
 

Cover charge per person, including a selection of naturally leavened bread and breadsticks 

made with stone-ground flour, water and sea salt   5€ 
 

**additional 4€ will be charged 
 

Fish intended to be eaten raw has been pre-treated (frozen) in accordance with legislative requirements 
 

Our suggestions may contain one or more allergens. 

Every effort is made to instruct our food production and service staff on the severity of food allergies. For further information on which allergens may be 

present in the dishes above, please ask our team to consult the available documentation. 
 

* Frozen products may be used if fresh ones are not available 
 

 

Today’s antipasti 
 

King prawns and sole fish salad 

with crunchy wild fennel 

and citrus fruits * 

 

Burrata cheese from Puglia 

with special mild culatello ham 

 

Artichoke salad 

with pears and roasted walnuts 

 

Grilled tofu 

with Garda olives cream, 

tomatoes and avocado 

 

 

 

Today’s pasta, risotti 

& soups 
 

Chickpeas creamy soup 

with octopus curls 

and rosemary * 

 

Ravioli, 

filled with dried salted cod, 

with potato and black truffle 

creamy sauce 

 

Mezzi paccheri pasta 

from Gragnano 

with cacio cheese 

and black pepper 

 

Egg square-shaped spaghetti 

with turnip tops and clams 

 

Creamy 

Il Chicco del Mulino rice 

with seared goose liver, 

Porto wine reduction sauce 

and sweet sandwich loaf 

crumble 

 

Creamy 

Il Chicco del Mulino rice 

with lemon and scampi tails * 

 

 

 

29€ choice of 1 course 

 

 

Chef Augusto’s 

signature dishes 
 

 

 

 

Wild salmon carpaccio, 

marinated and smoked 

by Chef Augusto, 

with herbs 

and a mixed garden salad 

 

 

 

 

 

Creamy Risotto alla Milanese, 

with Gli Aironi vialone nano 

rice with Lombard saffron pistils 

and veal ossobuco 

 

 

 

 

Augusto’s famous hand-made 

potato gnocchi, 

with sauce of the day 

 

 

 

 

**Steamed black cod fillet 

with fresh garden vegetables 

and saffron-flavoured 

soy noodles * 

 

 

 

 

**Augusto’s 

Cotoletta alla Milanese, 

browned in clarified butter 

and served with 

tomato concassé and 

lightly breaded asparagus 

 

 

 

 

 

 

45€ choice of 2 courses 

 

 

From the fish market 
 

**Grilled mixed fish of the day 

on Jerusalem artichokes 

cream * 

 

**Salmon and sea scallops 

on a skewer 

with vegetable couscous * 

 

**Greater amberjack fillet 

stewed in an aristeid prawns 

and cherry tomatoes sauce * 
 

 

 

 

The finest regional cuts 
 

Grilled Valle Spluga cockerel 

on radicchio tardivo chicory 

from Treviso 

 

**Veal medallions 

with artichokes, sautéed with 

evo oil and parsley, 

and smoked scamorza cheese 

 

**Pré-salé lamb chops 

in a mixed nuts crust 

on a pumpkin cake * 

 

 

 

Our vegan suggestion 
 

Seitan bites 

and datterini tomatoes 

 on crunchy edamame beans 

 

 

 

For cheese lovers 
 

Selection of Italian cheeses 

with candied fruits 

in a mustard syrup 

 

 

 

 
54€ choice of 2 courses 

and dessert 


