Welcome dish

Milanese-style soft egg with green agretti sauce and
Roccolo cheese crumble

Starter

Pasqualina pie filled with Formai de Mut cheese and escarole
served with warm yogurt sauce

First course
Saffron risotto with Stracchino cheese and rabbit ragu

Vegetarian option:

Saffron risotto with Stracchino cheese and asparagus

Second course
Roast kid goat served with baked potatoes and sautéed chard

Vegetarian option:

Seasonal artichoke and buffalo mozzarella flan

Dessert

House-made Easter Colomba cake

€ 65 - Beverages not included
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