
 

  

 



Low-temperature
cooked veal
Ancient recipe tuna sauce,
demi-glace and caper fruit

With buffalo mozzarella,
basil pesto and rice chips

With tuna, eggs, cherry tomatoes, 
feta cheese and black olives

With honey and Voghera mostarda
16

(3,4)

Caprese 12

12Mixed salad

Cheese platter 14

D E L I C A C I E S

Tartare di Fassona
Con perlage di tartufo nero
e salsa al parmigiano

5 5

14

Stracciata di bufala
Pomodori confit e basilico

      

(7,10) (7)

5Hummus Degustazione (3 pezzi) di ceci
E barbabietola rossa, 
fili di peperoncino e sesamo nero

(8)

55

5

 Mushrooms and
smoked scamorza cheese

Saffron and ragù (7)

  Cacio e pepe (7) 14Tasting ( 3  p i e c e s )
(+€1.50 red shrimp tartare on request)

(7,5,8)

(3,4,7) 

Con giardiniera di verdure
16Selection of cured meats

(7,10)

Chickpea hummus
Beetroot, sun-dried tomatoes 
and black sesame seeds

10
 (11)

R I C E  S A L A D S

R I S U S  B O M B S  ( 1  p i e c e  p e r  s e r v i n g )

R I S U S  B R U S C H E T T A S  ( 1  p i e c e  p e r  s e r v i n g )

Semi-wholegrain Carnaroli rice, chicken strips,
Caesar dressing, Grana Padano shavings 
and cherry tomatoes

(12) 12Cesar salad
Semi-wholegrain Carnaroli rice,
cherry tomatoes, stracciata di buffalo
mozzarella and basil pesto

(7,8)
12The Spring Salad



V E L V E T S  A N D  C R E A M S  

Asparagus velouté
Glasswort, red caviar
and purple carrot ribbons

12 12Tomato velouté
Roasted pepper, dried tomato
flakes and basil crème fraîche

(4) (7)

Piedmontese beef
With quail egg yolk, capers, mustard seeds,
and onion and flax seeds.

(3,10) (2,3)16 16 Pink Shrimp 
With parsley mayonnaise

T A R T A R E

C L A S S I C  R I S O T T O S 

Madonnina
Saffron risotto

14

12

12

Verso Oriente
Seasonal vegetable risotto
creamed with almond flour

Pomo D’oro
Tomato and basil risotto

(7)

Alle Origini
Grana Padano,
butter and sage risotto

12(7)(5,8)

(7)

20Tartufo
Risotto creamed with truffle butter,
spring white truffle and seasonal
black truffle shavings

(7)

Black truffle shavings available on all risottos €8 (5g).

14Luganega
Bonarda wine and sausage risotto 

(7,12)

Castelmagno risotto, 
pear and Montepulciano
reduction and Castelmagno shavings

16Al Brüsa
Tomato and fresh chilli risotto,
creamed with ‘nduja

(7)

(7,12) 18Sabaudo

Potato risotto, Luciana-style
baby octopus and Taggiasca olives

(2,7,14) 22Polpo e Patati

22Camouflage 
Mushroom risotto, goat cheese drops,
porcini powder, parsley and paprika

(2,7,14) 26Regale
Crustacean bisque risotto, mussels, 
glasswort and red shrimp tartare

Black truffle shavings available on all risottos €8 (5g)

(7)

(7)

Saffron risotto, ossobuco ragù, 
roasted bone marrow and beef demi-glace

22Milano

14Alla Gricia
Risotto with Amatrice guanciale
and Pecorino shavings

(7)

18Asparagus
Asparagus risotto, mullet bottarga
and goat cheese cream

(4,7)

G O U R M E T  R I S O T T O S



 

Ris e Lat 2.0
Rice foam with Nutella and dark chocolate brownies
Rice foam with toasted almonds, hazelnuts, salted caramel 
Rice foam with berries

Tiramisù  
Risus Tiramisù

Risus cake
Rice cake, raspberry coulis, cheesecake cream

D E S S E R T S
(3,7,8)

(8)

(3,7)

(7)

D R I N K S

3
4

7

2Caffè 
3Caffè Corretto

8Spritz 
8Hugo

3Caffè Americano
3Cappuccio
2Decaffeinato

Acqua minerale 
Bibite bio Cortese

4Coca Cola
Birre Birrificio Lariano

6Calice di vino
8Negroni Sbagliato
8Gin Tonic/Lemon
8Vodka Lemon

L I S T A  A L L E R G E N I

Se hai delle intolleranze e/o allergie alimentari chiedi informazioni sulle nostre pietanze e bevande al personale di sala, 
siamo preparati per consigliarti

Some products, if not available fresh, may be frozen or deep-frozen at source, or blast-chilled and stored at negative temperatures, 
in compliance with current regulations (Reg. EC 852/2004 and 853/2004).

 nel migliore dei modi.

8 Frutta a guscio 9 Sedano 10 Senape 11 Sesamo 12 Anidride solforosa e solfiti 13 Lupini 14 Molluschi
2 Crostacei 3 Uova 4 Pesce 5 Arachidi 6 Soia 7 Latte1 Cereali contenenti glutine

2Coperto

 

 
8

8

8

Rice ice cream
Strawberry sauce, fresh strawberries and chocolate

8

Fresh fruit
Pineapple, strawberries, raspberries and blueberries

7

B E V E R A G E S

2

3

3

3

2

3
4

7

Espresso
Espresso with liqueur

8

8

Spritz 
Hugo

Americano
Cappuccino
Decaffeinated coffee

2Cover charge

Mineral water
Cortese organic soft drinks

4Coca Cola
Beers from Birrificio Lariano

6Glass of wine
8Negroni Sbagliato
8Gin Tonic/Lemon
8Vodka Lemon

 

 

 

 

 

 

A L L E R G E N  L I S T

If you have any food intolerances and/or allergies, ask the dining room staff for information on our dishes and drinks,
we are prepared to advise you in the best way.

8 Nuts 9 Celery 10 Mustard 11 Sesame 12 Sulfur dioxide and sulphites 13 Lupins 14 Molluscs
2 Crustaceans 3 Egg 4 Fish 5 Peanuts 6 Soy 7 Milk1 Cereals containing gluten


