
T A S T I N G  M E N U

Menù
 P i n k  A s p a r a g u s  
m a d e  i n  M e z z a g o *

Crispy chick peas puff pastry, 
fresh cow’s cheese, Mezzago Asparagus sauté

(1,7)

 Our whole maltagliati pasta 
with Mezzago Asparagus and marjoram, 

lemon olive oil  (1,3)

Grilled Mezzago Asparagus, fried egg sauce 
and grated cheese  (3,7)

Honey parfait, 
Mezzago Asparagus slightly candied 

and diced polenta cake (1,3,7,8)

€ 45.00 excluding beverage

Recommended wines:

“Incrediboll Rosato” met. class. mill ‘22                     
Az. Ag. La Costa                              € 33.00

Terre del Colleoni Pinot grigio “Gaia” doc ‘23
Az. Ag. Locatelli Caffi                       € 18.00

Collina del Milanese Malvasia “Rosy igt ‘24
Az. Ag. Guglielmini                       € 22.00
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