
 

 
 
 

MENU 2026 

PASQUA 
 

 

 

Antipasti 
Tagliere di salumi 
Torta pasqualina  
 
Primi piatti 
Risotto agli asparagi 
Raviolo ai carciofi e caprino 
 
Secondi piatti 
Vitello tonnato alla milanese 
Agnello in umido “a centro tavola” 
 

Contorni 
Patate al forno 
Verdure alla griglia 

 
Desserts 
Colomba con le nostre salse 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Starters 
Platter of cold cuts 
Easter Cheese and Vegetable Pie 
 
First course 
Asparagus risotto 
Artichoke and goat cheese ravioli 
 
Second course  
Milanese-style veal with tuna sauce 
Braised lamb “as the centerpiece” 
 
Side dishes  
Roasted potatoes 
Grilled vegetables 
 
Desserts 
Colomba with our sauces 
 
 
 

 
 
 
 
 
 
 
 
€ 65 
a persona, vino incluso (una bottiglia ogni due persone) 
per person, wine included (one bottle for every two people) 
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