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august 25 & 26 – lombardia 

8 25  26  

 

 

radicchio, mesculin, romaine lettuce 

 

with dressings & condiments 

 

 

bread basket  

crostini with house made sausage, mascarpone  

caviar amour river, croutons and condiments  

casoncelli ravioli filled with veal, sausage, pears and raisins 

butter and parmigiana, poppy seeds  

 

 

salmone affumicato 

dill marinated norwegian salmon smoked in house, butter bruschetta, onion, 

capers, lemon and salty anchovies, balsamico, black truffle  

banfi le rime igt 
 

 

 

 

please let us know of any special requirements or food allergies,  

and we will try to accommodate. 



 

  

august 25 & 26 – lombardia 

8 25 26 –

 

pizzoccheri 

buckwheat tagliatelle, with potato, chard, valtellina casera cheese, butter and sage 

banfi collepino 

 

ossobuco e risotto 

veal ossobuco alla milanese  

 

saffron risotto alla milanese  

 

   banfi col di sasso 2015 

 

cassoeula 

braised pork ribs and trotters with cabbage and white wine  

veal cutlet alla milanese 

    banfi centine rosso 2014 
 

gorgonzola & raspadura 

toasted bruschetta, gorgonzola dop cheese, acacia honey and raspadura lodigiana 

raspadura

banfi cum laude 2012 
 

amor polenta & panettone 

two traditional lombardia sweet specialty with mascarpone cheese custard 

banfi rosa regale brachetto 2015 

 

please let us know of any special requirements or food allergies,  

and we will try to accommodate. 
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