
7  P L A T E S  T O  S H A R E

Crustacean tartare*, “Collverd” foie gras
and figs

•

Angus speck with pepper and Sorrento lemon 

•
 

“La Casera” gorgonzola cones with compotes

•

Fried king prawn* with salt and pepper

•

Eggplant caponata with toasted pine nuts

•

Crostini with “Fredo” Cantabrian anchovy 
and whipped butter

•

Crostini with mascarpone cheese
and “Antonius” caviar

M I N I M U M  2  P E O P L E  |  3 5  E U R O  P E R  P E R S O N

WELCOME       HOME



TRADITION
Spinach canederli with “La Casera” gorgonzola fondue                                                          24
 

Maccheroncini pasta with Nonna Rosina’s meat ragù and Granone Lodigiano sauce              

Roasted baby potatoes                   							                     9

Gratinated vegetables with “Bella Lodi” Raspadura cheese			                 8

Eggplant caponata with toasted pine nuts					                              8

Seasonal mixed salad                                               						        7

MEAT
Beef tartare with Dijon mustard and marinated egg yolk 

22

“Cebo de Campo” Pata Negra ham, toasted bread
and “Crispino” sun-dried tomato tartare

26

Wagyu beef carpaccio, “Collverd” foie gras and balsamic sauce
28

Traditional veal with tuna sauce
18

Angus beef fillet served on a hot stone with its sauces
and a selection of Maldon salts

35

KITCHEN GARDEN

25



FISH 
SEAFOOD

AND

WHERE THE SEA MEETS THE MOUNTAINS

Mazara Red Prawn* tartare, bufala stracciatella cheese 
and alpine herbs	 24

Spicy white fish* ceviche 21

Baby octopus* with San Marzano sauce and Storo polenta 24

Seared tuna*, caramelized onion and toasted almonds 27

Mediterranean seafood fry with aioli sauce 25

Catalan-style octopus*	 25

Amberjack* carpaccio with Mediterranean-style gazpacho 24

Potato gnocchetti pasta with Mazara Red Prawn* 29

Spaghettoni pasta with garlic, olive oil, chili pepper
and crustacean tartare*

27



*Depending on market availability, some products may have been frozen, while all seafood products have undergone blast 
chilling.

Fish intended to be consumed raw has undergone preventive reclamation treatment in compliance with the requirements of
EC Regulation 853/2004.

All prices are expressed in Euro (€).

We kindly invite you to inform our staff of any allergies or intolerances. 
Information documentation is available at the cashier.

STARE INSIEME
DIL’ARTE
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