
Sel .  Of  cured meats  Az.  Agricola  Pradella  with the focaccia  from our oven

The fresh and aged ki lns  of  the Lago and Valtel l ina mountain pastures

Cesar Salad di  guinea fowl,  Reggiano 24 months old,  and crostoni  di  pane

Gril led vegetables,  cherry tomatoes and Taggiasca ol ives

Beef  roast  beef  in  oi l ,  cooked in  hay with Lyon potatoes.  

Prawn,  avocado,  cucumber and onion salad

Our pastry chef's  Brioches 

Chef's  Sweet Fantasy

Fruit  Juice

Mineral  water

D R I N K S

Espresso,  cappuccino,  American coffee,  hot  milk,  

latte macchiato,  tea or  herbal  tea,  hot  chocolate,  

and Orange juice

S A N D W I C H / T O A S T

ADDITIONAL DISHES À LA CARTE €8.00 EACH

à la Carte

E G G S  &  M O R E

H O T  D I S H E S

C r i s p y  p a s t r y ,  c u s t a r d  a n d  s t r a w b e r r i e s

C r e p e s  S u z e t t e  w i t h  f r e s h  c r e a m  i c e  c r e a m

A p p l e  m i l l e f e u i l l e  w i t h  c h o c o l a t e  i c e  c r e a m

O m e l e t s  o f  y o u r  c h o i c e

C r i s p y  s e l v a  e g g ,  a s p a r a g u s  c r e a m  a n d  c a s e r a

B r e a d  c r u s t ,  t u r n i p  g r e e n s ,  b a c o n  a n d  w i l d  e g g  i n  " c e r e g h i n "

H a m  a n d  c h e e s e  p a n z e r o t t i

T o a s t e d  v e g e t a r i a n  s a n d w i c h ,  a v o c a d o ,  o n i o n ,  l e t t u c e  a n d  t o m a t o  

A v o c a d o  t o a s t ,  s a l m o n ,  h a r d - b o i l e d  e g g  a n d  r e d  o n i o n

  

Tagiol ini  with 30 egg yolks,  garl ic ,  oi l  and chi l i  pepper and raw tuna

Gragnano's  Amatriciana-style  Paccheti

F R U I T  &  Y O G U R T
N a t u r a l  V a l t e l l i n a  p l a i n  y o g u r t  a n d  b e r r i e s

F r e s h  s t r a w b e r r i e s  w i t h  w h i p p e d  c r e a m

E x o t i c  f r u i t  a n d  m a n d a r i n  s o r b e t

O N  R E Q U E S T

ONE CHOICE FROM EACH CATEGORY

S W E E T

Buffet 


