
  

 

About our cuisine………… 

 
Our recipes and our plates is not just a taste experience 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 simple cuisine. 

 
= Almost all of Our Cuisine is treated with lactose-free milk and 
dairy products. 
 

 
On our table you can find Extra Virgin Olive Oil of Sebino and /or DOP 
Lombardy La- ke “Sebino”. It is a typical local Oil,very sweet and 
lower acidity level in Italy. 
 
 
 

  = The Presidia sustain quality production at risk 
of extinction, 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.fondazioneslowfood.it 

 
   
 = Gluten Free/Senza Glutine 

​

 
Frozen foods could be used in this venue according to market 
availability or seasonality. 
The list of allergens can be found at the checkout according to EC Reg. 
1169/2011. 

 
​ Cover charge € 3 
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Starter: 

 Mixed Lake Appetizer  € 18 

 Pike Salad dressed with Sebino D.O.P. Oil   € 14 

 Freshwater Shrimp and Vegetable Salad   € 14 

 Smoked Trout Tartare Flavored with Green Apple   € 15 

 Dried Sardines from Lake Iseo   € 15 

 Farmer's Appetizer  € 18 

 House-Smoked Salmon Trout Sashimi   € 19 

 Sant’Ilario 36 Months with Fried Gnocchi  € 18 

 Piedmontese Hand-Cut Beef Tartare   € 18 

 Tasting of selected cheeses  € 15 

 
First dishes: 

 Soup of the Day’s Fresh Catch with Tomato and Vegetables  € 20 

 Tagliatelle with White Perch Ragù  € 14 

 Cavalieri Spaghettone with Dried Sardines   € 15 

 Gragnano Linguine with Zucchini and River Shrimp   € 15 

 Paccheri with Fresh Tomato and Basil   € 15 

 Rigatoni with Rabbit and Guanciale Ragù  € 14 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Trattoria del Muliner 1964 ​ Asporto    ​ Tel. 030 9829206 

Trattoria del Muliner​ trattoriadelmuliner 



  

 
Second dishes: 

 Roasted Tinca of Clusane with Polenta ”Local recipe”   € 20 

 Gratinated Eel with Polenta  € 20 

 Grilled Catch of the day   € 17 

 Salmon Trout Roll with Mashed Potatoes  € 20 

 Perch Fillets "alla Mugnaia"   € 17 

 Golden-fried Perch Fillets  € 17 

 Fried Prawns with Julienned Vegetables  € 17 

 Italian Beef Tagliata with Aromatic Herbs  € 22 

 Piedmontese Fassona Rib Steak / T-Bone (Florentine)   
€ 7,50 
/ 100g 

 Sliced Roast Beef with Rosemary   € 22 

 Beef in Rovato’s Olive Oil and Polenta   € 20 

 

 
Cheeses: 
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 Six-Cheese Board   € 15 

 Three-Cheese Board   € 10 

 Bagòss from Brescia    

 Tombea PDO, aged 24 months    

 Parmigiano Reggiano, aged 24 months    

 Local Raw-Milk Stracchino from Monte Bronzone    

 Two-Milk Robiola    

 Sweet Gorgonzola PDO    



  

Vegetables: 

 Baked Potatoes   € 6 

 Mixed Grilled Vegetables  € 6 

 Fried Pumpkin Flowers   € 6 

 Oriental Mixed Greens   € 6 

 Homemade Lightly Sweet-and-Sour Giardiniera   € 12 
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