
 
 

 

 

Tartare of scottona, celeriac and parmesan cheese 36 months                           20,00 
with porcini mushrooms according to the market                                                                                   24,00 
7.9 

Creamed salt cod, polenta leaves and sweet and sour vegetables                      20,00 
4 

Roasted pumpkin in rosemary oil  

with octopus medallions low-temperature cooking and crispy bacon                  22,00 
14 

Culatello di Zibello d.o.p. (special raw ham), figs and burratina                           22,00 
7 

Chef's mixed appetizer served in the center of the table, for the entire table                              25,00 p.p. 
1.3.7.8.9.11.12 

 

***** 
 

Classic saffron risotto with marrow                                                                                18,00                        
7.9 

Primitive flour gnocchi home made with sausage ragout                                           18,00  
1.3.7 

Spaghetti creamed with mussels and mullet roe                                                         20,00 
1.4.14 

Ravioli with pears and goat blue on sweet pumpkin cream  

and crumbled walnuts                                                                                                           20,00 
1.3.7.8 

Pappardelle pasta with sautéed porcini mushrooms                                                 22,00 
1.3 

 

 

 



 
 

 

 

Milanese veal chop with fried zucchini                                                                           29,00 
1.3 

Sliced Argentine Angus beef, browned potatoes and rustic mustard             29,00 
7.10 

Guinea fowl breast in vine leaf, grapes and fresh spinach                                      29,00 
 

Sautéed beef fillet with porcini mushrooms                                                                 32,00  
12 

 

***** 

 

Golden perch fillets with sage, mashed potatoes                                                      29,00 
1.4.7 

Grilled or Mediterranean catch of the day                                                                  30,00 
4 

Roasted monkfish roll with veined lard on leek and porcini cream                        30,00 
4 

***** 

Mustard, honey, cheese and homemade bread                                                          15,00 
1.7.8.10.12 
 

 

Cover charge € 3.00 

According to the market, some products could be frozen 

According to the market, some products could be blast chilled and processed according to current legislation 

1Cereals containing gluten and products thereof, 2Crustaceans and products thereof, 3Eggs and egg products, 4Fish and 

fish products, 5Peanuts and peanut products, 6Soybeans and soy products,  

7Milk and milk products (including lactose), 8Nuts and products thereof, 9Celery and celery products, 10Mustard and 

mustard products, 11Sesame seeds and sesame seed products,  

12Sulphur dioxide and sulphites in concentrations above 10 mg/kg or 10 mg/litre in terms of total SO2, 

13Lupins and products thereof, 14Molluscs and products thereof 

 


