FOOD MENU (The dinner will be served from 07:30 pm to 10 pm)

Classic Ham & Cheese Toast

Branchi cooked ham from Val Baganza with Lombard
Provolone cheese. Served with light potato crisps and olives
“Bella” di Cerignola

Senato Caprese
Tomatoes according to market, buffalo mozzarella from
Soresina farm and basil

Mixed Salad
Salad, tomatoes and carrots

The salad Everyone Loves (well, almost everyone)
Salad, tomatoes, carrots, chickpeas, Galizia tuna, boiled egg
and Grana Padano

Cheeses Parade
Caprino, Grana Padano, Provolone and Fontina served with
honey and figs jam

Seasonal Soups
Seasonal flavour, served with 24 month cured Grana Padano
cheese, extra virgin olive oil and Cervia Sweet salt

Saffron Risotto
With Carnaroli rice and saffron sauce

Steamed salmon with vegetables
Steamed salmon filet served with carrots, zucchini, celery
and cauliflower

Sea bass fillets with herbs and turmeric
Comes with parsley potatoes

Ossobuco with Milanese risotto
Veal ossobuco served with Milanese risotto

Ossobuco Milano
Veal ossobuco with mashed potatoes

Grilled chicken breast with flavorings
comes with artichokes or green beans

DESSERTS

Fresh fruit salad
Tiramisu
Chocolate Souffle

€11,00

€13,00

€10,00

€15,00

€14,00

€11,00

€13,00

€19,00

€19,00

€ 28,00

€24,00

€16,00

€7,00
€38,00
€38,00



