
Appetizers

Artichoke tarte tatin Parmigiano Reggiano DOP fondue, 
chicory salad / 24 vegetarian 

Winter salad with pomegranate, walnuts, pears 
and glazed quail chest - leg / 25 

Traditional eggplant parmigiana / 23 vegetarian 

Charcuterie Board of selected cured meats, 
pickled vegetables, carasau bread /28 

Crispy Fried Calamari / 24

French beef tartare served with toast and butter 
small (70 G) / 19  Regular (140 G) / 27

Creamed Cod with polenta chips / 24 

Pasta & Risotto

Homemade «Plin» ravioli with veal bone-marrow, 
fresh gremolata and lemon zest / 27

«Moscardino» Seafood stew Spaghettone / 27

Risotto alla milanese Saffron risotto with mushrooms
consider a wait of about 20 minutes / 28 vegetarian

Handmade «Bigoli» pasta with duck ragout and foie gras / 29

Potato gnocchi with chestnuts, mushrooms,
pine nuts and crispy cheek lard/ 26

The typical Valtellina «Pizzoccheri» pasta / 26

Barley and emmer soup / 21 vegan

Main Courses

Baked duck in orange sauce with new potatoes   / 38

Barolo glazed calf «Ganassino» with mashed potatoes / 37

Rack of lamb with aromas, cooked at low temperature
and sautéed spinach with raisins and pine nuts / 39

Venetian-style veal liver with Potato rosti / 40

Corb steak «Ombrina» in its sauce with artichokes, 
Taggiasca olives, potatoes and dried tomatoes / 42

Frog legs «Guerino Style» with Creole rice / 47

Beef burger: lard cream flavored with rosemary, chestnuts, DOP 
Casera cheese, stewed herbs and potato wedges / 34

Entrecôte Beef steak(aprox. 300g) with sauteed vegetables / 52

Kids Menu 

Potato gnocchi 
with butter and sage or tomato sauce / 16 

Egg Tagliolini pasta
with butter or tomato sauce/ 16  

Crispy breaded chicken / 17
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Allergens:
1 dairy
1b lactose
2 gluten
3 nuts
4 peanuts
5 egg
6 fish
7  mustard
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