
 

 

Starters 

Lario starting starter           24,00 

 

Pike and smoked savetta fish tartare with rocket, celery and apples     19,00 

Burrata cheese with caponata, olives and basil           14,00 

Tartare of Piedmontese Fassona with little salad and parmesan cheese creme                    18,00 

            

First Courses 

Cristian Ponzini rice with perch filets         26,00 

Home made taglioliniwith pike ragout            15,00 

Hand made garganelli with veal ragout braised in beer on a parmesan fondue                  16,00 

Asparagus straccatella soup with smoked char           17,00 

 

Main Courses 

Soft fried pike with sour cream flavored with chives         24,00 

Old stayle agone fish              20,00 

Char with citrus fruits sauce and wild fennel        24,00 

Fresh daily catch in gratin            24,00 

Grilled beef fillet with celeriac cream and cooked asparagus        28,00 

 

main courses are served with seasoned vegatables 

 



 

Dessert 

Chocolate and nuts tarte with mint sauce                   10,00 

Amaretto semifreddo with vanilla cream                    10,00 

Gratin of wild berries                       10,00 

Crème brulèe with Grand Marnier                    10,00 

Icecream total vanilla             8,00 

 

 

Cover charge             3,00 

In case of allergies or intolerances require our special menu 

 

 

SUBSTANCES OR PRODUCTS THAT CAUSE ALLERGIES OR INTOLERANCES 

As per regulation 1169 of 2011, we report the allergens used in our room with the following symbols: 

1. Cereals containing gluten, ie: wheat, rye, barley, oats, spelled, kamut or their hybridised strains and derived products, except: a) wheat-based glucose syrups, including dextrose (*); b) wheat based maltodextrins (*); c) cereals used for the 

manufacture of alcoholic distillates, including ethyl alcohol of agricultural origin. 2. Crustaceans and crustacean-based products. 3. Eggs and egg products. 4. Fish and fish products, except: a) fish gelatin used as a support for vitamin or 

carotenoid preparations; b) gelatin or gelatine used as a clarifier in beer or wine. 5. Peanuts and peanut products. 6. Soybean and soy products, except: a) refined soybean oil and fat (*) b) natural mixed tocopherols (E306), natural D-alpha 

tocopherol, natural D-alpha tocopherol acetate, D-alpha tocopherol succinate natural soy-based; c) vegetable oils derived from phytosterols and soy-based esters phytosterols; d) vegetable stanol ester produced from soy-based vegetable oil 

sterols. 7. Milk and milk-based products (including lactose), except: a) whey used for the manufacture of alcoholic distillates, including ethyl alcohol of agricultural origin; b) lattiolo. 8. Nuts, namely: almonds, hazelnuts, walnuts, cashew 

nuts, pecans, Brazil nuts, pistachios, macadamia nuts or Queensland nuts, and their products, except for the nuts used for the manufacture of alcoholic spirits, including ethyl alcohol of agricultural origin. 9. Celery and celery products 10. 

Mustard and mustard products. 11. Sesame seeds and sesame seed products. 12. Sulfur dioxide and sulphites in concentrations higher than 10 mg / kg or 10 mg / l 


