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Semm come i mondeghili con on cicinin de paprica 8,00
Beef croquettes served with paprika mayonnaise and smoked
Maldon salt.
Two pieces, one in each hand.
8,00

Semm come i mondeghili coloraa de blu

Grazie de coeur: Blue beef croquettes with goat blue cheese fondue and
caramelized walnuts.

Quand gh'e fam o voeu de sta ben, savt dove vegnu. Two pieces, one in each hand.

INSCi SE LITIGA MINGA:

From 3 portions, you can splil them:
one of each croguetle per person.

[ Qovicola

DALLA TERRA ALLA TAVOLA /
Panin de pastrami, come se deve 10,00

Artisan bread from our bakery filled with smoked pastrami,
wholegrain mustard, and pickled cucumber.



tor any informatiOn regarding substances and allergens,
please consult the relevant documentation,

which will be provided by our staﬁ upon request.

All prices are in €

Cover (:harge 3.00€ per person



Robb de ca nostra - I lagliee

DAL CASEIFICIO E DALLA BOTTEGA DE L'AGRICOLA

Single
El taglice del caséefici 14,00
The dairy board: mozzarella fiordilatte (knot-shaped), cremino,
cow’s milk ricotta, goat’s milk caciotta, ‘Cremoso di capra’ (a
Taleggio-style goat cheese), goat blue cheese, and ‘Dolce Agricola’
cow’s milk cheese, served with artisan jams
Ll tagliee del salumee 14,00
The cured meats board: Coppa Piacentina DOP, Soppressa Veneta,
19-month aged Parma ham, South Tyrol Speck IGP, served with
homemade pickled vegetables.
El tagliee de la Cascina de Milan 18,00

The Cascina Milano board: a selection of cured meats and cheeses,
served with homemade pickled vegetables and artisan jams.

Double
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25,00

30,00



Meni degusz‘aziane

PER TUCC INSEMA - MINIMUM 3 PEOPLE

El tagliee de la Cascina de Milan

The Cascina Milano board:
a selection of cured meats and cheeses, served with homemade
pickled vegetables and artisan jams.

Le tiit merit del capr
Goat cheese risotto
with crispy leek ‘straws

The Cascina grill
picanha, pork ribs, sausage, and
chicken thighs

The Chef's sides

Bell fresch
Freshly churned gelato

Coﬁée & the Cascina’s house amaro

€55.00 per person



Baloll de carn

FATTI A MAN, MINGA PODEN VESS TUCC ISTESS (CHEF)

Balotl de carn criida 10,00

Classic beef tartare seasoned with mild mustard, capers, black pepper,
and a drizzle of extra virgin olive oil.
Two pieces, one in each hand.

Balotl de carn criida al verd 12,00

Green beef tartare with basil pesto, stracciatella, and toasted pine nuts.
Two pieces, one in each hand.

Balott de carn criida, minga dolz minga salaa 12,00

Sweet-and-sour beef tartare with sweet-and-sour onion, confit cherry
tomatoes, and fresh goat cheese.
Two pieces, one in each hand.

Carn criida in tri maner 16,00

Trio of tartares, one of each type.
Two in hand and one in the mouth.

Per quij che la carn la voe minga

VERD SI, MA MINGA TRIST

Zucchini flowers 10,00
stuffed with burrata and anchovies

I'ried flint corn polenta 12,00
with confit cherry tomatoes and smoked eggplant cream

Risollo ﬁnis/zea’ with olive oil. 16,00

Ask your server, we ll be happy lo find something for you!



Desserts

Morbido dentar

Soft chocolate cake made with 76% Venezuelan
cocoa, served with vanilla espuma and raspberries

9,00

Te lira sii
Tiramisu with mascarpone from our dairy.

8,00

Bell fresch

Freshly churned gelato.
8,00

Sorbeltlo
6,00

Fresh ﬁuil‘ salad
6,50

“The mouth never gels lired...
as long as il lastes like cow.”

Il tagliere del caseificio

Selection of cheeses: fiordilatte mozzarella,
ricotta, goat caciotta, soft goat cheese
(Taleggio-style), goat blue cheese, and ‘Dolce
Agricola’ cow’s milk cheese,

served with artisan jams.

14,00



[ prim piatt [ second piall

Le tiit merit del capr
Goat cheese risotto

with crispy leek ‘straws Arost de vitell, minga de cursa
16,00 Slow-cooked veal roast low-
temperature, with balsamic-
Laprimavera nelpial‘l‘ glazed carrots and Nebbiolo

Asparagus risotto d’Alba reduction.

with Parmigiano Reggiano chips and 18,00
wild dandelion powder.

16,00 Carne de purscel arrosta
Roast pork porchetta
with smoked mashed potatoes
and wild fennel jus

Ravidj bei imbriagh

Ravioli stuffed with red wine-braised beef,

, 16,00
served with thyme brown butter and lemon
gremolata
16,00 Luganega de purscel

Knife-cut pork sausage

Bavi(jj ai erbel with mashed potatoes.

Ricotta and herb ravioli 15,00
with toasted pine nuts and crispy sage
1tibs de purscel
14,00 BBQ pork ribs
with roasted potatoes.
15,00

[ casarecc de la nonna Teresina
Fresh casarecce pasta
with a rich, traditional ragu.

13,00
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Dalla griglia a carbone

Angus Aberdeen

MEAT WITH DELICATE MARBLING AND A
RICH FLAVOR, NATURALLY TENDER AND
Juicy

Scottona
Piemontese

ENDER AND JUICY MEAT, WITH A
DELICATE FLAVOR AND A FINE

TEXTURE.

[ l‘agli selezionali:

“T-bone Fiorentina
da 0.8 a 2.2 kg
9,80 €/hg

Cuberoll

350 g
40,00 €

Picanha

2509
28,00 €

Striploin
CONTROFILETTO

2509
32,00 €

T-bone Fiorentina*™
da 0.8 a 2.2 kg
7,50 €/hg

Tomahawk”
da 0.8a2.2kg
7,50 €/hg

Rib eye steak
450 g
34,00 €

Filetto
2209
34 €

Flank steak di manzo
FIANCHETTO

2509

22 €

FEntrana
220 g
22 €

Each dish is served with a small side.

Se ve pias, /)(')(lev (?i(l/)ilghen ancamo on poo.



dalla griglia a carbone

SEMM TUCC CUNTENT

mellelela in mezzo e non sbagliate.

RECOMMENDED FOR 2 WITHOUT HESITATION, OR FOR 3 IF SHARED MODERATELY
Jrom 1 kg to 1.5 kg per grill

The Cascina grill

picanha, ribs di maiale,
salsiccia, sovracosce di pollo
26,00

The grill between smoke and embers

pastrami affumicato, costine di
maiale BBQ, salsiccia
affumicata, pulled beef

62,00

The butchers grill

picanha, flank steak,
entrana, salsiccia

74,00

All meats are seasoned with Maldon sea salt flakes.
Each dish is served with a small accompanying side.

Se ve pias, /)odev ciapdghen ancamo on poo.



Te voeurel minga el contorn?

Mashed potatoes | 5,50

Mashed potatoes topped with crumbled sausage | 7,00
Mashed potatoes with goat blue cheese. | 7,00

Smoked paprika mashed potatoes | 6,00

Oven-roasted potal‘oes. | 5,00

ltoasted potatoes with goat cheese fondue | 7,00
Selection of three side dishes | 18,00

Chargrilled seasonal vegetables from the garden | 6,00
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	For any information regarding substances and allergens,  please consult the relevant documentation,  which will be provided by our staff upon request.
	All prices are in €
	Cover charge 3.00€ per person

