Sassell

JIM

Chef Zeno Bernasconi



@ 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 @

BOILED MEAT 3.0
(VEAL SHOULDER, LOCAL COTECHINO SAUSAGE,CURED TONGUE)
GLAZED CHESTNUT, FRUIT MUSTARD AND HORSERADISH SAUCE

€ 16 @

SLOW COOKED CITRUS SALMON LOIN
WITH WHITE SOY AND SESAME BROWN BUTTER

€17



PIEDMONTESE FASSONA TARTARE
WITH SEASONAL TRUFFLE AND GRAPE CHUTNEY

€18 (9

WARM ALPINE CHAR
ON FENNEL AND LIME CREAM WITH DEHYDRATED RASPBERRY

it Courses

CREAM OF CHESTNUTS
MARBLED WITH “GENNARI”" PARMIGIANO REGGIANOAND JUNIPER POWDER

Y €12 @

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

Voo o€12



BUCKWHEAT TAGLIATELLE
WITH CHEESE, SAVOY CABBAGE AND POTATOES

V €13

TARAGNA POLENTA GNOCCHI WITH YOUNG BITTO (LOCAL CHEESE) FONDUE,
TYPICAL PEPPER, AND CRISPY CULATELLO

€ 14

DOUBLE-YOLK RAVIOLI
FILLED WITH RICOTTA AND VALTELLINA APPLES,
WITH COCKEREL RAGU AND PEPPER THYME

€ 16

RISERVA SAN MASSIMO RISOTTO WITH GREEN PEAS CREAM,
SEARED TUNA BITES, CHIANA GARLIC AND ROASTED PECORINO

€18 )



[Neat Lishes

BEEF SLICES WITH BACON GRILLED ON A STICK

€18

SLOW-COOKED PORK TENDERLOIN
WITH ARTICHOKES AND AGED LOCAL CHEESE CREAM

€20 &

FISH SOUP WITH CRUSTY BREAD
(MUSSELS, CLAMS, SHRIMP, MONKFISH, SWORDFISH)

€ 20

GRILLED BEEF ENTRECOTE

(GR. 250)
€ 25

SLOW-COOKED VEAL CHEEK WITH PORCINI MUSHROOMS

€25 X



SOUS-VIDE RABBIT LOIN WITH ITS JUS,
ARUGULA, OLIVES, CHERRY TOMATOES, AND POLENTA

€ 25 @

SOUS-VIDE VENISON SIRLOIN (48°AT THE CORE)
WITH SALTED BUTTER, LEMON THYME, AND HERB GNOCCHI

€ 27

SCOTTONA BEEF FILLET WITH FOIE GRAS,
CRUSTY BREAD, MARSALA SAUCE, AND SEASONAL TRUFFLE

€ 30

Liatts del Busn Reords

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



Lessest

“MORTIROLO”
GLAZED CHESTNUTS WITH ICE CREAM, WHIPPED CREAM AND MERINGUE

Vo €10

BACKED APPLE WITH VANILLA CREAM AND CINNAMON

V €10

MOLTEN CHCOLATE CUPCAKE
WITH ICE CREAM

Y €10
TIRAMISU
V  €s

PEACH CREME BRULEE

V€3 @

PANNA COTTA WITH MANDARIN CREAM

Y €7 0

DARK CHOCOLATES COLLECTION

Y es



