
Starters  
	 Chef Silvio Giorgetti

Home made liver paté “Il Solferino” 			   € 18,00
Tomino molted cheese in blueberry sauce with bread croutons 			   € 18,00
Artichokes’ flan on the bed of spinach coulis 			   € 18,00
Puntarelle (heart of chicory) with anchovy past and pecorino cheese 		  € 20,00
Arnard lardo with bread croutons and Acacia honey 			   € 20,00
Fresh creamy burrata cheese “Stracciatella” with field salad and tomatoes 		  € 20,00
Parma raw ham 24 months with Mondragone buffalo mozzarella 		  € 22,00
Polenta with fresh porcini mushrooms brie cheese and truffle oil 		  € 22,00
Artichockes salad with slices of grana cheese 			   € 22,00
Culatello of Zibello 			   € 24,00

Grilled octopus with fava beans pure 			   € 26,00
Chickpeas cream and prawns in zimino (aromatic herbs) sauce 			   € 26,00
Cuttlefish Soutè with artichokes 			   € 26,00
Puntarelle (heart of cicory) salad soute with squid 			   € 26,00
Big assorted fresh raw fish plate (tuna fish, sea-bass, salmon, king prawns) 		  € 36,00
French fresh oysters each 			   € 08,00

Pasta’s and Rice
	 Chef Miri Curti

Risotto Milanese style “Il Solferino” from Cascina San Maiolo 			  € 20,00
Rice with cabbage, sausage and barbera red wine 			   € 20,00
Paccheri pasta from Gragnano “Il Solferino” style 			   € 20,00
Spaghetti with spring onion 			   € 20,00
Gnocchi with gorgonzola cheese and walnuts 			   € 22,00
Home made orecchiette pasta with turnip tops, anchovy and pecorino cheese 		  € 22,00
Home made pumpkin Ravioli in malted butter sauce and sage 			   € 24,00

Home made Ravioli stuffed with fresh fish “Il Solferino style” 			   € 24,00
Risotto with shrimps and artichokes 			   € 24,00
Spaghetti in cuttlefish ink with squid, zucchini and bottarga 			   € 26,00
Fresh tonnarelli pasta with cacio cheese, pepper and tartare of red shrimp from Mazara 	€ 28,00

Onion soup 			   € 18,00
Fava beans purè with chicory “pugliese style” 			   € 18,00
Legumes and spelt soup 			   € 20,00



Main course   
	 Chef Savino Antonacci

Veal cutlet milanese style with rocket salad and fresh cherry tomatoes 		  € 32,00
Croutoned baby lamb cutlets grilled 			   € 32,00
Angus sirloin steak sliced with artichokes 			   € 34,00
Duck breast “Il Solferino style”			   € 34,00
Ossobuco of veal with risotto Milanese style 			   € 36,00
Angus beef fillet “Rossini” style 			   € 36,00
Angus t-bone steak 			   € 78,00

Salmon fillet with capers, olives, lemon and fresh mint 			   € 32,00
Baked cod in anchovies sauce with croutons “Il Solferino” style 		  € 32,00
Deep fried assorted fresh sea food with courgettes “Il Solferino style” 		  € 36,00
Fried cod with artichokes and mozzarella 			   € 36,00
Tuna fish fillet grilled mediterranean style with poppy’s seed crust 		  € 36,00
Sautéed prawns with garlic oil and chili 			   € 36,00
Sea-bass baked in a salt crust                                                        x 2 pers 		  € 78,00

Assorted italian cheese
Reggiano Parmesan cheese vacche rosse seasoned in 30 months;
Castelmagno from Langhe; Pienza pecorino cheese aged in pit;
Gorgonzola cheese with nuts Great Reserve  	  	  ask pls.

Side orders
Mixed salad 			   € 10,00
Baked potatoes 			   € 10,00
White beans with olive oil and pepper 			   € 10,00
Steamed mixed vegetables 			   € 10,00
Assorted grilled vegetables 			   € 10,00
Chicory catalonia garlic oil and chili 			   € 12,00
Fried artichokes 			   € 18,00

	 covert charge and bread   € 5,00


