sciatt: round buckwheat fritters
with a delicious melted Valtellina Casera PDO cheese heart.

x2 | 20€
x4 | 38€
o
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GARGANELLI IL RISUTTIN (minimum2peopler CASONCELLI BERGAMASCHI
Fresh pasta with a rich, Simple yet delicious saffron risotto, Traditional fresh pasta from Bergamo,
homemade beef and pork  prepared in the traditional filled with seasoned meat
bolognaise ragu. 14€ Milanese style. €14 (per person) and served with melted butter, ‘4
Vegetarian & gluten-free. sage and a generous
Please allow approx. 20 minutes. sprinkle of crispy pancetta. €14 \ =
/ « . .
{t Our All-Time Favourites
S ADD
RE GALET QR

Large portion of French fries* +€2
Porcini mushrooms +€5

Coleslaw +€4

Classic yellow polenta +€4

Creamy polenta taragna
with cheese fondue +€5

The rotisserie chicken that made El Galet famous.
Tender and juicy, marinated for 24 hours with
traditional spices and a couple of our top-secret
ingredients, then slow-roasted for 2 hours.
Served with French fries and toasted bread.

You have to try it at least once! €15,5

HAMBURGERONE AL PIATTO ADD

A generous 250 g beef burger, seasoned with our secret o Large' portion of French fries* +€2
blend of herbs and spices, topped with crispy bacon 3 Classic yellow polenta +€4

and curls of Grana di Bellalodi cheese. @ Eimyiae it M 3y Creamy polenta taragna

Served with French fries* 3 with cheese fondue +€5
IPA L tas.

and burger sauce. 15€ an S o Y

*Some ingredients may have been frozen at source or on-site in accordance with current regulations,
to ensure food safety and product quality. Information regarding allergens and intolerances is available upon request from our staff. Cover charge 2,5€
Please note that, due to possible cross-contamination, we cannot guarantee the complete absence of allergens.*



ORECCHIA DI ELEFANTE

Our ltalian pork chop, pounded thin and coated in a double homemade
breading with milk, eggs, pepper and nutmeg,

then fried until golden and crispy. Perfect with a
Served with French fries*. 17€ @

ADD

Blanche de Blanche.

Rocket salad & cherry tomatoes +€4
Creamy polenta taragna

with cheese fondue +€5

Classic yellow polenta +€4

Large portion of French fries* +€2

L’OSS BUS

Creamy yellow polenta served

with traditional Milanese ossobuco,
slow-cooked for almost 3 hours

at 160°C and topped with a

fragrant herb gremolata. €22 k

ﬁ ’ Traditional Southern-style American barbecue, famous for C
M%W its slow, wood-fired cooking method (low & slow),
which makes the meat incredibly tender and juicy. C

BBQ EXPERIENCE (minimum 2 people)
Get ready for a BBQ feast!

BBQ ribs, pulled pork sandwich, beef brisket,
beer-smoked sausage, smoked meatballs,
served with BBQ sauce,roasted
potatoes and coleslaw.
Everything is homemade
in our USA-made smoker.
€45

IL BARLAFUS LITALIANO

250 g beef burger with crispy bacon,
caramelised onions, smoked
scamorza cheese, tomato,

lettuce and cheddar sauce. €16
Perfect with

‘. DOUBLE.IT UP! #1477

.+, Add an extra burger patty
- »for an even bigger bite.

Steak Meni "
Dry-aged Selection

A unique experience created for true meat lovers. Our
premium Dry-Aged Beef is carefully matured for over
60 days in our MaturMeat cabinet, where temperature,
humidity and airflow are precisely controlled throughout
the ageing process. This slow and natural process
enhances the meat’s tenderness, concentrates its
flavours and develops a distinctive aromatic complexity,
bringing out the unique character of every cut.

250 g beef burger with provolone
cheese, crispy speck, radicchio
and sun-dried tomatoes. €16

a glass of Chianti.

TEXAS RIBS
Tender Italian pork ribs, slow-smoked for 5 hours
in our USA-made smoker using cherry wood,
then glazed with BBQ sauce. Served with
roasted potatoes and coleslaw.
Choose your size:
Full rack €22
Half rack €16

Served in traditional Milanese
tartaruga bread. All burgers
\¢ M

come with French fries.
PULASTER s
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Turkey burger with lettuce, tomatoes,
mayonnaise and sweet & sour sauce. €16

Perfect with
@ a Blanche
de Blanche.

o

S Discover Today’s Cuts
é Every day, we select the finest cuts available, always

focusing on quality, flavour and exceptional tenderness.
Rib Steak - €9 per 100g

T-Bone Steak (Fiorentina) - €10 per 100g

Our team will be happy to present the selection
of the day, help you choose the cut that best suits
your taste and recommend the ideal cooking
temperature to bring out its finest qualities.

Cuts may vary according to the day’s availability.



