
Selection of cured meats from Az. Agricola Pradella di Gravedona with chef’s
delicacies

Fresh and aged cheeses from the alpine pastures of Lake Como
Seafood salad with octopus and shellfish

Grilled vegetables with crusty bread, garlic, oil and chilli
Mixed seasonal salad with free-range chicken, scimudin and salmon

Roast beef with balsamic vinegar

Buffet

Fruit juice
Mineral water

B E V E R A G E S

Coffee, cappuccino, americano, hot milk, latte macchiato, 
tea or herbal infusion, hot chocolate, fresh orange juice

H O T  D I S H E S

ADDITIONAL DISHES À LA CARTE €8.00 EACH

à la Carte

I T A L I A N  T A P A S

T O  S H A R E

D E S S E R T

Sciatt with Bitto DOP cheese and red radicchio
Buffalo mozzarella bites and confit tomatoes
Zucchini flowers in batter, yogurt and fennel

Our rustic pizza with burrata, tomato and basil
Traditional Piemontese-style vitello tonnato

Prawns, avocado, spring onion and basil

Thirty-yolk tagliolini with game ragù
Paccheri di Gragnano with seafood

Mixed fried seafood with tomato concassé
Traditional Saltimbocca alla romana with rustic potatoes

Vanilla cream tart, pistachio and its ice cream
Crispy chocolate cannolo, pistachio, orange and sheep’s ricotta

Our daily ice creams and sorbets

ONE CHOICE PER CATEGORY

B U R G E R S
Il Gourmet:

 Fassona beef, scimudin, onions, bacon and mustard
Il Nordico:

 cereal bread, avocado, smoked salmon and tartar sauce
Il Caprese:

 tomato, buffalo mozzarella campana and basil

O N  R E Q U E S T


