
2 courses of your choice (savory) 
3 courses of your choice (savory)

40 €
55 €

For tables of more than 8 people agree on the 
menu for all guests.

Some products can be frozen on site using a blast chiller. For more information, please ask the restaurant’s staff.

In case of allergies or intolerances, please ask the restaurant’s staff for the allergens list.

À LA CARTE MENU STARTERS

“Pavese” soup (1, 3, 9)

Soft-boiled egg with pumpkin cream, 
hazelnuts and marinated carots (3, 7, 8) 

Marinated trout with crème fraîche, 
green onion and fish roe (4, 7)

Cured meats selection with our “giardiniera” (1)

FIRST COURSES

“Riso al salto”, saffron, 
“ossobuco” royal and parsley (7, 9)

Creamed Carnaroli rice with pumpkin, 
“robiola” and coffee (7)

Mushroom “ditalini”, sweet garlic and herbs (1, 7)

Potato gnocco with chicory, anchovies 
and pine nuts (3, 4, 8)

MAIN COURSES

Thousand-layers truffle potato  
with Grana Padano PDO foam (7)

Roasted cod with herbs, chard and roots (4)

Beef sirloin, leeks and chestnuts (9)

Cockerel “all’arrabbiata milanese” 
with turnip greens (7)

Discover our courses of the day

Crème caramel, figs and meringue (3, 7)

Cannelés with grapes (1, 3, 7)

Éclair with mascarpone cream, coffee and cacao (1, 3, 7)

Cheeses selection with confections and mustards (1, 7)

10 €

10 €

10 €

15 €

DESSERT



CHILDREN’S MENU

First course, main course and ice cream 20 €

TASTING MENU - PATH IN THE DARK

6 courses, drinks excluded

A 6-course itinerary designed to help you make the best choice and surprise you at every 
stage. Our chef’s creative flair will transport you to the menu of your dreams.

85 €

WINE TASTING

3 glasses to pair with the courses 20 €

BEVERAGE

WATER / DRINKS

Acqua Panna / San Pellegrino Water
San Pellegrino Drinks

4 €
4 €

BIRRA DEL PARCO

IPA / PISL 330ml 8 €

BITTERS, LIQUEURS AND SPIRITS

L’Aperitivo Nonino
Limoncello Organico Cracco
Amaro Bianco Cracco
Jefferson Amaro Importante
Anice Secco Speciale Vernelli
Vermuth Giusti
Gin Organico Cracco
Amber Gin Cracco - Limited Edition
Gin Apulia Selvatiq
Rum Flor de Caña - 12 Años
Bullet Bourbon Frontier Whiskey
Cognac “Very Special” - Hennessy
Calvados Morin Sélection

5 €
5 €
5 €
5 €
5 €
8 €
8 €
8 €
8 €
8 €
8 €
8 €
8 €

Hardy coffee

Our artisanal sourdough bread and cover charge

2 €

4 €

All dishes served within the learning restaurant are produced and transformed by our students with the use of prime raw 
materials. The bread and yeasts used are realized in our culinary laboratories with the use of sourdough starter and a 

selection of Molino Dallagiovanna’s finest washed-grain flour.


