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Lake ﬁsh foam in a yellow tomato guazzetto with spicy shoots and lake caviar 4

Quenelles of Bellagio toc 7 e
Fresh re-milled semolina tagliatelle with veal ragu 1,3,9 SR
(Papa Mino’s original recipe)
Carnaroli Margherita risotto with baby spinach and blue cheese from the dairy 7
Celery sorbet 9 i
| Rack of salted lamb in a garden herb crust and rustic mustard with dehydrated tomatoes 1,10
Red fruit trio (pannacotta, brale, lamponcello) %

B per person, 110
per person 180

i Wine pairing by glass

Seared scallop w1th passmn frmt beetroot cream and a reductlon of kumquats 14

from our garden :
~.. ..~ Semolina ravioli stuffed with mussels flavoured with chives and 1,3,7, 14
-~ == ared pepper emulsion
: "+ ¢ Seared tuna coated in orange breadcrumb with a chickpea and curry emulsion 1,4
Paccheri stuffed with crescenza and datterino tomatoes with a ragu 1,7, 14
Coconut latte in piedi with a hazelnut crumble 7,8
L per person, 100
i~ Wine pairing by glass e sille Bl per person, 160 &

Thys

,.._I HAPPY MEMORIES MENU (4 courses . 'm n. 12 P
Smooth seasonal vegetable soup 7,9
. Carnaroli Margherita risotto with courgette flowers and Bellagio black truffle 7
Fillet of veal smoked with garden marjoram and Jerusalem artichoke cream
Tortino miascia 2.0 with rosemary vanilla ice cream 1,3,7,8

per person, 80

per person, 130 55
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.~ Rack of salted lamb in a garden herb crust and rustic mustard with dehydrated tomatoes
(mln 2 people)







1 - QCS>/ Cerealscontarnrng gluten

2 %E@g Crustaceans and products thereof R
3 E} ES S Eggs and products thereof - 7

4 )4“) F|sh and products thereof

5 ng Peanuts and products thereof

ey

6 C&% Soybeans and products thereof < 0ur HACCP _prqpedu'res ta:ke mto

: account the croSs—contammatlon
7 Qﬁ@ |V|I|k and products thereof
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Celery and products thereof 7 AN the sharrng of'areas and utensr‘ls
(fo‘r exan:rple m the huf'ﬁet areaL.-

2 13 | @ Lup|n and products thereof

']4 @/@ Molluscs and products thereof |
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Catering in exclusive location
Private Chef & Wedding

Cooking Lesson & Truffle Hunting
Private Cellar & Wine Tasting

Ristorante Salice Blu
Experience Restaurant

via per Lecco 33

22021 Bellagio (Como) Italy
booking +39 339 8343067
info@ristorante-saliceblu-bellagio.it
www.ristorante-saliceblu-bellagio.it




