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Monday - Ingredient menu
(all courses prepared with the

same ingredient: chestnuts)

Warm chestnut salad

Chestnut spétzle
Venison with chestnuts
Chestnut and chocolate cake
Tuesday- Literary menu
(all recepies taken from novels:

Francesco Guccini)
Tuscan-style liver crostini

Duck sauce maccheroni
Raosted rabbit with mushrooms

Bensone (traditional

Emilian cake)
Thursday - Garden menu

(vegetarian menu)
Leek tarte tatin

Broccoli and ricotta crépes
Pumpkin gratin

Far Breton




Friday - Lake fish menu
(menu with lake fish)
Whipped pike-perch

Chickpea and perch cream
Cabbage-wrapped fish balls
Coffee ice cream
Saturday - Land menu

(menu for meat lovers)
Cured beef rolls with goat cheese

Tagliatelle with mushrooms and
sausage

Beef cheeks with pears

Fig and caramel tart

Sunday - Grandma’s menu

(Traditional recepies from
Lombardia)
Polenta and achovies patties

Buckwheat pasta with cabbage
and cheese

Meatloaf with green sauce

Apple charlotte cake




Qur Prices

Light Menu € 25

Starter + Dessert or
First course + Dessert

Medium Menu € 42

Starter + Main course or
First course + Main course or
Starter + First course + Dessert

Menu Gourmet € 68
From Starter to Dessert

Altre combinazioni:

Starter + First course: € 32
Main course + Dessert: € 56
Starter + Main course + Dessert: € 52
First + Main course + Dessert: € 52
Starter + First course + Main course: € 60

Starter: € 16
First course: € 18

Main course: € 28
Dessert: € 10




[f you have any intolerances or allergies, please let
us know in advance and we'll be happy to prepare
suitable alternatives.

Reservations recommended
Telephone e WhatsApp:
375 67 22 099

E-mail: lacuocaeilpoeta@gmail.com
www.lacuocaeilpoeta.it
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