
Menu 1

Verdure in pinzimonio

Vegetable from our garden to deep in extra virgin olive oil and lemon sauce

 *****

 Carré d’agnello al rosmarino

Rosemary Roast Rack of lamb (rosé cooked)
and backed potatoes

*****

 Torta al cioccolato

Cocoa sponge cake filled with chocolate cream 
Decorated with glaze and milk chocolate chips

 *****

 Menu à Euro 80 pp 

Glass of Vintage prosecco as an aperitif

Still/sparkling water, soft drinks

Wine (red and white)

Coffee

Menu available from a minimum of 4 pax to a maximum of 10 pax

On Friday and Saturday

Meeting point at Agriturismo il Colle between 19.00/19.30

Dinner time at 20.00
On Friday and Saturday

Dinner reservation at least 7 days in advance



Menu 2

Bresaola « Carpacciata »

Slices of cured beef
with rocket salad and casera cheese flakes

dressed with our extra virgin olive oil and lemon

 *****

 Lasagne di ricotta e spinaci

Lasagna home made with ricotta cheese, fresh spinach
topped with bechamel sauce and parmesan cheese

 *****

 Torta Cassata

Ricotta cream with chocolate drops and orange peel on a crust base
decorated with short pastry crumble and icing sugar

 *****

Menu à Euro 80 pp

 Glass of Vintage prosecco as an aperitif

Still/sparkling water, soft drinks

Wine (red and white)

Coffee 

Menu available from a minimum of four pax to a maximum of 10 pax

Meeting point at Agriturismo Il Colle between 19/19.30

Dinner time at 20.00

On Friday and Saturday

Dinner reservation at least 7 days in advance



Menu 3

Insalata di fave e casera extra vecchio

Fava beans salad 
and casera extra vecchio cheese flakes,

dressed with our extra virgin olive oil, garlic, parsley and black pepper

****

Risotto ai fiori di zucca e taleggio

Risotto with zucchini flowers, taleggio cheese and toasted pumpkin seeds

*****

Torta cioccolato e pere

Chocolate cream, dark chocolate curls, pears and short pastry

 *****

Menu à Euro 80 pp

Glass of Vintage prosecco as an aperitif

Still/sparkling water, soft drinks

Wine (red and white)

Coffee

Menu available from a minimum of 4 pax to a maximum of 10 pax

Meetin point at Agriturismo il Colle between 19/19.30

Dinner time at 20.00

On Friday and Saturday

Dinner reservation at least 7 days in advance



Menu 4

Antipasto misto della casa e giardiniera

Cold cuts of the region
and home made mixed pickles on the side

 *****

 Casoncelli alla bergamasca

Traditional home made pasta stuffed with meat and served
with melted butter, sauge and pancetta 

*****

Torta ai frutti di bosco

Short pastry filled with custard cream and berries

*****

Menu à euro 80 pp

 Glass of Vintage prosecco as an aperitif

Still/sparkling water, soft drinks

Wine (red and white)

Coffee

Menu available from a minimum of 4 pax to a maximum of 10 pax

On Friday and Saturday

Meeting point at Agriturismo Il Colle between 19/19.30

Dinner time at 20.00

Dinner reservation at least 7 days in advance



Menu 5

Carpaccio con lamelle di tartufo estivo

Beef carpaccio with scorzone (summer truffle), rocket salad and casera “extra vecchio” flakes,
dressed with extra virgin olive oil and lemon

*****

Risotto alla milanese 

Original risotto recipy with beef marrow and saffron pistils

*****

Meneghina

Leavened dough stuffed with raisins and custard

 *****

Menu à Euro 80  pp

Glass of Vintage prosecco as an aperitif

Still/sparkling water, soft drinks

Wine (red and white)

Coffee

Menu available from a minimum of 4 pax to a maximum of 10 pax

Meeting point at Agriturismo Il Colle between 19/19.30

Dinner time at 20.00

On Friday and Saturday

Dinner reservation at least 7 days in advance



Menu 6

Nastri di zucchine con burrata

“Burrata” on a bed of thin slices of zucchine from our garden
dressed with extra virgin olive oil, lemon, black pepper

***** 

Arrosto di vitello con patate al forno

Roast veal with his gravy sauce and baked potatoes

*****

 Macedonia di frutta di stagione al Maraschino

Maraschino (cherry liqueur) fruit salad

*****

 Menu à Euro 80 pp

Glass of Vintage prosecco as an aperitif

Still/sparkling water, soft drinks

Wine (red and white)

Coffee

Menu available from a minimum of 4 pax to a maximum of 10 pax

Meeting point at Agriturismo il Colle between 19/19.30

Dinner time at 20.00 

On Friday and Saturday

Dinner reservation at least 7 days in advance



Menu 7

Caprese

Buffalo mozzarella and tomatoes
dressed with our extra virgin olive oil and fresh basil

*****

Risotto con filetti di pesce persico del Lario

Risotto with perch fillets

*****

Torta al limone

Sicilian Lemon cream on a short pastry
topped with meringue flambè

*****

Menu à Euro 80  pp

Glass of Vintage prosecco as an aperitif

Still/sparkling water, soft drinks

Wine (red and white)

Coffee

Menu available from a minimum of 4 pax to a maximum of 10 pax

Meeting point at Agriturismo Il Colle between 19/19.30

Dinner time 20.00

On Friday and Saturday

Dinner reservation at least 7 days in advance



Menu 8

Fiori di zucca ripieni al formaggio

Baked zucchini flowers stuffed with ricotta cheese and parmesan

*****

Tagliatelle con ragu’ di salumi

Home made tagliatelle with bolognaise sauce made out of speck, ham, salami, and red wine

 *****

Toscanella

Puff pastry and cream puffs filled with custard,
cream with orange peel and decorated with chocolate

 *****

 Menu à Euro 80 pp

Glass of Vintage prosecco as an aperitif

Still/sparkling water, soft drinks

Wine (red and white)

Coffee

Menu available from a minimum of 4 pax to a maximum of 10 pax

Meeting point at Agriturismo Il Colle between 19/19.30

Dinner time at 20.00

On Friday and Saturday

Dinner reservation at least 7 days in advance



Menu 9

Tartare di lucioperca e pera

Zander and pear tartare dressed with extra virgin olive oil and lime juice

*****

Filetto di Trota salmonata agli agrumi

Citrus flavored salmon-trout fillet
with mashed potatoes seasoned with extra virgin olive oil flavored with herbs

*****

Strudel

Puff pastry with apples and raisins 
with a scoop of Vanilla ice cream

*****

 Menu à Euro 80 pp

Glass of Vintage prosecco as an aperitif

Still/sparkling water, soft drinks

Wine (red and white)

Coffee

Menu available from a minimum of 4 pax to a maximum of 10 pax

Meeting point at Agriturismo Il Colle between 19/19.30

Dinner time at 20.00

On Friday and Saturday

Dinner reservation at least 7 days in advance



Menu 10

Insalata di rucola con père, gherigli di noci e scaglie di casera

Rocket salad with pears, walnut kernels and casera « extra-vecchio » cheese flakes,
Dressed with extra virgin olive oil and balsamic vinegar

*****

Pizzoccheri 

Homemade buckwheat pasta strips (short noodles)
with swiss chard, potatoes, garlic, casera cheese and melted butter

*****

Tiramisu’

Mascarpone cream with coffee soaked finger biscuits

*****

Menu à Euro 80 pp

Glass of Vintage prosecco as an aperitif

Still/sparkling water, soft drinks

Wine (red and white)

Coffee

Menu available from a minimum of 4 pax to a maximum of 8 pax

Meeting point at Agriturismo Il Colle between 19/19.30

Dinner time at 20.00

On Friday and Saturday

Dinner reservation at least 7 days in advance


