MENU PRANZO
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Primi Piath

Spaghetti alla carbonarg 5 B 0 € 2.00
= Penne alla norma ‘ i € 9.00

Vellutata di pori e patate alla francese con crostini ’ € 2.00
| Risotlo al radicchic e luganega il € 9,00

Gnocchetti di patate alla crema di zola e noci log ¢ €9,00

Secondi Piatii

Involtine fritte di verza, ripieno di orzo riscttate, carote e ’ O a

zucchine su crema dirafano € 11,00

Salmone, cavolo cappuccio rosso e verde su crema di patate e porri 155 € 14,00

Piatti Unici
Risotto alla milanese con ossobuco e gremolada & € 15,00

Primo e secondo a scelta € 1500

Dolci fatti in casa
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Tiramist della casa i 90 € 46,00
Brownies al Cioccolato con coulisse ai frutti di bosco B H O & € 6,00
Friltelle con panna monatata, crema pasticcera e nutell 3 J 0 & € 6,00
Cheesecake 8O € 5,00
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First dishes

Spaghetfiallacarbonara § O 3

Pasta with eggplant, fomato sauce and ricola cheese B H
Leek and potato cream ﬁ

Risotto with red radish and sausage l

Potato gnocchi with zola cream cheese o8 o

Second Courses
Fried cabbage roll, stuffed with barley, camots and courgettes i O @

and with horseradish cream
Salmon, red and green cabbage, cream of potato and leek 555 B
Unique dishes
First and second choice
Saffron risotto with braised veal gl

Homemade sweets
House tiramisu § 0
Brownies with chocolate with berry drawsting~ § @ O &

||_.-"

Panckes with whipped cream, custard and nutella ' @ 0
Cheesecake 80 O

€%.00
€9.00
€7.00
€ 2.00
€ 2.00

€11.00
€ 14.00

€15.00
€ 15.00

€ 6.00
€ 6.00
€ 6.00
€ 6,00

T

* depending on avallablity, the poduct could be o frozcen product
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IL NOSTRO

MENU CENA

MENU

B ANTIPASTI
CEVICHE PT GAMBERS ROSS0Y, GAMBPERONT ARGENTINI® £ SALMONE £ 16 R':}
TWVGLTTING T VERZA FRITTO, RITTENG TT CREO PERLATS, CAROTE € 2UCCHINE Con SALSA ALRAFANG e 14 B {
TARTARE DT MANZO AL COLTELLO CON SEMAPE AL MIELE €15 L)
THSALATINA DT CARCIOFO CRUDE LON SCARLTE DT GRAMA ¢ 14 [

-

| priMiI PIAT
BISOTTO ALRATPTLCHTO PT O TREVISE, STUMATO AL FRANTY LGN CRUMBLE PT STECK TELL ALTOATTAE € 16 @
AGHOLOTTI NERT ALLA SEFFLA RITIENT TT SALMONE ERICOTTA CON SALSA 7T TOMOTORLNI PTEZUTTELLT €16 ' ; \i}

CHICCHE DI PATATE CON SALSA DL CIME DI RATA € SaLsTecTasts B ()
BIGOLT AL PAGL BTANCO DanaRareds B

® SECONDI PIATTI

OSSOBLCC* DT VITELLO, GREMOLADA E POLENTA GTALLAC 21 |

RIS UL MATALE MARTNATE CON PATATE AL FORNC €99 )

FISH' AND CHITS € Sausa TaRTARA e 22 150 )

FILETTE DT SALMONE® AL TROFUMO DT AGRUMT £ MANDORLE CREWA DT PATATE £ PORRT, CAVOLO CAPPUCCTO €23 B0

B DOLCI FATTIIN CASA

e PYRNN O B | =
BROWNTES 4L CTOLLOLATE Lo COULTS PL FRUTTI PT BOSEC £ 6 L) ‘ o
cHeesecaeE e H O
FRLTTELLE CON TANNA MONTATA, CREWA TASTICCERA E NUTELLA £ @ ﬂ ’ 'ﬁ
COPERTS € 3,00

Ghding ' 1 rlticir @ EE— {-‘J Peacn ﬁ.} Frsta o guaca :..T':'

o pptmd i dpla Supeniend o predettn pereidee couene s prach PR earnelr S g s

PER INIZIARE...




STARTER
CEVICHE OF RED TRAWNS®, ARGENTINE SHRIMPS® ANT SALMON® €16 I

FRIED CABBAGEROLL, STUFFED WITH BARLEY, LARROTS, COUGRETTES WITH HomserapTod creamets B ()
BEEF TARATRE wITH Honey musTAEP €15 L) |
ARTICHOKE SALAD WITH TARMESAN CHEESE FLAKES €14 |

FIRST DISHES
BAVICCHIO RISOTTO, BRANDY SHATED, WITH SPECK CELIMBLE £ 16 j:'

BLACE BAVIOLT wITH SETTA STUFFED WITH SALMOM ANDRICOTTA SHEESE wITH TOMATE SALCE £ 16k I T ﬂ
FOTATO HANTWATE GHOLCHT WITH TURNTIF SALCE AND SAULE £ 15 ' ,,
BIGOLT SPAGHETTI wITH wiITETWee Ragr e B O

TO START...

SECOND DISHES

LALF OSSOBLLOY, QEEMOLADA SAULE, ANT TELLCOW POLENTA £ 21 .

FOREBTBES" WITH BAKEDT POTATOES €14 .

FISH® AND CHITS wITH TARTARA SAucE€ 22 35 |

SALMON" WITH CTTRLES, ALMONT, CEEAM OF POTATOES AMD LEEES, CABBAGE £ 23 ;:3:}

HOMEMADE DESSERT

rreemzswee () B 8

CHOCOLATE BROWNTES WITH RED FRUTTS COULTS &6 L) ‘ A &
cHEEsecaE ¢ 6 ) l

e ]
TRITTERS WITH WHITTED CREAM, (USTARD ANP NUTELLAEG L) i 0 &
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SERENDEPICO - PIAZZA CASTELLO, 1 - MILANO
Christian Cugini - Infoline +393382724181
email: info@cuginieventi.com - www.cuginieventi.com




