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SPLECIALI FUORI CARTA

Gallina bollita
con salsa verde, maionese e mostarda
20

Cappelletti in brodo di gallina,
cognac, erba cipollina
18

Trippa alla milanese
con crostone di pane
20

Zabaione al passito

e biscotti fatti in casa
12
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Menu completo 4 portate, caffe
e nostro panettone artigianale inclusi
95
(Bevande escluse)

Cena a partire dalle ore 19.45
Servita nelle antiche Sale del Castello

INFO E PRENOTAZIONI
031 627288 - info@lecruristorante.it
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OFF-SHEET SPECIALS

Boiled hen
with salsa verde, mayonnaise and mustard
20

Cappelletti in hen broth,
Cognac and chives
18

Milanese-style tripe
with toasted bread
20
Passito Zabaione
and homemade cookies
12
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Full 4-course menu, coffee,
and our artisanal panettone included
25
(Drinks not included)

Dinner starting at 7:45 p.m.
Served in the Historic Halls of the Castle

Information and Reservations
031 627288 - info@lecruristorante.it
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	20
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	18
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	20
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	12
	****
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	55
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	Vigilia di Natale
	2026
	off-sheet specials
	Boiled hen
	with salsa verde, mayonnaise and mustard

	20
	Cappelletti in hen broth,
	Cognac and chives
	18

	Milanese-style tripe
	with toasted bread
	20

	Passito Zabaione
	and homemade cookies
	12

	****
	Full 4-course menu, coffee,
	and our artisanal panettone included
	55
	(Drinks not included)

	Dinner starting at 7:45 p.m.
	Served in the Historic Halls of the Castle



	Christmas Eve
	2026


