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SEVEN BEACH
CLUB

LAGO di COMO



ATTTIPASTE - STARTERS

IL VITELLO TONNATO E IL PAN BRIOCHE
Veal with tuna sauce and brioche bread 15
All. LU-F-G-E

ARROSTICINO DI POLPO IN HUMMUS DI CECI
Octopus Skewer with Chickpea Hummus 16
AllL F

LA TARTARE DI FASSONA CIPRIANI STYLE
Fassona beef tartare Cipriani style 18
ALLLMT-E

LA ZUPPA DI CIPOLLE E LA BURRATA E IL PANE
Onion soup with Burrata and bread 13
All. M-S5D-CY

TAGLIERE EMILIANO

Emilian Charcuterie Board 16
(Salame Felino, Prosciutto Parma, Moratdella Bologna,
Coppa Piacentina, Parmigiano Reggiano)

All.G-SSD

SCIATT
Buckwheat Bites with a Melting Casera Cheese Heart 12
All.G-M-SSD

FUNGO PORCINO ARROSTITO, BAGNA CAUDA LEGGERA E
PREZZEMOLO

Roasted Porcino Mushroom with Light Bagna Cauda and
Parsley 18
AllLLE-G-M



PRINII - FIRST COURSES

FUSILLONI, POMODORO DI PELATI
Fusilloni pasta with peeled tomato sauce
All.G-SSD-E

RISOTTO “CARNAROLI RISERVA” E PERSICO
“Carnaroli Riserva” Risotto with Perch
All. F-SSD-CY-G-M

LINGUINE Al SAPORI DI MARE
Seafood Linguine
All.G-SH-SSD-F

SPAGHETTI ALLA CARBONARA
Carbonara and Spaghetti pasta
All. G-SSD-E

LASAGNA ALLA BOLOGNESE
Classic Lasagna with Bologhnese Ragu
All.G-M-CY

TRIS DI TORTELLONI - ZUCCA, RADICCHIO E
GORGONZOLA, RICOTTA

Trio of Tortelloni - Pumpkin, Radicchio & Gorgonzola,
Ricotta

All.G-M-CY
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SECOHDI - NIAIT COURSES

GRAN FRITTO DI MARE E TEMPURA
Crispy Seafood & Tempura Selection 19
All.F-G-S

LA COTOLETTA ALLA MILANESE
Milanese Cutlet 22
All.G-M-E

GALLETTO IN ERBE DI PROVENZA E PATATE
Herb-Roasted Spring Chicken with Potatoes 18
AllL.M-SSD

SALMERINO, SPUMA DI FAVE IN SALSA DI LATTUGA
Arctic Char, Fava Bean Mousse & Lettuce Sauce 24
All.F-E-M

SELLA DI MAIALINO E PATATE GRATIN
Suckling Pig Saddle, Potato Gratin 23
All.G-CY-S55D

TAGLIATA DI MANZO ALL'ACETO BALSAMICO, RUCOLA E
SCAGLIE DI PARMIGIANO

Beef Tagliata with Balsamic, Rocket & Parmesan
Shavings 24
AlL.SSD

COITORIN - SIDE DISHES

PATATE AL FORNO, SALTATE, FRITTE
Roasted, Sauteed or Fried Potatoes 6

VERDURE GRILL
Grilled Vegetables 6

INSALATA VERDE, MISTA
Green or Mixed Salad 6



DESSERT

LA BRULEE
Créme brulee
All.E-M

TIRAMISU CLASSICO
Tiramisu
All.G-E-M-SSD

DOLCI DEL FORNAIO
The baker's specialties
All.G-M-E

ANANAS CON GELATO
Pineapple with ice cream
All.M

COPPA FIORDILATTE CON CIOCCOLATO, TROPICALE O
CASTAGNE

Fiordilatte ice cream with chocolate, tropical fruit, or
chestnuts

AllL.M

AFFOGATO AL CAFFE’
Espresso Affogato
AllL.M



LEGETNDA ALLERGEIHT - ALLERGETNS
G Glutine/Gluten: Cereals (wheat, rye, barley, oats,
spelt, kamut)

S Crostacei/Seafood: Shrimp, langoustines, lobsters,
crabs

E Uova/Eggs: Mayonnaise, egg pasta, sweets
F Pesce/Fish: Even in small percentages

P Arachidi/Peanuts: Snack, creams, oils

S Soia/Soy: Tofu, Soy sauce, Soy milk

M Latte/Milk: Yogurt, butter, cheese, creams

N Frutta a guscio/Nuts: Almonds, hazelnuts, walnuts,
pistachios

CY Sedano/Celery: Present in soups, sauces,
vegetable preparations

MT Senape/Mustard: Sauces, seasonings
SS Sesamo/Sesame: Seeds, oils

SSD Anidride solforosa e solfiti/Sulphur dioxide and
sulphites: Preservatives in wine, dried fruit

LU Lupini/Lupins: Flours, baked

SH Molluschi/Shellfish: Mussels, clams
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