LANZANI  Sineien: ™

Jlarters

BEEF TARTARE FROM BAT

POACHED EGG

with anchovies, pickled pearl with sautéed spinach
onions and capers and parmesan sauce
16 15
BEEF TARTARE PRAWN PANZANELLA
with artichokes and with cherry tomatoes,
crispy grana wafer celery and crispy bread
16 20

[
SELECTED CILD CUTS BRANCHI 221 COOKED HAM
from the Lanzani selection Hand-tied
18 14

PARMA HAM WITH GIARDINIERA
Parma ham S. llario aged 40 months
18

CULATELLO DI ZIBELLO

SALAMI BOARD
2 salami from our selection
14

JOSELITO PATANEGRA GRAN RISERVA

Antica Corte Pallavicina con pany tomate

22 30

BRESAOLA DELLA VAL CHIAVENNA JOSELITO PALETA

officina gastronomia Ma! con pany tomate

18 18

BIDINELLI MORTADELLA

12

SELECTION OF SOFT, SELECTION OF SOFT,

AGED AND BLUE CHEESES AGED AND BLUE CHEESES

with 4 varieties with 7 varieties

1 15

WINE SELECTION

Intolerances: Acqua 0.75 litril 3
< Gluten Free Giamaica roastery coffee | 2

(0] » Lactoise Free Cover Charge | 3



Bottega & Bistrot.
Dinner Menu.

LANZANI

?MOWM

SPAGHETTIWITH CLAMS [[¥)
from Pastificio Gentile IGP
18

MEZZ| PACCHERI
alllamatriciana
16

SPAGHETTIWITH FRESH TOMATO
goat’s cheese and lemon,

from Pastificio Gentile IGP

16

ROSEMARY RISOTTO
with blue cheese and roasting juices
18

O/ S ES

BEEF CHEEK

PULLED PORK

with potato cream with purple cabbage julienne
24 20

HERB CHICKEN SUPREME SEARED SQUID [

with potato cream and with vegetable caponata,
steamed vegetables parsley oil and teriyaki sauce
18 22

LIMOUSINE RIBEYE AND T-BONE FISH STEW

from the meat counter with roast potatoes with sourdough bread croutons
5/hg 28

PURPLE CABBAGE SALAD WITH WALNUTS, POTATO SOUFFLE
PARMESAN AND RASPBERRY 5

6 SAUTEED VEGETABLES
ROAST POTATOES 6

> LANZANI GIARDINIERA
GRILLED VEGETABLES 6

5

Instagram | Facebook: @lanzanibottegaebistrot

Please inform our staff of any food allergies or intolerances.

A full list of ingredients is available at our counter. Some products are treated for 24 hours at a temperature below -20°
to ensure maximum safety. Some items may have undergone blast chilling depending on seasonality and availability.
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Red berry
cheesecake
9

Cold white chocolate
soup with yogurt,
raspberries and
sbrisolona
6

Rose cake with
zabaione ice cream
8

Three-chocolate mousse,
cocoa crumble with Ciaculli
late mandarin sorbet

9

Fruit salad
6

Pistachio ice cream
3

Lemon sorbet
5

SCAN THE QR CODE TO
DISCOVER OUR WINE LIST:

Please inform our staff of
any food allergies or intolerances.



