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Starter:                                                                   
Grand Appetizer of Lake fish 
Pike Salad dressed with Oil of Sebino DOP 
Lake Shrimps  and vegetables  Salad 
Smoked Trout Tartare Flavored with Pomegranate 
Dry Sardines served with grilled polenta    
Appetizer of Local Salami and vegetables vinaigrette 
Crudo di Parma Sant’Ilario with Pickled vegetables 
Tasting of local cheeses and jam 

 
€ 15 
€ 13 
€ 13 
€ 13 
€ 18 
€ 15 
€ 15 
€ 15              

First Dishes: 
Soup of the lake fish and vegetables 
Tagliatelle with White Sauce Perch 
Spaghetti with Dry Sardines                           
Ravioli with Mountains Cheese and Mushroom 
Pastawith rabbit ragu’ 

 
€ 16 
€ 12 
€ 15 
€ 12 
€ 12 

Second Dishes : 
Roasted Tinca of Clusane with Polenta”Local recipe” 
Eel gratin baked with Polenta 
Fish of the day with grilled 
Fried Perch Fillets or Franciacorta sauce 
Fried Lake shrimps with vegetables 
Sliced Beef with spices 
Beef with oil and polenta 

 
€ 19 
€ 19 
€ 16 
€ 16 
€ 16 
€ 22 
€ 22 

Vegetables: 
Pumpkin Flowers Fried 
Baked Potatoes 
Mixed  grilled  Vegetables 
Mix salad with tomatoes,carrots 

 
€  5 
€  5 
€  5 
€  5 
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About our cuisine……………. 
 
Our recipes and our plates is not just a taste experien-
ce but an idea included in a path of flavors. 
For us in important the search of raw material,where they 
came from and their quality. 
Our ingredients are fresh and seasonal for ensure a sim-
ple cuisine. 
On our table you can find Extra Virgin Olive Oil of Se-
bino and /or DOP Lombardy Lake “Sebino”. 
It is a typical local Oil,very sweet and lower acidity 
level in Italy. 
 
 
 
 
 
 
 
 

You can buy the Oil in our restaurant. 
The Presidia sustain quality production at risk of ex-
tinction, protect unique regions  
and ecosystems, recover traditional processing methods, 
safeguard  
native breeds and local plant varieties. 
Today, more than 500 Presidia involve more than 13,000 
producers. 

www.presidislowfood.com 
 
    
 
 
   =Gluten free                            Service € 3                                                                                                               
 
 
 
In questo locale secondo la disponibilità o la stagionalità del 
mercato si potrebbero utilizzare degli alimenti surgelati. 
La lista degli allergeni e ̀ ravvisabile presso la cassa secondo quanto stabilito 
dal Reg. CE 1169/2011 


