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LIErs Proposals
SLILers

Sweet and sour cod meatballs** with honey mustard 14
1,8,4,7,10
Eggplant parmigiana with burrata cream and basil oil °° 12
3,7
HISL COUrses
San Massimo Riserva Carnaroli rice with asparagus and robiola cheese with 18
gg%sged PGI Piedmont hazelnuts °°
Fresh mezze maniche with chickpea cream, clams, 18
fgt}lsﬁsh tagliatelle**, paprika crumble, and basil oil ©
[ Courses
Black cod Alaska** al miso con pak-choi saltato, pure di sedano rapa e 30
mayo teryaki
1,3,4,6,7,9 12
Miso-infused Alaskan black cod** with sautéed pak choy, celeriac puree, and 30
teriyaki mayo °°
7,1,12
Cauliflower cream soup with poached egg and black truffle** °° 16
3,79
1()3u7r9|oa|0|oaro|e|Ie with butter and truffle* 22
Fassona beef tartare with truffle**, Milanese egg yolk, caper flowers, marina- 22

1te§o|7 %qizon, Grana Padano cheese and mustard seeds




[e Great Lassics
LTS

Milanese Mondeghili* with saffron mayonnaise
1,879

Fried polenta with creamed cod** and lime zest °°
4,7

HNSL LOUrses

Carnaroli rice with saffron | with ossobuco reduction* and gremolada °°
3,7,913,7,9 12

Fresh spaghetti with three tomatoes
1,37

1O‘trqecchiette with broccoli and luganega sausage °

[fain Courses

Roasted octopus** with celeriac puree, sautéed broccoli AOP and tapioca
gblgs with squid ink °°

Milanese cutlet with arugula and cherry tomatoes °
1,8

JeSSerts

Tiramisu

1,3,6,7

Cup Felicetta: custard, whipped cream, red berries, and biscuit
1,37

Mini cocoa and coconut cake* with fior di latte ice cream °°
3,6,7

12

28

5



beverages

Water

Panna | San Pellegrino BICCHIERE 0,5
Crodino 5
Coke | Diet Coke 4,5
Lurisia 55

Orangeade | Tonic Water | Citron Soda

Feever Ginger Beer

Galvanina 5,5
Lemon Tea - Peach Tea | Lemonade - Chinotto

7
Non-alcoholic drink
Tomato juice 6
Organic Juices 5
Ace | Apricot | Peach | Pear | Pineapple | Blueberry
Mami smoothjes 7
Pomegranate | Strawberry | Mango | Tropical | Antioxidant | Raspberry
Messina Beer 55
Ichnusa Beer 55

Filtered | Unfiltered

FOR WINES, BITTERS AND OTHER SPIRITS, CONSULT OUR DEDICATED MENU

SYUBOLTEGEND

For each product on the menu, the allergens present in the recipe are specified. However, the pos-
sible presence of traces and additional allergens in the finished product cannot be ruled out.

* Product produced by us and subjected to heat treatment in accordance with current regulations
** Product frozen externally

*** Product purchased fresh and subjected to heat treatment (-20°C for 24 hours) for sanitary
decontamination purposes in accordance with current regulations

Depending on seasonality or availability, some ingredients will be purchased already frozen.

° Lactose not present in the recipe. However, the possible presence of traces and additional aller-
gens in the finished product cannot be ruled out.

Cross-contamination with additional allergens is possible.

°® Gluten not present in the recipe. However, the possible presence of traces and additional aller-
gens in the finished product cannot be ruled out.

°°® Gluten and lactose are not present in the recipe. However, the possible presence of traces and
additional allergens in the finished product cannot be ruled out.

VEGAN Vegan product - Animal derivatives not present in the recipe. However, the possible presen-
ce of traces and additional allergens in the finished product cannot be ruled out.




Allergen st



1. Gluten

2. Crustaceans and derivatives
3. Eggs

4. Fish and derivatives

5. Peanuts and derivatives

6. Soybeans and derivatives

7. Milk and derivatives

8. Shell fruits and derivatives
9. Celery and derivatives

10. Mustard and derivatives

1. Sesame seeds and derivatives

12. Sulfur dioxide and sulfites inconcentration
above 10mg/kg or 10mg/I expressed as so2

13. Lupin and derivatives

14. Mollusks and derivatives

For each product on the menu, the allergens present in the recipe are
specified. However, the possible presence of traces and additional allergens in
the finished product cannot be ruled out.










