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LE PROPOSTE DI STAGIONE

CARPACCIO DI TROTA 
Smoked Alpine trout carpaccio, gazpacho, berries and fried polenta
4

PORCINI FRITTI
Breaded Valtellina porcini mushrooms and mountain thyme hummus
1-3-7

GNOCCHI AL RAGÙ DI TROTA
Homemade potato gnocchi, Alpine trout ragù, thyme and lemon
1-3-4-7

RISOTTO AL CARDAMOMO
“Riserva San Massimo” Carnaroli risotto, cardamom, 
Scimudin cheese and citrus fruits
3-7

PAPPARDELLA AI PORCINI
Fresh egg pasta, porcini mushrooms, brown butter and aromatic herbs
1-3-7

TROTA ALPINA
Plancha trout fillet, seasonal vegetables, citrus fruits and marjoram
4-7-9

FILETTO E FUNGHI
Beef fillet, sautéed porcini and chanterelle mushrooms, and potatoes
7

SORBETTO
Artisanal lemon sorbet, forest berries and white pepper

AFFOGATO MOKA
Artisanal cream gelato, Valtellina bisciola and moka coffee
1-3-7-8

€ 19

€ 19

€ 22

€ 19

€ 23

€ 28

€ 38

€ 9

€ 10

COVER CHARGE € 3,5



MENU



Antipasti

Gli Sciatt                                                            
Buckwheat fritters filled with Valtellina cheese and chicory
1-7-12

La Battuta                                                         
Knife-cut beef round with toasted hazelnuts, marinated mushrooms
and salted egg yolk zabaglione 
3-8-10

L’Uovo                                     
Poached egg on creamy polenta with nettle sauce,
crispy pancetta and seasonal herbs
3-7

I Salumi                                                                 
Selection of local cured meats, toasted rye bread,
hay-infused butter, and mixed pickled vegetables
1-7

I Formaggi                                                              
Selection of Valtellina cheeses  with toasted rye bread, chestnut honey
infused with mountain pine and fruits compote 
1-7-8

Il Tagliere dell’Alpe
Selection of Valtellina cured meats and cheeses with toasted rye bread,
hay-infused butter, mixed pickled vegetables, chestnut honey infused
with mountain pine and fruits compote 
1-7-8

L’Antipasto Vicolo Piazzi (Min 2)
Our selection of appetizers: Valtellina cured meats and cheeses, 
toasted rye bread, fried polenta, sciatt, and beef tartare 
with hazelnuts and mushrooms
1-3-7-8-10-12

€ 12

€ 18

€ 14

€ 16

€ 16

€ 18

€ 14 pp

COVER CHARGE € 3,5



PRIMI

Il Pizzocchero                                                     
Buckwheat pasta with alpine cheeses, savoy cabbage, 
potatoes and crispy rye
1-7

La Pappardella                                                       
Homemade “pappardella” pasta with venison ragout 
with toasted butter and mountain thyme
1-3-7-9-12

Il Risotto  ai mirtilli                                                            
Carnaroli “Riserva San Massimo” risotto with blueberries 
and Scimudin cheese fondue
7-10-12

Lo gnocco
Homemade potato gnocchi, summer herb cream,
Casera cheese and dried slinziga
1-3-7

La Zuppa del vicolo                                    
Creamy potato and seasonal vegetable soup,
served with toasted rye bread croutons and aromatic herbs
1-7

€ 13,5

€ 17

€ 17

€ 18

€ 14

COVER CHARGE € 3,5



SECONDI

La Guancia di manzo                                           
Red wine–braised beef with rustic polenta, dried slinziga, 
crispy rye crumble, and pestèda
1-7-9-12

Polenta e formaggio
Creamy polenta with mountain cheese fondue
and gratinated vegetables
3-7

Il filetto
Beef fillet glazed with hazelnut butter, currants and Valtellina apples
7

Il Cervo
Sliced venison, alpine herb crust, mustard and blueberry sauce
1-7-10

La Fondue d’Alpeggio                             
Valley cheeses  served in a traditional fondue pot,  with baby potatoes,
gherkins, and sweet and sour onions, accompanied with three
homemade sauces: whisky, tartar, and parsley 
1-3-4-7-12

La Fondue Chinoise                                  
Tender cuts of veal, beef, and chicken, cooked at the table in a hot,
fragrant broth, served in a traditional fondue pot, accompanied by
seasonal vegetables and three homemade sauces: 
whisky, tartar, and parsley
1-3-4-12                                                                                                                                                                     

€ 28

€ 18

€ 38

€ 34

€ 18
pp

€ 26
pp

COVER CHARGE € 3,5



SIDES

Creamy Polenta -7 
Roasted potatoes - 7
Seasonal Salad - 10
Seasonal Vegetables

€ 6
€ 6
€ 8
€ 8

COVER CHARGE € 3,5

SALADS

insalata del monte                                   
Seasonal salad and herbs, goat's milk Scimudin, salsify crisps, dandelion,
fresh apple and spring onion-infused extra virgin olive oil
7

Insalata Valtellinese                                              
Seasonal salad and herbs, Casera DOP cheese, Valtellina bresaola,
citronette dressing and rye bread croutons
1-7

€ 18

€ 18



DESSERT

Il Tiramisù                                                                     
Traditional classic with mascarpone cream and coffee
1-3-7

Semifreddo
Peach semifreddo with amaretti biscuits and rosemary
3-7-8-15

Pere e cioccolato                                                     
Shortcrust pastry, dark chocolate cream and pears
1-3-7

Dolce del giorno                                                             
Homemade desserts inspired by seasonal flavors 
and the pastry chef’s creativity

€ 8

€ 9

€ 10

€ 9

COVER CHARGE € 3,5



Allergeni alimentari
Food allergens

1 - Cereali contenenti glutine, ovvero grano, segale, orzo, avena, farro, Kamut, i loro ceppi
ibridati e derivati.

Cereals containing gluten: wheat, rye, barley, oats, spelt, kamut, or their hybridized strains and
derived.

2 - Crostacei e prodotti a base di crostacei.
Crustaceans and shellfish-based products.

3 - Uova e prodotti a base di uova.
Eggs and egg products.

4 - Pesce e prodotti a base di pesce
Fish and fish products

5 - Arachidi e prodotti a base di arachidi
Peanuts and peanut products

6 - Soia e prodotti a base di soia
Soy and soy products

7 - Latte e prodotti a base di latte (incluso lattosio)
Milk and milk-based products (including lactose)

8 - Frutta a guscio: mandorle, nocciole, acagiù, noci pecan, noci del brasile, pistacchi, noci
Macadamia o noci del Queenslan e i loro prodotti.

Nuts: almonds, hazelnuts, cashew nuts, pecans, brazil nuts, pistachios, Macadamia nuts or
Queenslan nuts and their products.

9 - Sedano e prodotti a base di sedano.
Celery and celery-based products.

10 - Senape e prodotti a base di senape.
Mustard and mustard-based products.

11 - Semi di sesamo e prodotti a base di sesamo.
Sesame seeds and sesame products.

12 - Anidride solforosa e solfiti in concentrazione superiore a 10mg/kg, o a 10 mg/L in termini di
So2 totale da calcolarsi per prodotti così come proposti pronti al consumo o ricostituiti in

conformità alle istruzioni dei fabbricanti.
Sulfur dioxide and sulfites in concentrations higher than 10mg / kg, or 10 mg / L in terms of

total So2 to be calculated for products as proposed ready for consumption or reconstituted
in accordance with the manufacturers' instructions.

13 - Lupini e prodotti a base di lupini.
Lupins and lupins products.

14 - Molluschi e derivati.
Mollusks and products containing mollusks.

15 - Tecnica di congelamento rapido, prodotto decongelato
Product has been quick frozen, defrosted product

Si comunica alla spettabile clientela che alcuni prodotti sono trattati con l’abbattimento
rapido della

temperatura, ai sensi del reg. CE n852/04.
We inform our customers that some products are treated with the rapid reduction of

temperature, pursuant to reg. CE n852 / 04.
I prodotti contrassegnati con il numero 15 sono surgelati portando la temperatura in

brevissimo tempo a - 18°. Questa tecnica non danneggia la struttura degli alimenti
Products marked with number 15 are frozen. cooling them down to -18 ° in a very short time this

cooling technique does not damage the structure of the food.
Pietanza Vegetariana | Vegetarian dish.

Pietanza Vegana | Vegan dish.
Pietanza pescetariana | Pescetarian dish

I prezzi sono espressi in euro.
the marked dishes are also available during the wine bar’s opening hours





TASTING

PORCINI FRITTI
Breaded Valtellina porcini mushrooms and mountain thyme hummus

1-3-7

RISOTTO AL CARDAMOMO
“Riserva San Massimo” Carnaroli risotto, cardamom, 

Scimudin cheese and citrus fruits
3-7

TROTA ALPINA
Plancha-grilled trout fillet, seasonal vegetables, 

citrus fruits and marjoram
4-7-9

AFFOGATO MOKA
Artisanal cream gelato, Valtellina bisciola and moka coffee

1-3-7-8

The tasting menu is served to all guests at the table
cover charge included

€ 62
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