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We kindly invite our esteemed guests to inform us, either at the time of reservation or
directly at the table, of any allergies or intolerances, including those related to foods not

listed in the allergen menu, which has been prepared in compliance with EU Regulation
1169/2011.

For all details regarding food freezing procedures, allergens, possible frozen ingredients,
and deep-frozen products, please carefully read the allergen list and our operational
procedures, which can be accessed by scanning the dedicated QR code or requesting a
printed copy from our staff.

Upon reservation, some dishes can be prepared gluten-free, with possible modifications
at the chef's discretion compared to the original dish described on the menu.

All gluten-free preparations will be served on dedicated plates.

To fully enjoy the dishes created by our chef in a relaxed and pleasant atmosphere, we
kindly ask our guests to refrain from smoking at the table, both indoors and outdoors.
Please use the designated smoking area ,at the bottom of the staircase where the restau-

rant sign is located. We also ask that mobile phones be set to silent mode.

All prices include VAT.

We appreciate your cooperation.

ALLERGEN LIST



TO START

CamPari . €
Crodino €
SpecialPupa ... €

Campeari Bitter, Aranciata amara, Acqua tonica

Ruhm Punch €
Limone, Zucchero, Ruhm, Acqua, Angostura, Noce moscata

Aperol Spritz . €
Aperol, Prosecco, Soda, Arancia

CampariSpritz . €
Campeari Bitter, Prosecco, Soda, Arancia

Milano Torino ... €
Campeari Bitter, Vermouth Rosso, Arancia

Negroni €
Campeari Bitter, Vermouth Rosso, Gin, Arancia

Negroni Sbagliato ... €
Campeari Bitter, Vermouth Rosso, Prosecco, Arancia

Americano €
Campari Bitter, Vermouth Rosso, Soda, Arancia

Gin Tonic Classico

Gin Hendrick’s, Acqua tonica, Limone ... €
Gin RLVO, Acqua tonica, LIiMONe ... €
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Birra Moretti La Rossa 0,33 | Style: Dopplebock  72% vol. €7

Full flavor of caramelized malt and an intense aroma of roasted malt. Amber color from the unique malt
used, dried and roasted. A particularly aromatic hop gives a characteristic bitter aftertaste and delicate fra-
grance.

Birra Moretti La Bianca 0,50 L Style: Weiss 5% vol. €7

Straw yellow color, cloudy poured into the glass releases a dense, creamy white foam. Fresh, delicate aroma
with mainly spicy notes, leaving a soft and non-invasive flavor. Refreshing and balanced on the palate.

Birra Moretti IPA 0,33 L Style: Ipa 5,2% vol. €6

Balanced taste, cold-hopped to enhance aromas, golden color with amber highlights, natural cloudiness due
to non-filtration, compact, fine white foam. Perfect aromatic and taste balance from triple hopping, espe-
cially cold hopping.

Birra Moretti Chiara 0,33 L Style: Lager 4,6% vol. €5

Bright gold color with fine, compact, persistent white foam. Malt and cereal notes with floral scents on an
acacia honey background. Fresh and smooth in the mouth, excellent aftertaste and persistence that recalls
all the sensations perceived to the nose.
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< OUR PROPOSALS &

Valdobbiadene Prosecco Sup. Extra Dry D.O.C.G. Borgo Molino €7
Glera 100% - 11,5% vol. Roncadelle (TV) - Veneto

Bright straw yellow with greenish reflections; fine and persistent bubbles. Scents of golden apple, white peach, pear, mulberry, and
flowers. Creamy, very fresh taste, with a truly inviting savory flavor.

Pinot Grigio D.O.C. Peter Zemmer €7
100% Pinot grigio - 13,5% vol. Cortina sulla Strada del Vino (BZ) - Alto Adige

Color ranges from straw yellow to golden yellow. Rich bouquet with strong aromas reminiscent of ripe fruits like pears and melons.
Powerful and balanced on the palate, with ripe fruit and lively acidity, and a slight mineral, almost salty note. Ideal with appetizers,
fish second courses, vegetables, and white meats.

Le Calderine |.G.T. Cantine Angelinetta €8

Sauvignon blanc, Verdese, Riesling Renano - 13% vol. Domaso (CO) - Lombardy

Bright straw yellow with greenish reflections, celebrating the northern freshness of Lake Como. Simple yet intense scent with fruits,
flowers, and herbs dominating and delicate iodized notes completing. Ideal with aperitifs and delicate lake appetizers, summer veg-
etable pies, fish salads.

Pinot Nero “Rolhut”D.O.C. Peter Zemmer €7
100% Pinot nero - 13% vol. Cortina sulla Strada del Vino (BZ) - Alto Adige

Garnet red color. Rich bouquet with berry and cherry scents with a fruity imprint. Balanced, elegant, and persistent on the palate.

Ca del Mot I.G.T. Cantine Angelinetta €8
Merlot, Marzemino - 13% vol. Domaso (CO) - Lombardy

Purple red color. Fresh and youthful scent with small fruits, herbs, delicate spiciness. Crunchy and inviting sip, like fresh fruit, always
inviting another taste.

Nes Passito di Pantelleria Pellegrino €8
100% Zibibbo - 14,5% vol. Pantelleria (TP) - Sicily

Light golden color, intense, aromatic, elegant, and delicate scent. Sweet taste, good smoothness, long persistence with a harmonious
and mineral final note. Ideal with dried fruits, cheeses, and pastry desserts.
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SPARKLINGS WINES

Franciacorta Cuveé Alma Brut D.O.C.G. Bellavista €70
Chardonnay 80%, Pinot Nero 19%, Pinot Bianco 1% - 12,5% vol. Erbusco (BS) - Lombardy

Straw yellow with greenish reflections and fine perlage. Scents of white flowers and ripe fruit, with vanilla notes. Harmonious with
good sapidity, with returns of floral, fruity, and vanilla aromas. Perfect for any festive occasion and wonderfully adaptable to a full
meal.

Franciacorta Saten D.O.C.G Demalde €55
Chardonnay 100% - 12,5% vol. Adro (BS) - Lombardy

Straw yellow color with fine and persistent perlage. Floral, white pulp fruit, banana, vanilla, and biscuit aromas. Fresh and velvety taste on
the palate. Perfect with raw or steamed shellfish, grilled or baked fish, grilled vegetables, and white meat dishes.

Perlé Brut D.O.C. Ferrari €75
Chardonnay 100% - 12,5% vol. Trento (TN) - Trentino

Intense yellow with golden reflections, very fine and persistent perlage. Intense bouquet with fine almond flower and renetta apple scents,
slightly spicy with a hint of bread crust. Seductive and elegant on the palate, with a very long velvety sensation and a slight note of ripe

apple.

Maximum Rosé Brut D.O.C. Ferrari €70

Pinot nero 70%, Chardonnay 30% - 12,5% vol. Trento (TN) - Trentino

Elegant antique pink color with persistent perlage. Wide and complex with citrus and small fruit notes, typical of Pinot Nero. Rich and
enveloping with a notable persistence finale marked by delicate yeast notes from over 30 months of bottle aging.

Valdobbiadene Extra Dry Prosecco Sup. D.O.C.G. Borgomolino €27
Glera 100% - 11,5% vol. Roncadelle (TV) - Veneto

On visual examination, it presents a beautiful bright straw yellow color with greenish reflections; the bubbles are fine and persistent. Scents
of golden apple, white peach, pear, mulberry, and flowers. Creamy, very fresh taste, with a truly inviting savory flavor.
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WHITE WINE

Le Calderine |.G.T. Cantine Angelinetta €35

Sauvignon blanc, Verdese, Riesling Renano - 13% vol. Domaso (CO) - Lombardy

Bright straw yellow with greenish reflections, celebrating the northern freshness of Lake Como. Simple yet intense scent with fruits,
flowers, and herbs dominating and delicate iodized notes completing. Ideal with aperitifs and delicate lake appetizers, summer veg-
etable pies, fish salads.

Opera Alpi Retiche |.G.T. Mamete Prevostini €48

Chardonnay, Sauvignon Blanc, Pinot Bianco, Incrocio Manzoni - 13% vol. Mese (SO) - Lombardy

Bright straw yellow color. Pleasant scents of ripe fruit ranging from apple to apricot with a mineral finish. In the mouth, it is well-balanced,
fresh, and savory. Ideal as an aperitif or with meat, fish dishes, and fresh or lightly aged cheeses.

Alpi Retiche |.G.T. Nino Negri €37
100% Nebbiolo - 11,5% vol. Chiuro (SO) - Lombardy

Straw yellow color with golden reflections. Luxuriant bouquet of green apple, citrus, honey, and toasted bread. Dry and fresh on the palate,
this unusual white wine offers great drinking pleasure, rounded off by a fine minerality in the overall finish.

Occhi Blu Riserva l.G.T. Cantine Angelinetta €69
100% Sauvignon Blanc - 13,5% vol. Domaso (CO) - Lombardy

Straw yellow color, with notes of exotic fruit, apricot, peach, and a very light hint of vanilla on the nose. On the palate, it is fresh, struc-
tured, and elegant. Ideal with pasta dishes, seafood, hard and aged cheeses, lean fish, and cured meats.

Solesta |.G.T. La Costa €54
85% Riesling Renano, 15% Manzoni Bianco - 13% vol. La Valletta Brianza (LC) - Lombardy

Bright straw yellow color. It has fine and elegant aromas with hints of acacia honey, citrus, and peach pulp. On the palate, it is full, with
great freshness and a marked sapidity. Elegant and long-lasting, with fragrances of summer fruits.

Arneis Blange D.O.C. Ceretto €55
Arneis 100% - 13% vol. Alba (CN) - Piemonte

Straw yellow color, with clear floral hints of elderberry and acacia alongside evident citrus notes. On the palate, it is fresh, characterized
by good acidity and balance. Easy to drink, it finishes with a good fruity persistence.

Lugana San Benedetto D.O.C. Zenato €30
100% Trebbiano - 13,5% vol. Peschiera del Garda (VR) - Veneto

Straw yellow color with greenish reflections. Aroma of fresh white flowers and white fruit. Balanced, fresh taste with a pleasant final note.
Pair with fish appetizers, cured meats, fresh cheeses, fried fish, and fish first courses.

Pinot Grigio D.O.C. Peter Zemmer €128
Pinot Grigio 100% - 13,5% vol. Cortina sulla Strada del Vino (BZ) - Alto Adige

Color ranging from straw yellow to golden yellow. Rich bouquet with strong aromas of ripe fruits like pears and melons. Powerful and
balanced on the palate, with ripe fruit and lively acidity, and a slight mineral, almost salty note. Ideal with appetizers, fish main courses,
vegetables, and white meats.

Gewlirztraminer D.O.C. Peter Zemmer €38
Gewiirztraminer 100% - 13,5% vol. Cortina sulla Strada del Vino (BZ) - Alto Adige

Certainly the most typical of South Tyrolean whites, full-bodied and unmistakably aromatic. Color: from very bright straw yellow to golden
yellow. Aroma: with herbaceous notes, reminiscent of dry flowers, cloves, and rose petals like Moscato wine. Taste: aromatic, rich, fresh
and lively, with low and soft acidity.

Chardonnay D.O.C. Hofstatter €38
Chardonnay 100% - 13% vol. Termeno sulla strada del Vino (BZ) - Alto Adige

Intensely straw yellow, with beautiful fruity notes on the nose enriched by continuous hints of golden apple. The good acidity, combined
with solid pulp and a strong persistence, represents the right credentials to focus on the potential for evolution of this wine and its ability
to express itself at its best without any decline.




Miiller Thurgau D.O.C. Cortaccia €37
Muller Thurgau 100% - 13% vol. Cortaccia sulla strada del Vino (BZ) - Alto Adige

Organoleptic characteristics: pleasant white wine, mineral and fruity character. Color ranges from greenish yellow to light yellow, varied
and intense aroma with spicy notes and floral aromas with a hint of Moscato. Elegant taste, well-structured body.

Sauvignon D.O.C. Eisacktal Valle Isarco €38
Sauvignon blanc 100% - 13,5% vol. Chiusa (BZ) - Alto Adige

Color ranges from greenish to straw yellow. Intense aromas with important notes of nettle, herbs, and blackcurrant. On the palate, it is soft,
inviting, dry. Ideal with fish appetizers, salads, vegetable first courses, grilled fish, poultry, and white meats.

Ribolla Gialla D.O.C. Buzzinelli €26
Ribolla Gialla 100% - 13% vol. Cormons (GO) - Friuli V. G.

On visual examination, it presents a straw yellow color with slight greenish reflections. The nose is dominated by fruity and floral, fresh and
enveloping sensations. On the palate, it is dry, light-bodied, with a balanced sip.

Sharjs 1.G.T. Livio Felluga €45
Chardonnay, Ribolla gialla - 13% vol. Brazzano di Cormons (GO) - Friuli V. G.

The color is light yellow with bright golden reflections. On the nose, it expresses floral aromas, hints of medicinal herbs, balsamic nuances, on
a soft background of ripe fruit. Fresh taste, subtle and persistent with citrus and mineral notes. Ideal with vegetarian dishes, vegetable risotto.

Pigato D.O.C. Calleri €45
Pigato 100% - 13,5% vol. Salea di Albenga (SV) - Liguria

Bright straw yellow, with intense and pleasant scents of aromatic herbs, apricot, ripe yellow fruit, jasmine, and Mediterranean scrub. Fresh
and sapid on the palate, moderately persistent, with agile and pleasant drinkability.

Vernaccia D.O.C.G. Rocca delle Macie €25
Vernaccia 100% - 13% vol. Greve in Chianti (F1) - Tuscany

Compact and bright straw yellow in the glass. Initial aromas of apple and peach are followed by typical hints of almond and acacia. Bal-
anced palate, refreshed by good acidity.

Verdicchio Classico Superiore D.O.C. Bucci €55
Verdicchio 100% - 13,5% vol. Ostra Vetere(GR) - Marche

Intense straw yellow color. The nose reveals a distinctly fruity and floral bouquet, with notes of golden apple, acacia flowers, and hints
of dried fruit. Fresh and sapid on the palate, with good body and great finesse. Ideal with fresh cheeses, steamed fish and shellfish, and
seafood appetizers.

Vermentino Costamolino D.O.C. Argiolas €35
Vermentino 100% - 14% vol. Serdiana (CA) - Sardegna

Straw yellow with slightly greenish reflections. Delicate and fine aromas of citrus, white flowers, and lemon balm. Fresh, dry, and charac-
terized by a pleasant sapidity with a good persistence on the finish.

Greco di Tufo Devon D.O.C.G. Antonio Caggiano €42
Greco 100% - 13,5% vol. Taurasi (AV) - Campania

Straw yellow with golden reflections. The nose expresses typical varietal characteristics ranging from plum to pear, enhanced by balsamic
tones reminiscent of mint. On the palate, immediate acidity and pronounced minerality typical of the region, alongside a complex body.

Anthilial.G.T. Donnafugata €35

Catarratto e altri vitigni autoctoni - 12,5% vol. Marsala (TP) - Sicilia

Straw yellow color. Fresh and fragrant bouquet with notes of white flesh fruit and wild flowers. The palate reflects the evident fruity note,
refreshed by pleasant sapidity and good persistence on the finish. Ideal with tomato and basil bruschetta, seafood pasta, and bluefish.

Y ifo s oo short todiink medisere wines,”

JOHANN WOLFGANG VON GOETHE
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Sassella Marena D.O.C.G. Mamete Prevostini €55
Nebbiolo 100% - 13,5% vol. Mese (SO) - Lombardy

It is the product of the most well-known of the subzones into which Valtellina Superiore is divided. Red wine with characteristics of
particular harmony already after two or three years. It is particularly suitable with red meats, although it pairs excellently with substantial
first courses and medium-aged cheeses.

Cadel Mot l.G.T. Angelinetta €35
Merlot - Pinot nero - 13% vol. Domaso (CO) - Lombardy

Purple red. On the nose, great freshness and youthfulness with small fruits, herbs, and delicate spiciness. The sip is crisp and inviting,
like fresh fruit, always inviting another taste.

Valtellina sup. La Tena D.O.C.G. CaBianche €60
Nebbiolo 95% Merlot 5% - 13% vol. Villa di Tirano (SO) - Lombardy

Ruby red color tending towards bright garnet. It has the scent of ripe berries, blackberries and raspberries, with spicy notes. The tannin is
typical of Nebbiolo, which is made elegant by long barrel aging. A bouquet of unique scents and aromas, which fully reflect the Valtellina
area.

Sforzato “Ca Rizzieri” D.O.C.G. Aldo Rainoldi €90
Nebbiolo 100% - 15% vol. Chiuro (SO) - Lombardy

A wine with great structure and elegance, produced only in the best years. Intense ruby red color. Complex and rich aroma that ranges from
aromatic herbs to sour cherry in spirit, with notes of cinchona and tobacco. On the palate, it is full, enveloping, with powerful tannins well
harmonized by the drying process. Interminable finish.

Riserva Valtellina Sup. D.O.C.G. Grumello Faccinelli €56
Nebbiolo 100% - 13,5% vol. Chiuro (SO) - Lombardy

Deep and dense ruby red in color, the nose expresses highly typical aromas of undergrowth, small berries, and sweet, captivating marasca
cherries, with hints of cinchona and licorice. On the palate, it is warm, harmonious, round, solid, and refined. Over time, its velvety, almost
caressing soul emerges, revealing the graceful elegance of a wine of great stature.

Ortensio Lando Valt.Sup. D.O.C.G. Grumello Faccinelli €44
Nebbiolo 100% - 13% vol. Chiuro (SO) - Lombardy

Ruby red in appearance, this wine is fresh and harmonious, surprising with its delicate floral notes and hints of tobacco and balsamic
nuances. On the palate, it boasts a smoothness that is evenly and pleasantly distributed throughout the mouth.

Pinot Nero “Rolhut”D.O.C. Peter Zemmer €35
Pinot Nero 100% - 13% vol. Cortina sulla Strada del Vino (BZ) - Alto Adige

Garnet red color. Rich bouquet with hints of berries and cherry with a fruity note. On the palate, it is balanced, elegant, and very persistent.

Costasera Amarone Classico Valpollicella D.O.C.G. Masi €380
Corvina, Rondinella, Molinara - 15% vol. Sant’Ambrogio di Valpolicella (VR) Veneto

Very intense ruby red. On the nose, notes of cooked fruit, plum, and cherry. On the palate, fruity hints with notes of coffee and cocoa.
Extremely balanced. Pairs well with rich and flavorful dishes, grilled or roasted red meats, wild game, and flavorful, slightly spicy cheeses.




Barbera Monferrato “Il Baciale” D.O.C. Braida €48
Barbera 100% - 15% vol. Rocchetta Tanaro (AT) - Piemonte

Intense ruby red. Spicy notes and hints of blackberries, with final nuances of plums and cinnamon. Medium intensity and structure, with a
warm and elegant sip. Ideal with cured meats, pasta with meat sauces, white meats, mushroom risottos, roasted and grilled meats.

Chianti Classico D.O.C.G. Antinori - Tenuta Peppoli €43

Sangiovese 90 % merlot 5 % syrah 5 % - 13% vol. San Casciano (Fl) - Tuscany

Ruby red color, it presents notes of cherry and raspberry; the aromatic profile is complemented by hints of violet and vanilla berries. On the
palate, it is a balanced and flavorful wine, with good acidity. The aftertaste highlights the fruity and spicy notes from the wood aging. It is
a wine with soft tannins and a persistent finish.

Le Volte dell'Ornellaia I.G.T. Tenute Ornellaia €58
Merlot 67%, Cabernet Sauvignon 20%, Sangiovese 13% - 14% vol. Castagneto Carducci (LI) - Tuscany

Deep ruby red. On the nose, hints of sour cherry, blackberry, and ripe dark fruit pulp, enriched by mineral and spicy tones. On the palate, the
tannins reveal themselves to still be robust, suggesting they are ready to support the wine for at least another decade. Excellent persistence
with a fruity finish.

Nero d’Avola l.G.T. Caruso & Minini €32
Nero d’Avola 100% - 13,5% vol. Marsala (TP) - Sicily

Garnet red with violet edges. On the nose, spicy fruit dominated by cherry. On the palate, it expresses lively soft tannins and good acidity,
revealing harmony and liveliness with a nice body and perfect balance. Recommended paired with roasted meats or mushroom-based
dishes.
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ROSE WINES
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Rosato Monte della Guardia D.O.C. CaLojera €30
50% Merlot e 50% Cabernet Sauvignon - 13% vol. Rovizza (BS) - Lombardy

Cherry red color with ruby reflections, fresh and fruity. Delicate and refreshing aromas of small red fruits are perceived on the nose, well
presented. On the palate, it has a light and smooth body, with a harmonious and balanced sip. Ideal with cured meats, various pasta dishes,
and leavened breads.

Monrose Alpi Retiche I.G.T. Mamete Prevostini €36
Nebbiolo 100% - 13% vol. Mese (SO) - Lombardy

Bright rosé color. On the nose, it expresses notes of very fresh red fruits with intense mineral undertones. On the palate, it is balanced,
savory, with a pleasantly refreshing aftertaste of raspberry and rose. Ideal with dishes based on raw or cooked meat and fish, as well as
for aperitifs.




Moscato d'Asti D.O.C.G. Luigi Einaudi €24
Moscato 100% - 5% vol. Dogliani (CN) - Piemonte

Light straw yellow, with a fine and persistent perlage. On the nose, it expresses beautiful notes of ripe fruit, dried flowers, brioche bread,
and vanilla. A fragrant profile with great brightness that leads to a moderately sweet, balanced, and fresh taste.

Nes Passito di Pantelleria D.O.C. Pellegrino €63
Zibibbo 100% - 14,5% vol. Pantelleria (TP) - Sicilia

Light golden in color, with an intense, aromatic, elegant, and delicate aroma. Sweet taste, with good smoothness, long persistence, and a
harmonious, mineral finish. Ideal paired with dried fruit and pastry desserts.
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ERNEST HEMINGWAY

" MINERAL WATER CHIARELLA
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Bottle 0,70 L - Blue cap, sparkling ... € 4
Bottle 0,70 L - Red cap, natural ... . € 4

“Chiarella mineral water springs from the heart of the mountains surrounding Lake Como. It is directly from the rocks of
Mount Grona above Plesio that originates its unique blend of minerals with well-documented health properties. Mount
Grona, a rocky gem nestled among the Larian mountains, is the source of the precious minerals that enrich Chiarella wa-
ter, known for having one of the lowest sodium levels in Europe and an unmistakable mix of so-called positive minerals
such as calcium, magnesium, and potassium. After centuries of being known as 'good water', cherished by the local po-
pulation for its quality and beneficial effects, CHIARELLA water has been bottled directly at the source in the municipality

of Plesio, above Menaggio, since 1964, and continues to honor its promise of purity and quality. “
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BAUDELARE

CASTELLO DI VEZIO
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