ACQUA CIARA

STARTERS

Cured Meats Board with Pickled Vegetables
Selection of traditional ltalian cured meats served with house-made pickled vegetables

Cheese Board with Honey, Jam, Fruit Mostarda & Walnut Kernels
Assorted artisanal cheeses accompanied by honey, fruit jam, traditional mostarda, and fresh walnuts

Mixed Cured Meats & Cheese Board

Served with pickled vegetables, honey, jam, walnuts, and fruit mostarda

Fried Latterini Fish & Vegetables
Crispy deep-fried small lake fish served with seasonal fried vegetables

Burnt Tomato & Basil Soup with Smoked Buffalo Mozzarella
Rich roasted tomato and basil cream topped with warm smoked buffalo mozzarella

FlRST COURSES (fresh house-made pasta)

Pizzoccheri alla Valtellinese

Traditional buckwheat pasta with Savoy cabbage, potatoes, garlic, melted Bitto/Casera cheese, and
sage butter

Squid Ink Potato Gnocchi

Handmade squid ink gnocchi with fresh mussels, datterini tomatoes, zucchini green cream, lime, and
fresh mint

Tagliatelle with Porcini Mushrooms

Fresh egg tagliatelle tossed with sauteed wild porcini mushrooms, garlic, and parsley

Rabbit-Filled Ravioli

Handmade ravioli stuffed with braised rabbit, served over Tomino cheese fondue, raspberry coulis,
and crispy fried leeks

Osteria Acquaciara
Via Giacomo Scalini 68
Brunate Loc. San Maurizio (CO)

Wi-Fi: Vodafone guest Facebook:
Password: AcquaCiaral7 Osteria Acquaciara

€19.00

€ 21.00

€ 20.00

€18.00

€19.00

€17.00

€18.00

€18.00

€19.00



ACQUA CIARA

MAIN COURSES

Braised Beef Cheeks with Buckwheat Polenta
Slow-braised tender beef cheeks served with traditional dark buckwheat polenta

Sautéed Porcini Mushrooms with Buckwheat Polenta
Pan-sauteed wild porcini mushrooms served over warm buckwheat polenta

Low-Temperature Cooked Pork Ribs
Confit pork ribs with caramelized red and white onions, served with roasted potatoes

John Dory Fillet with King Prawn Tails
Pan-seared John Dory fillet with prawn tails, Taggiasca olives, fresh tomatoes, and potatoes

Angus Ribeye Steak
Premium Angus ribeye steak (5650g - 8009)

Florentine T-Bone Steak (Bavarian Beef)
Aged Bavarian T-bone steak (1kg - 1.4kg)

€ 22.00

€ 20.00

€19.00

€ 23.00

€7.50/100g

€9.00/100g

Side dish for STEAKS: Butter tagliatelle, Roasted potatoes, Mixed side salad, or Buckwheat polenta.

SWEET TEMPTATIONS

Classic Tiramisu
Traditional Italian espresso-soaked ladyfingers layered with mascarpone cream

Pear & Chocolate Cake with Cream Gelato
Warm chocolate and pear tart served with artisanal sweet cream gelato

Wild Berry Cup with Vanilla Sauce & Whipped Cream

Fresh mixed berries served with warm vanilla bean sauce and fresh whipped cream

Apricot Semifreddo with Chocolate Sauce & Hazelnut Crumb

Chilled apricot semifreddo served with rich dark chocolate drizzle and toasted hazelnut crunch

Cover Charge (Coperto): € 2.50

€9.00

€9.00

€9.00

€9.00



