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Wines by the glass:
Red wines:

Sassella Nino Negri € 6,00
White wines:

Alpi Retiche Nino Negri € 6,00

We inform our customers that in foods prepared and administered
in this exercise, ingredients or adjuvants considered allergens may

Menu

Bresaola (local dried cured beef) with typical Sciatt
First courses

Pizzoccheri of Valtellina
(Buckwheat pasta with potatoes, cabbages, local cheese, butter,
sage and garlic)
Home-made potato gnocchi with Cacio and pepper
Spaghetti with raw tomato sauce
Cornmeal porridge filled large ravioli
with butter and sage
Pureed cream soup of vegetables with fine herbs

Second courses with included side dish

Slowly cooked roast veal with mushroom sauce
Fillet of Salmon Trout
Pork cordon-bleu with ham and cheese
Omelet with onions and Casera
Assiette of fresh and seasoned local cheeses with onion jam

Side dishes

Baked potatoes
Buttered carrots

Dessert

be included; a list and information about their presence are available

from our waiting staff.
We cannot guarantee the absence of cross contamination.

Dessert with Bavarian cream made with local yogurt and wildberries

Coffee sundae



