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@ SUITABLE FOR CELIACS \/ SUITABLE FOR VEGETARIANS

dlasless

SMALL ROUND BUCKWHEAT FRITTER FILLED WITH MELTED CHEESE
ON CHICORY DRESSED IN EVO OLIVE OIL AND APPLE VINEGAR

\f €12

OUR LADY DRESSED WITH BORDONI BRESAOLA (DRIED BEEF),
LOCAL CHEESE AND PORCINI MUSHROOMS

€15

SHELLFISH METEORITE IN A SQUID INK CRUST WITH GAZPACHO

€16

RAW HAM SAN DANIELE CURED FOR 18 MONTHS WITH PUFF PASTRY,
CREAM AND YELLOW “DATTERINI“ TOMATOES

€16



SEARED SCALLOP WITH CULATELLO CRUMBS E MELON CREAM
MARINATED IN STAR ANISE

€18 9

PIEMONTESE BEEF TARTARE
WITH BURRATA AND BASIL CRACKERS

€18

GINGER MARINATED TUNA WITH FRESH PEACH MOUSSE AND
BUCKWHEAT CRUMBS

€18 @



it Courses

"PARMANTIER" POTATOES CREAM WITH EGG COOKED AT 61°C
AND CRUNCHY BACON

€12 @

BUCKWHEAT CREPE ROLLS FILLED WITH CHEESE AND BREAD
(OUR RECIPE SINCE 1970)

\r €12

BUCKWHEAT TAGLIATELLE
WITH CHEESE, SAVOY CABBAGE AND POTATOES

Vo €13



DOUBLE-YOLK NOODLE WITH LETTUCE CREAM
AND FRESH GOAT CHEESE

€ 14

NETTLE AND COD RAVIOLI WITH LIME CREAM

€16

RISOTTO RISERVA SAN MASSIMO
WITH LOCAL CASERA CHEESE AGED 70 DAYS,
VANILLA FROM MADAGASCAR AND SPICY NOTES

VvV €18



[Neat Lishes

BEEF SLICES WITH BACON GRILLED ON A STICK

€18

FILLET OF PORK COOKED AT LOW TEMPERATURE
WITH CHANTERELLES AND GORGONZOLA DOP SAUCE

€20

TURBOT FILLET IN FOIL WITH MOLLUSCS, CRUSTACEANS,
DATTERINI TOMATOES AND FRESH BASIL

€25 @

GRILLED BEEF ENTRECOTE

(GR. 250)

€ 25 @

RACK OF LAMB GLAZED WITH RASPBERRY AND HONEY
SERVED ON HAY

€27 @



VENISON SIRLOIN COOKED AT 48°C AT THE HEART WITH
SALTED BUTTER, LEMON THYME AND HERB DUMPLINGS

€ 27

SLICED BEEF FILLET WITH MIXED SALAD
AND PORCINI MUSHROOMS

€30 9

Flalls del Busn (icorde

DICED FILLET OF BEEF, SERVED WITH CHEESE
CREAM AND LITTLE RYE GNOCCHI

€ 25



OUR LADY DRESSED WITH BORDONI BRESAOLA (CURED BEEF),
LOCAL CHEESE AND PORCINI MUSHROOMS

[e]

BUCKWHEAT TAGLIATELLE WITH MELTED CHEESE,
SAVOY CABBAGE AND POTATOES

o

DICED FILLET OF BEEF, SERVED WITH CHEESE CREAM
AND LITTLE RYE GNOCCHI

o

BRAULIO LIQUEUR SORBET

€50

WITH VALTELLINA WINE PAIRING BY THE GLASS
(Bianco Terrazze Retiche Igt, Valtellina Superiore Docg, Sforzato Docg)
EXTRA CHARGE € 15,00

Our restaurant is a member of
Unione ristoranti del Buon Ricordo
p -7\ since 1988. Upon ordering our
\F ﬁgﬁ nominated dish you will receive as
Grosio &9 a lasting souvenir our inscribed
ceramic plate.

o



Cheese

GRILLED TOMINO CHEESE AND VEGETABLES

Y €15 &

SPECIAL CHEESE SELECTION FOR CHEESE LOVERS
WITH WALNUTS, HONEY AND MARMALADE

Vv €10 9

SELECTION OF TYPICAL VALTELLINA CHEESE

Y €7 &

PENNE WITH TOMATO OR MEATSAUCE €7
SAFFRON RISOTTO €7
BREAD CRUMBED VEAL SLICE WITH FRENCH FRIES € 10

BEEF SLICES WITH BACON GRILLED ON A STICK €10



LDessest

PANNA COTTA WITH BERRIES

V o e7 ©

PEACH CREME BRULEE

Y €8 &
TIRAMISU
Vo es

PUFF PASTRY
WITH CHANTILLY CREAM AND SEASONAL FRUIT

Vo €10

DARK CHOCOLATES COLLECTION

\r€6

CREAM ICE CREAM FRESHLY PREPARED
(600 GRAMS, 15 MIN. OF WAITING, MIN. 2 PEOPLE)

V€20



TORTINO AL CIOCCOLATO CON CUORE MORBIDO,
GELATO AL FIOR DI LATTE E PANNA MONTATA
MOLTEN CHCOLATE CUPCAKE
WITH ICE CREAM

V€10



