AEEctizc rs
Kaw ham of \//gezzo va//ey with small Bettelmatt Pic with 5}31'(:5 pear

Ka[)b/t /o/n, roasted PEPPEn hazelnuts and Pars/cy oil
5campi from Apu//a, )‘/fgs and rocket salad

5carec/ cuttlefish with smashed Ioumlo;éin and red cabéage
Mushrooms Han, cc/cr:y sa/ac/, dried P/ums and Pine nuts

First Courses

Cream of, Pumpb’n, violet potatoes and cotfee oil
E_ggp/ants cannelloni, tomato sauce and roe botta/ga fish

Kice carnarolf “Pranchetti? with satfron ,mushrooms, hazelnuts and grape jufcc

5}335/761’:1’:/ with buffalo mozzarella cream and tartare of red prawns
[Fome made egg Tag/fo/lhi with mushrooms and Kaschera -cheese fondue

Main Courscs

Mon.é/l-'.sﬁ cheek with zucc/n'mﬁ capers and dried tomatoes

5carcc/ salmon at sesame, soya bitter-sweet sauce and little braised onions
[ avaret with Ossola va//cy fat bacon, pumph’n cream and mushrooms

[ amb at [avender with potatoes

Cut venison, /;g.s and cc/cry—-turm})s

Tcmpura of Pumlp,é/n with fresh cheese and soya carame/

Formaggi

Selezione di fonnaggic/i Eros 4 a(Casera”

Dcsscrt

American grape soup with /;gs and cinnamon ice cream
Créme brulée at cardamom

Warm zabaione with app/cs and rosemary g/azc
C/mco/atc mousse with hazelnuts

A PP/C ]ch with cinnamon

€ /4,00
€ 14,00
€ 17,00
€ 15,00
€ 15,00

€ 14,00
€ 14,00
€ 14,00
€ 15,00
€ 15,00

€ 20,00
€ 20,00
€ 20,00
€ 20,00
€ 20,00
€ 18,00

€ 12,00

€ 10,00
€ 9,00
€ 10,00
€ 10,00
€ 9,00




