Menu Lombardia
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FRIED ICEISLAND COD FISH IN BREAD CRUMBS SERVED WITH ROASTED POLENTA AND
WHITE BEANS SALAD
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Cod fish is quite a ingredient that adapt for deep frying. Boiled oil lock its meat juice immediately, and
bread crumbs taste like salty candy.
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ANTIPASTO
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PUMPINKS DUMPLINGS IN MANTOVA'S DRESSING SERVED WITH FOIE GRASS
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Pumpkin’s light sweet + foie grass’s soft + tomato’s fresh, no one will say no to this perfect combination.
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MAIN COURSE
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VEAL OSSOBUCO MILANESE STYLE SERVED WITH VEGETABLES AND POTATO PUREE
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Chef Mauro pay a lot attention and inspiration at this veal ossobuco, you will know how delicate an
ossobuco is.
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DESSERT
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STUFFED CREPES WITH STRAWBERRY, MASCARPONE CHEESE, PEARS AND CHOCOLATE
COMPOST

Pear is very good for throat, especially in winter. But such a beautiful dessert, eat or not eat, it's a
question.
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This menu including one glass of sparkling white wine
“Bisol Prosecco” at the price of 398Rmb
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For extra glass of sparkling white wine
“Bisol Prosecco” we apply 75Rmb
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Here we strongly recommend “Cecilia Beretta Bardolino Classico DOC”
with the price of Rmb358 instead of the listed price Rmb398 for the
promotion.
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