Italian market cuisine and local flavours.
Executive Chef Pierpaolo Bevilacqua

.because food is
a way of life in
Italy.

from the cocktail bar
americano
Campari, red Vermouth, soda water 10

spritz
Aperol, soda water, Prosecco DOGC 8

gin tonic
Hendrick’s, Fever tree tonic 9

afernoon tea
vodka, Campari, fresh ginger, coffee,
caramel, red Vermouth 10

service 3
room service 5 (per order)

starters

main courses
scalded octopus

potato suffle

beans puree, spinach with garlic,
oil and chilli pepper 22

with Casera cheese sauce
and chestnut truffle 13

allergens 9, 14

allergens 3, 7

seared sea bream

poached egg

with herbs and grilled vegetables 22
allergens 4

potato and crispy artchokes
with Gruyer bread crouton 14

beef fillet steak

allergens 1, 3, 7

with gorgonzola cheese sauce, finferli
mushrooms and potatoes 21
allergens 7

sallop
with carrot and ginger cream 14

boneless lamb shanke

allergens 4

with crispy polenta and chard 24
allergens 7, 9

pounded fassona meat

angus burger

with mustard, salad in balsamic sauche
and Taleggio cheese 16

crispy bacon, smoked Provola cheese,
dry tomatoes and dipper potatoes 21

allergens 7, 10

allergens 1, 7, 8

first courses

Milano!

bean and chicory cream

Milanese cotoletta

with bruschetta bread 13

"elephant's ear" with Ratte potatoes 28

allergens 1, 8

allergens 1, 3, 5, 8

mixed pasta with potatoes

veal shank

provola cheese and crispy bacon 13
allergens 1, 7, 9

and gremolada with saffron rice 28
allergens 7, 9

orecchiette pasta
with with turnip greens
and anchovy crumble 13
allergens 1, 4

cuttlefish ink raviolo
with potatoes, leek, saffron, red shrimp
and burrata cheese 15

* the beef is 100% Piedmont Fassona
selected by the Oberto Butcher

allergens 1, 4, 7

Italian Gallo riserva rice

*the chef invites you to
discover the Today's special

with artichokes, Parmigiano Reggiano 24
months aged and hazelnut 14
allergens 8

desserts
fresh fruit
seasonal 7
allergens -

meringue
with vanilla cream 7
allergeni 1,3,5,6,7,8

ice cream and sorbets

citrus fruits frozen

cream and fruit 7

cream dessert 7

allergens

almond brittle
and hazelnut cream 7
allergens 1,3,5,6,7,8,12

allergens 1, 3, 5, 7, 8

pistachio
frozen dessert 7

allergens 1,3,5,6,7,8,12

INFORMATION FOR CLIENTS - LIST OF FOOD ALLERGENS
(Under Regulation 1169/11 - Legislative Decree 109/92, 88/2009, as amended)
Dear customer, the food on the market often contain allergenic ingredients that can cause violent reactions
in susceptible persons. They are shown in the list below the allergens that you might find in some of our
food. The staff are still available to you, please report any known allergies.
FOOD ALLERGENS
01. Cereals containing gluten (i.e. wheat, rye, barley, oats, spelled, kamut or their hybridised strains) and
products derivatives, except:
a) glucose syrups made from wheat, including dextrose, and related products, as long as the process
does not immediately increase the level of allergenicity assessed by the EFSA for the relevant product from
which they originated;
b) maltodextrin wheat based products and derivatives, as long as the process does not immediately
increase the level of allergenicity assessed by the EFSA for the relevant product from which they originated;
c) glucose syrups based on barley;
d) cereals used for making distillates or alcohol of agricultural origin for spirit drinks and other alcoholic
beverages.
02. Crustaceans and products derivatives.
03. Eggs and derivatives.
04. Fish and products thereof, except:
a) fish gelatine used as carrier for vitamin or carotenoid preparations;
b) gelatine or Isinglass used as fining agent in beer and wine.
05. Peanuts and products thereof.
06. Soybeans and products derivatives, except:
a) oil and fat soy and refined products, as long as the process does not immediately increase the level of
allergenicity assessed by the EFSA for the relevant product from which they originated;
b) natural mixed tocopherols (E306), tocopherol D-alpha tocopherol, natural Dalfa natural, natural Dalpha
tocopherol succinate from soybean;
c) vegetable oils derived phytosterols and phytosterol esters from soybean sources;
d) plant stanol ester produced from vegetable oil sterols from soybean.
07. Milk and milk products, including lactose, except:
a) whey used for making distillates or alcohol of agricultural origin for spirit drinks and other alcoholic
beverages;
b) lactitol.
08. Nuts, i.e. almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia),
cashew nuts (Anacardium occidentale), pecans (Carya illinoiesis (Wangenh) K. Koch) Brazil nuts (Brazil nut),
pistachios (Pistacia vera), Queensland nuts (Macadamia ternifolia) and products thereof, except for nuts
used for making distillates or ethyl alcohol of agricultural origin for spirit drinks and other alcoholic
beverages.
09. Celery and products derivatives
10. Mustard and products derivatives.
11. Sesame seeds and products derivatives
12. Sulphur dioxide and sulphites at concentrations above 10 mg / kg or 10 mg / liter expressed as SO2.
13. Lupin and products derivatives.
14. Molluscs and products derivatives.
Frozen products may be used (by rapid abatement of temperatures) as described in the procedures of the
hygienic self-control manual pursuant to REG. 852/04.
WE REMAIN AT YOUR DISPOSAL FOR ANY FURTHER INFORMATION OR CLARIFICATION YOU MIGHT NEED.

