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OUR MENU IS REGULARLY UPDATED
ACCORDING TO THE SEASONALITY OF
PRODUCTS

IN COMPLIANCE WITH EU REGULATION
1169/2011,

WE KINDLY ASK OUR GUESTS TO INFORM
THE STAFF ABOUT ANY ALLERGIES,
FOOD INTOLERANCES
OR FOOD-RELATED MEDICAL
CONDITIONS,

IN ORDER TO ALLOW US TO OFFER YOU
THE BEST POSSIBLE SERVICE.

DISHES SUITABLE FOR VEGETARIANS AND
CELIACS ARE MARKED WITH THE
FOLLOWING SYMBOLS:

\V  VEGETARIAN

@ GLUTEN FREE

COVER CHARGE €3



Slartrs

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

V€13

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

€16

MOCK VEAL SHANK LASAGNA WITH RYE PASTA,
SEMI-FAT CASERA VALTELLINA PDO FONDUE

€16

SEARED TUNA DARNE WITH TOASTED WHITE SESAME SEEDS
AND CAULIFLOWER CREAM WITH CANTABRIAN ANCHOVIES

e18 ()

PIEDMONTESE FASSONA BEEF TARTARE,
HERB CREAM, MUSTARDED APPLES AND CASHEWS

€18 @



PORTUGUESE COD COOKED AT LOW TEMPERATURE
WITH ALPINE HERBS BUTTER CANDLE

€18 @

H/’ 5Z C@W” 123

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

YV €14

BUCKWHEAT SHORT TAGLIATELLE
WITH CHEESE, SAVOY CABBAGE AND POTATOES

\f €14

RICOTTA AND TREVISO RADICCHIO TORTELLI,
ROQUEFORT CREAM AND SMOKED SWORDFISH

€16



TENUTA MARGHERITA RISOTTO,
SAN DANIELE CURED HAM JULIENNE, PISTACHIO, CARDAMOM

€17

PARMENTIER CREAM WITH CRISPY PANCETTA
AND PORCINI MUSHROOM POWDER

€12

Weal DL’%%

BEEF SLICES WITH BACON GRILLED ON A STICK

€20 ¥

SLOW-COOKED SUCKLING PORK FILLET
WITH ORIENTAL PEPPERCORNS

€21 Q)

GRILLED OCTOPUS TENTACLE WITH TAGGIASCA OLIVES,
GLAZED CHESTNUTS AND POTATOES

€ 26 @



ENTRECOTE DI SCOTTONA 24 MESI ALLA GRATELLA
24-MONTH-AGED SCOTTONA ENTRECOTE, GRILLED

(GR. 250)

€26 @

GANASCINO DI VITELLO IN LENTA COTTURA AL SASSELLA RISERVA,
PURE’' DI PATATE 1.1 AL BURRO DI NORMANDIA E RIGATINO CROCCANTE
SLOW-COOKED VEAL CHEEK WITH SASSELLA RED WINE,
MASHED POTATOES 1.1 WITH NORMANDY BUTTER, AND CRISPY BACON

€26

LINGOTTO DI CONTROFILETTO DI CERVO 48° AL CUORE,
GNOCCHETTI RUSTICI AGLI SPINACI E RIDUZIONE DI SFORZATO
VENISON SIRLOIN MEDALLION, 48°C AT THE CORE,
RUSTIC SPINACH GNOCCHI AND SFORZATO WINE REDUCTION

€30

FILETTO DI SCOTTONA CON CARCIOFI PADELLATI,
CREMA AL PARMIGIANO “GENNARI” E PINOLI TOSTATI
YOUNG BEEF FILLET WITH SAUTEED ARTICHOKES,

GENNARI PARMIGIANO CREAM AND TOASTED PINE NUTS

€ 30

fialle del Puen Bicerds

GNOCCHI DI PATATE AL BITTO DOP “2 ANNTI”
CON FILANGE DI BRESAOLA VALTELLINA IGP

AL BURRO NOCCIOLA

POTATO GNOCCHI WITH 2-YEAR-AGED BITTO
LOCAL CHEESE, BRESAOLA DELLA VALTELLINA,
BROWN BUTTER

€ 25
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OUR LADY DRESSED WITH BORDONI BRESAOLA (CURED BEEF),
LOCAL CHEESE AND PORCINI MUSHROOMS

[e]

POTATO GNOCCHI WITH 2-YEAR-AGED BITTO LOCAL CHEESE,
BRESAOLA DELLA VALTELLINA, BROWN BUTTER

[e]

DICED FILLET OF BEEF, SERVED WITH CHEESE CREAM
AND LOCAL POLENTA

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
since 1988. Upon ordering our
nominated dish you will receive as
a lasting souvenir our inscribed
ceramic plate.




EGGPLANT PARMESAN TIMBALE

VY €15 &

Cheese

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

Y €15

SELECTION OF TYPICAL VALTELLINA CHEESE

VY €10 &

L e

PENNE WITH TOMATO OR MEATSAUCE € 10
SAFFRON RISOTTO €10
BREAD CRUMBED VEAL SLICE WITH FRENCH FRIES €12

BEEF SLICES WITH BACON GRILLED ON A STICK €12
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PANNA COTTA WITH INVERNALI FLAVOURS

Y €8 &
TIRAMISU
V€8

GINGER CREME BRULEE

VY €8 &

APPLE FRITTERS WITH LOCAL “GOLDEN"APPLES
WITH CINNAMON ICE CREAM

\r €10

MOLTEN CHOCOLATE CUPCAKE
WITH ICE CREAM

V€10

DARK CHOCOLATES COLLECTION

Y €6 &



