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Chef Silvio Giorgetti
Home made liver paté “I[ Solferino”
Tapinambur beetroot flan with broccoli sauce

Fresh creamy burrata cheese “stracciatella"with fresh cherry tomato and field salad

Parma raw ham 24 months with Mondragone buffala cheese
Eggplant terrine with tomato sauce and basil cream

Potato “cartoccio style” with fondue and fresh porcini mushrooms
Polenta with fresh porcini mushrooms brie cheese and truffle oil

Culatello of Zibello

Grilled octopus with potato cream and fresh tomato coulis

Shrimps tails with fresh porcini mushrooms

Warm sea food salad

Salmon tartare with avocado

Sea-bass carpaccio with lime

Grand plateaux of raw fish (tuna sea-bass, salmon, scampi and red prawn)
French oysters each

Pastas and Risottos
Chef Miri Curti
Risotto Milanese style “IL Solferino” from Cascina San Maiolo
Paccheri pasta from Gragnano “I[ Solferino”
Gnocchi with gorgonzola cheese and walnuts

Ravioli stuffed with potatoes and porcini mushrooms in butter and sage sauce

Rigatoni all’amatriciana style
Risotto with fresh porcini mushrooms

Home made fish ravioli “I( Solferino”

Home made “orecchiette” pasta with cuttlefish broccoli pomodorini and cappers
Risotto with beets cream shrimps salmon avocado cream and “stracchino” cheese

Fresh Tonnarelli pasta with cacio cheese, pepper and red shrimp tartare
from Mazara

Linguine pasta with squid anchovies and anchovy cream with bread grated toast

Fresh legumes soup
Fava beans pure with chicory Pugliese style
Soup with fresh porcini mushrooms potatoes and cabbage
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Main Course
Chef Savino Antonacci
Fresh porcini mushrooms Genovese style
Veal cutlet Milanese style with rocket salad and fresh cherry tomatoes
Sauté of fresh porcini mushrooms with potatoes
Croutoned baby lamb cutlets grilled
Angus sirloin steak sliced with porcini mushrooms
Ossobuco of veal with risotto Milanese style

Angus beef fillet Alpina style
Angus t-bone steak, X 2 pers.
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Baked cod in anchovy sauce with croutons “Il Solferino” style

Salmon fillet with cherry tomatoes cappers and olives

Deep fried assorted fresh sea food with zucchini courgettes “I[ Solferino”
Tuna fish fillet grilled Mediterranean style with poppy seeds

Turbot fish fillet Sicilian style with capers cherry tomatoes and olives
King prawns sauté with garlic and hot pepper
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Sea-bass baked in salt marine X 2 pets.

Assorted Italian Cheese

Reggiano Parmesan cheese vacche rosse aged 30 months; Castelmagno from Langhe;

Pienza pecorino cheese aged in pit; Gorgonzola cheese with nuts Great Reserve

Side orders

Baked potatoes

Mixed grilled vegetables

Mixed steamed vegetables

Mixed salad of the season

White beans with olive oil and pepper

Chicory “catalogna” sauté with garlic, oil and peperoncino
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Sauté fresh porcini mushrooms

covert charge and bread € 5,00
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