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STARTERS
Marinated salmon carpaccio with fennel salad, black olive powder and orange sauce
Buffalo mozzarella bites with cherry tomatoes soup
Our selection of Bergamo cheeses with mustard-flavored jams
Buffalo blue cheese, Bufarolo Quadrello, Taleggio, Branzi, Grandbu
Our selection of cured meats with fried dumpling
Deer ham with chestnuts, blueberry sauce and iceberg lettuce
Gratin onion soup with croutons
Orto in Onda special vegetables plate

Caesar salad

FIRST COURSES
“Scarpinocc” typical cheese dumpling with butter and sage
Milanese style risotto with “ossobuco” ragli — min 2 pers.
Long fusilli pasta “Mancini” with Bolognese sauce
Spaghetti with Mediterranean sauce
Vegetables soup with aromatic herbs croutons

SECOND COURSES

Baked salmon with vanilla cauliflower sauce and soy flavoured spinach
Sliced beef with sautéed vegetables
Roasted cockerel with rustic potatoes

OUR SPECIAL
served with French fries
[talian bread with raw ham, buffalo mozzarella cheese and balsamic reduction
Surf Burger
Our ham and Branzi cheese toast

CHEF'S SUGGESTION OF THE DAY

DESSERT
Chef's tiramisu
Fresh fruit salad
Desserts from our showcase



