
ANTIPASTO DEL CASTELLO  

   M A I N  C O U R S E

   DE S S E RTS

   F I R ST  C O U R S E  

*EACH TABLE SHALL CHOOSE THE SAME FIRST COURSE AND SHARING IT WITH ITS COMPANIONS"

MARTY ROSE' SPARKLING WINE AS OUR WELCOME DRINK

COLD CUTS WITH GNOCCO FRITTO  
(PARMA HAM, COLD CUTS FROM PIACENZA) 

CLASSIC PRAWN COCKAIL

MARINATED SALMON WITH DILL

BURRATA 

SEASONAL VEGETABLES

€ 14

€ 18

€ 18

€ 20

€ 20

€ 9

€ 9
€ 9

€ 14

€ 14

€ 14

€ 25

- MIXED FISH GRILL 
  WITH SAUTèED POTATOES (minimum 2 persons required)

- mixed meat grill
   with sautèed potatoes (minimum 2 persons required)

- HAMBURGER 
  (upon request: white bread, cheese, lettuce, onion, peppers, tomato)  
   with pommes frites 

- COTOLETTA 
   milanese veal cotoletta with mixed vegetables

TIRAMISu

CHEESECAKE 

strawberries 

- RAVIOLI WITH CASERA 
   AND RED WINE SAUCE

- PACCHERI 
  WITH MUSSELS, CLAMS AND CUTTLEFISH

- GNOCCHI WITH POTATOES  
  WITH TOMATO SAUCE

- RISOTTO WITH ASPARAGUS  
  CREAMED WITH BAGOSS CHEESE

Served in old soup tureens

served in a small jar

(ALLERGENS 1)

(ALLERGENS 2,3,7)

(ALLERGENS 1,3,7)

(ALLERGENS 1,4,14)

(ALLERGENS 1,3,7)

(ALLERGENS 7,9,12)

(ALLERGENS 4)

(ALLERGENS 7)

(ALLERGENS 1,3,7)

(ALLERGENS 2,14)

(ALLERGENS 1,3,7)

(ALLERGENS 1,3,7,8)

(ALLERGENS 1,3,7,8)

la tua casaêêêê



our wines

•sparkling wines

•white wines

BARBARESCO

VALPOLICELLA

CROATINA14 OTTOBRE

RUBESCO

MARTY BRUT ROSÉ

PROSECCO IL COLLE

€ 14

€ 40

€ 35

€ 20

€ 16

€ 16

€ 50

€ 20

•red wines

CANTINE DEL PINO

CONEGLIANO VALDOBBIADENE

MASI

OLMO ANTICO

LUNGAROTTI

ANTICA FRATTA

OLMO ANTICO

SAUVIGNON 
CONTE D’ATTIMIS-MANIAGO  

CÀ DEI FRATI
LUGANA 

ANTINORI
CERVARO DELLA SALA

ST. MICHAEL EPPAN
GEWURZTRAMINER

BRUT DI FRANCIACORTA

la tua casaêêêê

•AFTER DINNER
COCKTAIL

mineral water

liquors

Coffee

€ 15

€ 31

€ 10

€ 3
€ 1

€ 7

€ 20



Allergens 
FOOD INGREDIENTS THAT MUST CONTAIN ALLERGENS 

1. Cereals containing gluten, namely: wheat (such as spelt and khorasan wheat), rye, barley, oats or their hybridised 
strains, and products thereof, except:
(a) wheat based glucose syrups including dextrose (I)
(b) wheat based maltodextrins (I)
(c) glucose syrups based on barley
(d) cereals used for making alcoholic distillates including ethyl alcohol of agricultural origin

2. Crustaceans and products thereof

3. Eggs and products thereof

4. Fish and products thereof, except:
	 (a) fish gelatine used as carrier for vitamin or carotenoid preparations
	 (b) fish gelatine or Isinglass used as fining agent in beer and wine

5. Peanuts and products thereof

6. Soybeans and products thereof, except:
(a) fully refined soybean oil and fat (I)
(b) natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha  
tocopherol acetate, and natural D-alpha tocopherol succinate from soybean sources
(c) vegetable oils derived phytosterols and phytosterol esters from soybean sources
(d) plant stanol ester produced from vegetable oil sterols from soybean sources

7. Milk and products thereof (including lactose), except:
(a) whey used for making alcoholic distillates including ethyl alcohol of agricultural origin
(b) lactitol

8. Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashews 
(Anacardium occidentale), pecan nuts (Carya illinoinensis (Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), 
pistachio nuts (Pistacia vera), macadamia or Queensland nuts (Macadamia ternifolia), and products thereof, except 
for nuts used for making alcoholic distillates including ethyl alcohol of agricultural origin

9. Celery and products thereof

10. Mustard and products thereof

11. Sesame seeds and products thereof

12. Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of the total 
SO2 which are to be calculated for products as proposed ready for consumption or as reconstituted according to the 
instructions of the manufacturers

13. Lupin and products thereof

14. Molluscs and products thereof

* frozen products


