
Menù
NEW TRADITION



V A L T E L L I N A . . .  
I N  O U R  S T Y L E

A U T H E N T I C I T Y  I S  O U R  D E D I C AT I O N
W e  w o r k  e v e r y  d a y  w i t h  l o c a l  i n g r e d i e n t s ,

c a r e f u l l y  s e l e c t i n g  r e g i o n a l  s u p p l i e r s  a n d  u s i n g
m o s t l y  z e r o - m i l e  p r o d u c e .

A u t h e n t i c  f l a v o u r s  b e g i n  w i t h  g e n u i n e  c h o i c e s .

P I Z Z O C C H E R I
Traditional buckwheat tagliatelle from Valtellina, layered with cabbage, potatoes,

Casera cheese, and a final touch of melted butter infused with garlic and sage

G A N A S S A
Slow cooked at low temperature beef cheek accompanied by a braised meat

sauce and rustic taragna polenta.

A N T I PA S T O  V A LT E L L I N A
Beef bresaola, bacon, salami, ham from the Orobic valleys, with Sciatt and Taroz.

T O R TA  S A R A C E N A
Buckwheat sponge cake infused with whipped cream and blueberry jam,

garnished with crushed hazelnuts.

TA S T I N G  M E N U

Full tasting menu served with a glass of Valtellina wine of your choice 44,50
e u r o

Service charge and bread 2,50
e u r o



F R O M  T H E  A W A K E N I N G
P E A K S

O u r  c u i s i n e  i s  b o r n  f r o m  t h e  r e s p e c t
f o r  t h e  s e a s o n s ,  f r o m  c a r e  f o r  q u a l i t y

a n d  f r o m  t h e  c o n s t a n t  a t t e n t i o n  t o  t r a d i t i o n .

S E A S O N A L  P R O P O S A L

A S P A R A G U S
Risotto with asparagus cream and crispy tips

13,00
e u r o

L A  C R E P
Crepes stuffed with asparagus and leeks

12,00
e u r o

A S P A R A G I  B I S M A R C K
Asparagus au gratin with butter and Parmesan, served
with wild eggs in free-range eggs

20,00
e u r o

A P P E T I Z E R

F I R S T  C O U R S E S

S E C O N D  C O U R S E

B A T T U T A
Beef tartare with crispy asparagus salad, quail egg, and
a duo of mayonnaises: aioli and roasted pepper

15,00
e u r o



A P P E T I Z E R S

T A R O Z  e  S A L A M
Rustic mashed potatoes and green beans seasoned with
Casera cheese and a touch of butter, garlic and onion served
with local salami

13,00
e u r o

C R I S P  D E L L E  A L P I
Alpine ricotta mousse, porcini mushrooms* and bresaola alternated
with crispy parmesan wafers. The dish is completed with wine
reduction, mushrooms in oil*, crumble and bresaola chips

13,00
e u r o

L ’ U O V O  N E L  N I D O
Slow-coocked at low temperature wild egg, polenta nest and fried
leek with Taleggio cream

12,00
e u r o

T A R T A R E
Seasoned beef tartare, brioche loaf and Yuzu Kosho sauce

15,00
e u r o

S C I A T T
Typical buckwheat pancakes with Casera cheese served with
seasoned green salad

11,00
e u r o

T R A D I Z I O N E  I N  F U M O
Marbled beef bresaola served with smoked butter
and artisanal breadsticks

13,00
e u r o

C H E E S E  S E L E C T I O N
Selection of Valtellina cheeses from the Slow Food Presidium of Val
Gerola: Féen and Storico Ribelle young and aged, served with apple jam,
caramelized onion jam, and wildflower honey

15,00
e u r o



M A I N  C O U R S E S

L A  S T O R I C A
Crepes with Storico Ribelle (alpine cheese, SlowFood presidium product
of Val Gerola) and homemade pesteda

16,00
e u r o

U N  R I S O T T O
Creamed rice with Féen (dairy cheese, SlowFood presidium of Val
Gerola) with red wine reduction and bresaola chips

14,00
e u r o

B O T T O N  D ’ O R O
Fresh egg pasta buttons with a beef filling, dressed with
lemon - infused butter and chives

15,00
e u r o

P I Z Z O C C H E R I
Traditional buckwheat tagliatelle from Valtellina, layered with
cabbage, potatoes, Casera cheese, and a final touch of melted
butter infused with garlic and sage

14,00
e u r o

A N A T R E L L A
Fresh egg pasta tagliatelle with muscovy duck ragù*

15,00
e u r o

O u r  p a s t a  i s  h a n d m a d e  b y  o u r  c h e f s
w i t h  t r a d i t i o n a l  T e c h n i q u e s ,  c e l e b r a t i n g  t h e

f l a v o u r s  o f  e v e r y  i n g r e d i e n t  a n d  t h e  s o u l  o f  t r u e
c r a f t m a n s h i p

Available
GLUTEN-FREE TAGLIATELLE

The preparation takes place in the same kitchen,
the possibility of contamination is not excluded.

C h e f ’ s  S O U P
Ask our staff

10,00
e u r o



S E C O N D  C O U R S E S

F I L E T T O  U B R I A C O
Beef fillet with red wine reduction, and taroz

28,00
e u r o

E a c h  s e c o n d  c o u r s e  i s  a c c o m p a n i e d  b y  a  s i d e  d i s h
s e l e c t e d  b y  o u r  c h e f s  t o  g i v e  b a l a n c e  t o  e a c h  d i s h .

L A  M U G N A I A  R I V I S I T A T A
Trout from Val Masino bred in spring water with caper sauce, lemon,
and rustic mashed potatoes with vegetable ribbons

23,00
e u r o

G I N O ’ S  T R A D I T I O N A L  D I S H E S

T R I P P A
Red stewed veal tripe with potatoes and beans

14,00
e u r o

L O  S T I N C O
Pork shank glazed with mustard and wildflower honey with rustic
taragna polenta

19,00
e u r o

C O S T I N E  B B Q
Slow cooked pork ribs with BBQ sauce and french fries*

16,00
e u r o

Chicken roll with Latteria cheese in pork net with spinach flan* and
Genepì reduction

15,00
e u r o

L ’ I N V O L T I N O

P E C O R A  A L  P O M O D O R O
Sheep* bred in the wild cooked in tomato sauce and herbs with rustic
taragna polenta

16,00
e u r o



G R I L L E D

TAGL IATA
200g beef sirloin

24,00
e u r o

O u r  m e a t s  a r e  d r y  a g e d  f o r  a t  l e a s t  3 5  d a y s  i n
d e h u m i d i f i e d  c h a m b e r s  a t  c o n t r o l l e d  t e m p e r a t u r e ,

e n h a n c i n g  t h e i r  f a v o u r  a n d  t e x t u r e .

I t  i s  c o o k e d  o n  t h e  g r i l l ,  e x c l u s i v e l y  o v e r  v e g e t a b l e  w o o d
c h a r c o a l .

A l l  g r i l l e d  m e a t s  a r e  a c c o m p a n i e d  b y  b a k e d
p o t a t o e s  a n d  g r i l l e d  v e g e t a b l e s .

SAUSAGE
Homemade mixed beef and pork sausage with red wine and spices

15,00
e u r o

GALLETTO
Galletto Vallspluga CBT marinated with onion and lemon

19,00
e u r o

F IORENT INA
Beef Florentine of minimum 800 g.
Ask to our staff for other sizes

8,50
e u r o  p e r  h g  

COSTATA
500 g rib-eye steak

42,00
e u r o

F I L E TTO
200 g beef tenderloin

28,00
e u r o

P ICANHA
300 g rump steak

32,00
e u r o



S I D E  D I S H E S

D E S S E R T S

M I X E D  S A L A D 4,50
e u r o

G R E E N  S A L A D 4,00
e u r o

D E S S E R T  T R O L L E Y 6,00
e u r o

F O R  C H I L D R E N

T A G L I A T E L L E  R A G Ù
Fresh egg tagliatelle with beef ragù

12,00
e u r o

M I L A N E L L A
Milanese style turkey cutlet* with french fries*

17,00
e u r o

T A G L I A T E L L E  P O M O D O R O
Fresh egg pasta Tagliatelle with tomato sauce

11,00
e u r o

F R E N C H  F R I E S 4,50
e u r o

P O L E N T A 5,50
e u r o

T A R O Z 6,50
e u r o

S E R V I C E  C H A R G E  A N D  B R E A D 2,50
e u r o

C a k e s ,  T a r t s ,  A p p l e  s t r u d e l

T i r a m i s ù  w i t h  r i c e  s p o n g e  l a d y f i n g e r s

P a n n a  c o t t a  w i t h  f r e s h  s a u c e

F r u i t  c u p

V a n i l l a  I c e  c r e a m

L e m o n  s o r b e t

B r a u l i o  s o r b e t



Wines
OUR SELECTION



V A L P O L I C E L L A  R I P A S S O  
Red wine - Veneto
Az. ag. Monte Zovo | Vol. 14%

32,00
e u r o

6,40Corvina
Corvinone
Rondinella

A L P I  R E T I C H E
Alpi Retiche IGT - Valtellina
Nino Negri cellar | Vol. 11,5%

27,00Nebbiolo
e u r o

5,20

L A  C A P Ü S C E N A
Rosso di Valtellina DOC - Buglio in Monte
Az. ag. Moia Lucia | Vol. 13,5%

27,00Nebbiolo
e u r o

5,50

W I N E S

H O U S E  R E D  W I N E
Red wine - zona Maroggia 
from the farmer | Vol. 12%

17,003,00 ½ 11,70
e u r o

¼    5,90
Nebbiolo

H O U S E  W H I T E  W I N E
Bianco Trebbiano - Marche
from the farmer | Vol. 12%

18,003,00 ½ 12,20
e u r o

¼    6,20
Trebbiano



F R O M  V A L T E L L I N A

S M A L L  L O C A L  P R O D U C E R S

R O C C A S C I S S A
Rosso di Valtellina DOC
Soc. Coop. agr. Vita Nova - Berbenno di Valtellina | Vol. 13,5%

27,00Nebbiolo
e u r o

I N F E R N O  r i s e r v a
Valtellina superiore DOCG - Inferno
Az. ag. Nobili Nicola - Tresivio | Vol. 13,5%

37,00Nebbiolo
e u r o

G R U M E L L O  
Valtellina superiore DOCG - Grumello
Soc. coop. ag. Il Gabbiano - Sondrio | Vol. 13,5%

32,00Nebbiolo
e u r o

S A S S I  S O L I V I
Valtellina superiore DOCG - Sassella
Coop. ag. Triasso e Sassella - Triasso | Vol. 13%

36,00
e u r o

Nebbiolo

P R 2 8  
Valtellina superiore DOCG

38,00Nebbiolo
e u r o

Soc. ag. La Spia - Castione Andevenno | Vol. 13,5%

M A R O G G I A  
Valtellina superiore DOCG - Maroggia
Bianchi Fanciulli cellar - Ere (Buglio in Monte) | Vol. 13,5%

31,00
e u r o

Nebbiolo

R E D



M O S T  P O P U L A R

M A L A R O G G I A
Rosso di Valtellina - Maroggia
Assoviuno cellar | Vol. 13%

28,00Nebbiolo
e u r o

M A R O G G I A
Valtellina superiore - Maroggia
Assoviuno cellar | Vol. 13%

33,00Nebbiolo
e u r o

M A R O G G I A  r i s e r v a
Valtellina superiore DOCG - Maroggia
 Assoviuno cellar | Vol. 13,5%

36,00Nebbiolo
e u r o

N E B B I O L O  r i s e r v a
Valtellina superiore DOCG 
Nino Negri cellar | Vol. 13,5%

37,00Nebbiolo
e u r o

M A Z E R  
Valtellina superiore DOCG 
Nino Negri cellar | Vol. 13,5%

39,00Nebbiolo
e u r o

V A L G E L L A
Valtellina superiore DOCG - Valgella
Nino Negri cellar | Vol. 13%

31,00Nebbiolo
e u r o

C A ’  M O R E I
Valtellina superiore DOCG - Valgella
Soc. Ag. Fay | Vol. 13,5%

43,00Nebbiolo
e u r o

P A R A D I S O  r i s e r v a
Valtellina superiore DOCG 
Pietro Nera cellar | Vol. 13,5%

39,00
e u r o

Nebbiolo

G I U P A  r i s e r v a
Valtellina superiore DOCG

40,00Nebbiolo
e u r o

Az. ag. Caven | Vol. 13,5%

R E D  W I N E S

Q U A D R I O
Valtellina superiore DOCG
Nino Negri cellar | Vol. 13,5%

32,00
Merlot e u r o
Nebbiolo



M A F E R I N
Valtellina superiore DOCG - Valgella
Balgera vini &C | Vol. 12,5%

36,00Nebbiolo
e u r o

G R U M E L L O  
Valtellina superiore DOCG - Grumello
Nino Negri cellar | Vol. 13,5%

33,00Nebbiolo
e u r o

V I G N A  S A S S O R O S S O
Valtellina superiore DOCG - Grumello
Nino Negri cellar | Vol. 13,5%

46,00Nebbiolo
e u r o

L A  C A S T E L L I N A
Valtellina Superiore DOCG - Sassella 
Az. ag. La Castellina Fondazione Fojanini | Vol. 13,5%

36,00Nebbiolo
e u r o

S O M M A R O V I N A
Valtellina superiore DOCG - Sassella
Mamete Prevostini cellar | Vol. 13,5%

44,00Nebbiolo
e u r o

L E  T E N S E
Valtellina superiore DOCG - Sassella
Nino Negri cellar | Vol. 13,5%

39,00Nebbiolo
e u r o

S A S S E L L A  r i s e r v a
Valtellina superiore DOCG - Sassella
Pietro Nera cellar | Vol. 13%

39,00Nebbiolo
e u r o

I N F E R N O  
Valtellina superiore DOCG - Inferno
Nino Negri cellar | Vol. 13,5%

34,00Nebbiolo
e u r o

I N F E R N O  r i s e r v a  “ A l  C a r m i n e ”
Valtellina superiore DOCG - Inferno
Az. ag. Caven | Vol. 13,5%

41,00Nebbiolo 
e u r o

V I G N A  C A ’  G U I C C I A R D I
Valtellina superiore DOCG - Inferno
Nino Negri cellar | Vol. 14%

46,00Nebbiolo
e u r o

V I G N A  F R A C I A
Valtellina superiore DOCG - Valgella
Nino Negri cellar | Vol. 14%

49,00Nebbiolo
e u r o



S F O R Z A T I

S F U R S A T  
Sforzato di Valtellina DOCG 
Nino Negri cellar | Vol. 15,5%

53,00Nebbiolo
e u r o

5  S T E L L E  S F U R S A T  
Sforzato di Valtellina DOCG
Nino Negri cellar | Vol. 15,5%

84,00Nebbiolo 
e u r o

C O R T E  D I  C A M A
Sforzato di Valtellina DOCG
Mamete Prevostini cellar | Vol. 15,5%

59,00Nebbiolo
e u r o

1 9 4 6
Sforzato di Valtellina DOCG 
Plozza cellar | Vol. 15%

48,00Nebbiolo
e u r o

W H I T E  W I N E S

C A ’  B R I O N E
Alpi retiche IGT
Nino Negri cellar | Vol. 13%

44,00
e u r o

Chardonnay 
Savignon
Incrocio Manzoni
Nebbiolo 

I  C A S I N I
Alpi retiche IGT 
Assoviuno cellar | Vol. 12,5%

27,00
e u r o

Nebbiolo
Cortese
Trebbiano
Incrocio Manzoni

A L P I  R E T I C H E
Alpi retiche IGT 
Nino Negri cellar | Vol. 11,5%

27,00Nebbiolo
e u r o



S M A L L  B O T T L E S

R E D  E D I T I O N  “ G r u m e l l o ”
Valtellina superiore DOCG - Grumello
Plozza cellar | Vol. 13%

20,00
e u r o

Nebbiolo 

R E D  E D I T I O N  “ S a s s e l l a ”
Valtellina superiore DOCG - Sassella
Plozza cellar | Vol. 13%

22,00
e u r o

Nebbiolo 

B L A C K  E D I T I O N  “ S f o r z a t o ”                  
Valtellina superiore DOCG
Plozza cellar | Vol. 16,5%

27,00
e u r o

Nebbiolo 

G R A N A I O
Chianti classico DOCG - Toscana
Melini cellar | Vol. 14,5%

17,00
e u r o

Sangiovese

Q U A D R I O
Valtellina superiore DOCG
Nino Negri cellar | Vol. 13,5%

19,00
Merlot e u r o
Nebbiolo

W H I T E  W I N E S

R E D  W I N E S

S O A V E  C L A S S I C O  
Soave classico DOC - Veneto
Lamberti cellar | Vol. 13%

16,00
e u r oTrebbiano di Soave

Garganega



F R O M  I T A L Y

R E D  W I N E S

M O D U S
Toscana IGT - Tuscany
Ruffino cellar | Vol. 15%

35,00
e u r o

Sangiovese
Merlot
Cabernet Sauvignon

B R U N E L L O  D I  M O N T A L C I N O
Brunello di Montalcino DOCG - Tuscany
Melini cellar | Vol. 14,5%

58,00
e u r o

Sangiovese

G O V E R N O  A L L ’ U S O  T O S C A N O
Chianti DOCG - Tuscany
Melini cellar | Vol. 15%

27,00
e u r o

Sangiovese

P R O D U T T O R I  D E L  B A R B A R E S C O
Barbaresco DOCG - Piedmont
Coop. soc. ag. Barbaresco | Vol. 14,5%

47,00
e u r o

Nebbiolo

B O N A R D A  
Vino Frizzante DOC dell’Oltrepo’ pavese - Lombardy
Conti di Gambarana cellar | Vol. 12,5%

25,00
e u r o

Croatina

B O L G H E R I
Bolgheri IGT - Tuscany
Melini cellar | Vol. 13,5%

40,00
e u r o

Merlot
Cabernet Franc
Cabernet Sauvignon

R I S E R V A  D U C A L E  O R O
Chianti classico DOCG - Tuscany
Ruffino cellar | Vol. 14,5%

37,00
e u r o

Sangiovese
Merlot
Cabernet Sauvignon

L A  M O N E L L A
Barbera del Monferrato frizzante DOC - Piedmont
Braida cellar | Vol. 14%

32,00
e u r o

Barbera

D O L C E T T O  D ’ A C Q U I
Dolcetto d’acqui DOCG - Piedmont
Ca’ Bianca cellar | Vol. 13%

28,00
e u r o

Dolcetto

B A R O L O  
Barolo DOCG - Piedmont
Ca’ Bianca cellar | Vol. 13,5%

41,00
e u r o

Nebbiolo



A R C I  N Ö I S
Cannonau di sardegna DOC - Sardinia
Coop. ag. Onnis | Vol. 13,5%

26,00
e u r o

Cannonau

W H I T E  W I N E S

M Ü L L E R  T H U R G A U
vino frizzante Trevenezie IGT - Trentino
Conti d’Arco cellar | Vol. 11%

24,00
e u r o

Müller Thurgau

J O S E P H  G E W Ü R Z T R A M I N E R
Alto Adige DOC - Südtirol 
Hofstätter cellar | Vol. 14%

33,00
e u r o

Gewürztraminer

A M A R O N E  C O S T A S E R A
Amarone classico della valpolicella DOCG - Veneto
Masi cellar | Vol. 15%

50,00
e u r o

Corvina
Rondinella
Molinara
Oseleta

A Y U N T A  N A V I G A B I L E
Etna Rosso DOC - Sicily
Soc. semp. ag. Ayunta | Vol. 14%

35,00
e u r o

Nerello Mascalese
Nerello Cappuccio

F O L À R
Lugana DOC - Veneto
Santi cellar | Vol. 13%

26,00
e u r o

Turbiana
(trebbiano di lugana)

S O R T E S E L E
Pinot grigio Valdadige DOC - Veneto
Santi cellar | Vol. 12,5%

27,00
e u r o

Pinot grigio

L I B A I O
Toscana IGT - Tuscany
Ruffino cellar | Vol. 13%

25,00
e u r o

Chardonnay

R E  M A N F R E D I  “ B i a n c a  d e g l i  S v e v i ”
Basilicata IGT - Basilicata
Castello Monaci cellar | Vol. 13%

Aglianico 28,00
e u r o

V I V I R I
Vino bianco di Sicilia DOC - Sicily
Tenute Rapitalà cellar | Vol. 13,5%

25,00
e u r o

Grillo



B U B B L E S  a n d
C H A M P A G N E

F R O M  T H E  R E S T  O F
 T H E  W O R L D

F R A N C E

V E U V E  C L I C Q U O T  B r u t
Champagne AOC - France

70,00

Veuve Clicquot cellars | Vol. 12%

e u r o
Pinot Nero
Chardonnay
Pinot Meunier

S A N C E R R E  “ P i n o t  N o i r ”
Sancerre AOC - Loira
La Poussie cellar | Vol. 14%

50,00
e u r o

Pinot Nero

C R U  M O N P L A I S I R 43,00
e u r oBordeaux Supérieur AOC - Bordeaux

Gonet Médeville cellar | Vol. 14%

Merlot
Cabernet Sauvignon
Cabernet Franc

B E R L U C C H I  ‘ 6 1  E x t r a  B r u t
Franciacorta - Lombardy
Berlucchi cellar | Vol. 12,5%

35,00
e u r o

Pinot Nero
Chardonnay

M O S C A T O  D ’ A S T I  
Moscato d’Asti DOCG - Piedmont
Ca’ Bianca cellar | Vol. 5%

26,00
e u r o

Moscato Bianco

A K E L U M  E x t r a  D r y
Prosecco Superiore DOCG - Veneto
Az.ag. Andreola | Vol. 11,5%

27,00
e u r o

Glera

22,00
e u r o

B O L L E ’  E x t r a  D r y
Vino spumante - Veneto
Az. ag. Andreola | Vol. 11%

Glera



D R A F T  B E E R

W A T E R  A N D  D R I N K S

STILL OR SPARKLING WATER 92 cl 2,50
e u r o

DRINKS PET 50 cl 3,50
e u r o

LIGHT TUBORG   4,00
e u r o

5,50
e u r o

16,50
e u r o

12,00
e u r o

GANTER WOODAN RED 4,50
e u r o

6,50
e u r o

18,00
e u r o

13,00
e u r o

PANACHÉ   beer and sprite 5,00
e u r o

3,50
e u r o

30 cl 40 cl 1 lt 1,5 lt

3,90
e u r o

BECK’S 33 cl

5,90
e u r o

GANTER HELLES HEFE WEIZEN 50 cl

3,90
e u r o

HEINEKEN 33 cl

4,10
e u r o

CERES 33 cl

B O T T L E S  O F  B E E R

Coca Cola - Sprite - Fanta - peach The - lemon The



4,20
e u r o

JACK DANIELS

3,80
e u r o

GLEN GRANT

W H I S K Y

6,00
e u r o

LAGAVULIN, TALLISKER 10

A selection of INVITTI GRAPPAS,
traditionally distilled in Valtellina 

from 3,70 to 4,50
e u r o

SCHENATTI VALTELLINESI from 3,30 to 4,90
e u r o

VODKA 3,00
e u r o

RUM MATUSALEM 5,00
e u r o

G R A P P A S  a n d  S P I R I T S

4,50
e u r o

BRAULIO RISERVA

3,00
e u r o

BRAULIO

3,00
e u r o

NATIONAL LIQUEURS

3,00
e u r o

NATIONAL BITTERS

B I T T E R S   a n d   L I Q U E U R S

3,00
e u r o

VECCHIA ROMAGNA 

6,00
e u r o

MARTEL COGNAC

B R A N D Y  a n d  C O G N A C



A L L E R G E N E S

C E  1 1 6 9 / 2 0 1 1  R E G U L A T I O N  –  A n n e x  I I  S U B S T A N C E S  O R
P R O D U C T S  C A U S I N G  A L L E R G I E S  O R  I N T O L L E R A N C E S

Cereals containing gluten (wheat, barley, rye, oats, spelt, Kamut, or their hybrid strains)
and derived products

Crustaceans and derived products

Egg and derived products

Fish and derived products

Peanuts and derived products

Soy and derived products

Milk and derived products (including lactose)

Tree nuts, namely almonds (Amigdalus communis), hazelnuts (Corylus avellana),
walnuts (Juglans regia), cashew nuts (Anacardium occidentale), pecans (Carya
illinoinensis (Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachios (Pistacia
vera), macadamia nuts (Macadamia ternifolia), and derived products.

Celery and derived products

Mustard and derived products

Sesamo seeds and derived products 

Sulphur dioxide and sulphites in concentrations higher than 10 mg/kg or mg/l
expressed as SO2

Lupin and its derived products

Molluscs and their derived products

All the foods we prepare may contain TRACES of the listed allergens, because
each dish is prepared in a single kitchen.

O t h e r  i n f o r m a t i o n

vegetarian dish slightly spicy

It may contain frozen foods
(The food is indicated with an * in the description)

On the menu, next to the name of each dish there is an icon of the
allergens contained among the ingredients.

For any dietary needs, please contact our staff in advance.

Gluten-free
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