MENU DELL'OSTERIA

SALIE
TABACCHI

STARTERS

Mixed lake fish starter: smoked Trout salad, €16
agoni in carpione (pickled fish), agoni with salsa
verde, lake fish paté crouton, polenta and

Missoltini (dried salted fish).**

Almond Ajoblanco with locale lemon Yogurt, €14
Cumber, smoked lavaret fish, herbs from the
garden

Marco d’Oggiono mixed cold cuts with €13
homemade pickled vegetables

Phillo pastry quiche with asparagus, zucchini, pea
and lemon sauce, goat cheese fondue W €13

Rabbit herbs porchetta, salad with sundried €15
tomatoes and taggiasche olives

PASTA

Homemade fresh tagliolini with €14
Missoltini (dried and salted lake fish).

Handmade potatoes gnocchi with 16€
parmesan sauce, crunchy pancetta and
black truffe

Fresh pasta ravioli filled with local ricottag€15
and lemon zest, zucchini sauce and basil
oil

Homemade Lasagnetta with asparagus €15
veggies and Local Stracchino cheese,
basil oil

MAIN COURSES

Fish of the day served with rosemary
potatoes and sauteed escarole with pinenuts,
olives and raisins

€18

Roast beef tagliata with rosemary potatoes €20
and seasonal veggies.

Guinea's fowl breast filled with figs and €16
pancetta, served with rosemary potatoes and
seasonal veggies.

Braised Wild boar with taggiasche Olive €16
served with Rostrato corn polenta.

Local cheese platter selection from VaIteIIina@ €14
Valsassina and Brianza, with chestnut honey
AZ. Agr. Apiness, chutneys and walnuts.

DESSERT

Cake of the day served with handcrafted €6
ice cream.

Lemon and Raspberry Creme brilée £6
Yogurt panna cotta with apricot and

Verbena sauce and Meino crumble €5
Chestnut Honey parfait, raspberry sauce, €6
redfruits

White Chocolate and pistacchio pudding, £6

cardamom, cocoa and almond crumble

MENU DI TERRA

Phillo pastry quiche or cold cuts, €42
Lasagnetta, braised wild boar with
polenta, dessert of choice.

R Vegetarian dish

* The allergen list is available, please ask it to our staff.

MENU DI LAGO

Mixed lake fish starter, tagliolini with €45
Missoltini, fish of the day, dessert of choice.
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