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Il ristorante di LIVIGNO offre 44 diversi portate e bevande sul il menu ad un costo medio di 13 €.
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Insalata
INSALATA MISTA

Bevande

BOTTIGLIA DI ACQUA

Contorni
VERDURE DEL GIORNO

Menu Bambini
PASTA CON SALSA DI POMODORO

Bevande Calde

CAFFE

| Preferiti Dello Chef

NUGGETS DI POLLO CON LE PATATE

FRITTE

Fritti

PATATE RUSTICHE

Colazione Weekend-Da

Mangiare Dolci

TORTE FATTE IN CASA

Antipasti E Insalate

PATATE FRITTE
ANTIPASTO

Zuppe
ZUPPA DEL GIORNO
MUSHROOMS CREAM SOUP

6€

4¢€

6€

6€

6€

6€

5€

8€
8€

GULASH SOUP

Children’s Menu

HOMEMADE MEAT RAVIOLI WITH
HAM AND SOUR CREAM

PORK ESCALOPE WITH LEMON
SAUCE AND PASTA WITH TOMATO
SAUCE

PORK ESCALOPE WITH LEMON
SAUCE AND FRENCH FRIES

Pasta

PASTA CON RAGU ALLA
BOLOGNESE

KIND OF BUCKWHEAT FLOUR
NOODLES WITH VEGETABLES,
CHEESE AND MELTED BUTTER

TAGLIOLINI WITH MUSHROOMS
AND TRUFFLE SAUCE

RISOTTO Al FUNGHI

Dessert
TORTE FATTE IN CASA

APPLE STRUDEL WITH VANILLA ICE

CREAM AND WHIPPED CREAM

CHOCOLATE SALAMI WITH VANILLA

SAUCE

TASTY DESSERTS MADE BY OUR
CHEF

First Courses

BUCKWHEAT CREPES WITH
TOMATO, PARMESAN AND
ROSEMARY BUTTER

8€

12 €

10 €

7€

6€

13 €

15€

14 €

13 €

PAPPARDELLE WITH DEER SAUCE 14 €
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RISOTTO WITH SCIMUDIN CHEESE
FONDUE AND RASPBERRYES

DEER STEW WITH POLENTA

1a€ TARAGNA

RISOTTO WITH LEMON AND THYME 14 € VEAL CHEEK COOKED AT LOW

Best Steaks

SLICED PORK “PLUMA” WITH
ALPINE HERBS

GRILLED BEEF ENTRECOTE WITH
HERBS FLAVOURED BUTTER

GRILLED ASSORTMENT OF MEAT
WITH TASTY SAUCES

GRILLED BEEF FILLET WITH
GREEN PEPPER SAUCE 200GR

CUBO CROCCANTE DI PANCETTA
DI MAIALE COTTO A BASSA
TEMPERATURA CON PATATE

Polenta Dishes

TEMPERATURE WITH POLENTA
TARAGNA

24¢€ Antipasti

TYPICAL “SCIATT”, FRITTERS OF

25 € BUCKWHEAT FLOUR FILLED WITH
MELTED CHEESE, SERVED WITH
ROCKET SALAD

28 €

TAGLIERE DI MONTAGNA CON
SALUMI KMO, FORMAGGI LOCALI E
28 € PERLE DI SCIATT

BEEF TARTARE WITH ANCHOVIES,
18 € CAPERS, GARLIC AND ONION

ASSORTMENT OF LOCAL CURED
MEATS WITH TOASTED BREAD
WITH HONEY AND LARD

BRESAOLA WITH ROCKET SALAD,

POLENTA TARAGNA GRATINATA AL MUSHROOMS AND PARMESAN

FORNO CON GORGONZOLA 14 €

CREMOSO TYPICAL “SCIATT”, FRITTERS OF
BUCKWHEAT FLOUR FILLED WITH

FRIED EGG WITH CASERA CHEESE . MELTED CHEESE, SERVED WITH

AND POLENTA TARAGNA BRESAOLA

GRILLED SAUSAGE, POLENTA s

TARAGNA AND MUSHROOMS

20 €

22 €

13 €

22 €

13 €

13 €

15€

15€
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Fatto con Piatti
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