
 

 

 

 

 

 “Vulaiga’s” bread, mountain butter and…   

… Anchovies from Cantabrian 50g pack 
 

 

 

 

… Siberian caviar Piccolo Lago Selection 

o 30g pack 

o 125g pack 

o special package: 30g pack + 2 drinks at your choice 

 

 Cold cut and cheese from Ossola valley,  

pickles, extra virgin olive oil focaccia 

IT’S ALWAYS TIME TO … 

euro 13 
 

 

 

 

 

 

 

 

 

 

euro 45 

euro 150 

euro 60 
 

 

 

 

 

 

 

 

 

 

 

 

 

euro 15 

  
  

      
 Gin & Tonic 

Genepì della Val Formazza, 

gentiane, 

Meadlight fermentato di miele 
 

Margarita 
Olmeca Altos,  

Del Maguey Vida, 

Italicus, olive 

 

Daiquiri 
Abuelo 7 years, oloroso sherry, 

lime, pickled onion 

Moka Martini 
Acquavite,  

Borghetti coffee liqueur, 

Lavazza qualità oro 

 

Piña Colada 
Michter’s Bourbon,  

smoked pineapple, 

water coconut 

Spritz no more 
Absolut Elyx, St. Germain,  

sake, chili pepper 

 

 

Royal Mule 
Absolut Elyx, ginger, honey, 

Philipponnat Royal Reserve 

Americano Sbagliato 
Mancino red vermouth, 

Carpano Bitter, 

wine cordial, soda 

 

 

 

At your choice… 

      

THE CLASSICS  
euro 12,00 

 

THE USUAL… UNUSUAL CLASSICS 
euro 14,00 

BISTROT - COCKTAIL BAR 

 

Ingredients used in the composition of the plates/drinks could be allergens. 
You can consult allergen list on the QRcode or on the paper format asking our Staff.  
 

 

Sweet and fruity 

Spicy 

Sour and refreshing 

      

ALCOOL FREE 

euro 9,00 



  

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

  

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Smoked trout tartare 

 

Whitefish and vegetables soused with 

onion and vinegar 
 

Spaghettone with tomato sauce (V) 

 

Coddled egg, zucchini (V, G) 
      

 

 

 

 

Bluefin tuna, “Cuore di bue” tomato, 

burrata cheese, beans (G) 

 

Fried lake fish 

 

“Plin” with Castelmagno fondue, black 

truffle (V) 

 

Fried chicken and potatoes  

euro 14 euro 18 

Order one or more plates choosing within the same box or 

combining different boxes (prices are per plate) 

 
 

 

 

 

 

 

 

 

 

 

 

 

Octopus, potatoes, green beans, basil 

pesto (G) 

 

Tagliatelle, porcini mushrooms, licorice 

 

Pikeperch, herbs, Parmentier cream (G) 

 

“Grissinopoli” breaded veal cotoletta, 

tomato, onion  

      

 

 

 

 

 

 

Gnocco potato, raw seafood, shellfish 

sauce, fresh tomato, burrata foam, 

courgette flowers 

 

Mezze maniche pasta, lobster,  

confit tomatoes  

 

Scallops, tomatoes juice and sea 

panzanella 

 

Beef fillet 180g, rosemary, chanterelles and 

potatoes  

 
      

euro 35 euro 26 

 

 

 

 

 

 

 

Crème brulee, season fruit, crumble 

 

Parfait with nut and chocolate (G)  

  

Rock sacher  

 

Fresh fruit salad (G) 

      

euro 8 

 

 
WATER 

euro 3 

COFFEE 

euro 2 
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€26 

BISTROT - COCKTAIL BAR 

Ingredients used in the composition of the plates/drinks could be allergens. 
You can consult allergen list on the QRcode or on the paper format asking our Staff.  
(V): vegetarian plate. (G): gluten plate dish 
  
 


