Tasting Menu

PAR TUCC INSEMA - (minimum 3 guests)

El tagliee de la Cascina de Milan

The Cascina di Milano board
Selection of cured meats and cheeses, served with homemade pickled
vegetables and artisan jams

L’e tiit merit de la cavra

Creamy goat cheese risotto with
crispy leek

The Cascina Grill

Picanha, pork ribs, sausage and
chicken thighs

&
Chef's seasonal sides

Bei fresch

Freshly churned gelato

Coffee & the Cascina’s hose amaro

55,00 per person

Sttt




Taste of Summer: la Cascina de Milan

Tant per cumincia

MA SENZA FA | SCIURI

OUR STARTERS ARE PERFECT FOR
SHARING IN THE CENTER OF THE TABLE

I nostri Mondeghili de Scottona™* - beef croquettes 8,00

¢ Classico: served with sweet paprika mayonnaise and smoked Maldon sea salt
e Agrumato: served with light lemon mayonnaise, thyme and lime zest
¢ Del Casée: served with chilled Dolce Agricola cheese fondue and

spicy '‘Nduja droplets (Two pieces, one in each hand))

Giaun de Milan** - rice croquettes

Carnaroli saffron rice croquettes with crispy panko coating and and vegan
chive mayonnaise

8,00

Fiori di zucca dell’ Orto fritti** - crispy fiied zucchini flowers 10,00

Stuffed with fresh burrata, ricotta from our dairy and wild herbs from the
garden

INSCI TACA MINGA LIT:
da tri purziun in su, sa po fa mez e mez:
una crochetta par ogni manera a testa.



Balott de carna

FAA A MAN, PODEN MINGA VESS TUCC ISTESS
OUR SCOTTONA BEEF TARTARES

Balott de carna criida - classic tartare 10,00

Classic beef tartare seasoned with delicate mustard, capers, black
pepper and extra virgin olive oil.

Balott de carna criida agrumat - citrus beef tartare 13,00

Beef tartare with ginger mayonnaise, baby rocket, orange zest and
shaved goat's milk caciotta cheese.

Balott de carna criida carbonara 13,00

Beef tartare with egg yolk cream, Pecorino Romano cheese, black pepper
and crispy guanciale.

Carna criida in tri maner 16,00

A trio of beef tartares, one of each variety.
Two in hand and one in the mouth




Robb de ca nostra - I tagliee

FROM THE FARM, THE DAIRY AND THE
L'AGRICOLA FARM SHOP

Single | Double

El tagliee del casée 14,00 | 25,00

Selection of cheeses from our dairy: fiordilatte mozzarella knot,
cremino cheese, cow's milk ricotta, goat's milk caciotta, Cremoso di
Capra, goat's milk blue cheese and Dolce Agricola cow's milk cheese,
served with artisan jams from our farm.

El tagliee del salumee 14,00 | 25,00

The cured meats board: Coppa piacentina DOP, Soppressa Veneta,
19-month-aged Parma Ham, IGP South Tyrolean Speck, served with
our homemade summer pickled vegetables.

El tagliée de la Cascina 18,00 | 30,00

The Cascina Agricola's board: a selection of cured meats, cheeses
from our dairy, served with homemade pickled vegetables and artisan

jams.

Par quej che la carna la voeren minga

VERD SI, MA MINGA TRIST

Gazpacho with Focaccia and Burrata 14,00

Chilled ripe tomato and cucumber soup, served with artisanal focaccia
from our bakery and fresh burrata from our dairy

La Panzanella de la Cassina 13,00

Toasted artisan bread from our bakery, tossed with garlic-infused olive all,
giant Cuore di Bue tomatoes, cucumbers and sweet-and-sour red onion

The Best of Our Summer Garden and Dairy



[ prim piatt
HOMEMADE PASTA &
CARNAROLI RISOTTO

L’¢ tiit mérit da la cavra
Creamy Goat Cheese Risotto
with crispy leek ‘straws

16,00

La primavera in di piatt
Zucchini Risotto

Carnaroli risotto with raw and cooked
summer zucchini, finished with lemon powder

16,00

Raviou bei imbriagh™*
Homemade Ravioli
Filled with eggplant and smoked provola cheese, served

on a fresh yellow datterino tomato coulis with basil oil
17,00

I fusilli del noster ort™*

Fresh Fusilli
homemade fusilli with a light basil pesto, toasted pine
nuts and fresh stracciatella from our dairy

15,00

Ris Carnaroli de 'Estaa

Cold-creamed Carnaroli rice
with fresh goat cheese, thyme, lemon zest and fresh mint-
scented cucumber tartare

17,00

I troccoli con lor de lort

Fresh Troccoli

pasta with a summer tomato sauce, oregano-confit
datterino tomatoes, Pantelleria caper powder and
crystallized basil

14,00
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[ second piatt de la Cassina

Arost da vitel, minga de cursa

Slow-cooked roast veal, served thinly sliced with chilled summer
caponata from our kitchen garden

19,50

El pétt de pull ruspant nel noster lacc

Slow-cooked chicken supreme, marinated in our goat's
milk yogurt and thyme, served with lemon emulsion and a
crisp fennel and radish salad from our kitchen garden

17,00

Ribs da purscel come se deve

Pork ribs glazed with our homemade
BBQ sauce, served with golden
roasted potatoes

18,00

Carne de purscel arrosta

Our homemade porchetta, served warm
with sweet-and-sour red onion and a light
citrus and rosemary jus

18,00




dalla griglia a carbone

SEMM TUCC CUNTENT
Put it in the middle of the table and enjoy sharing
PERFECT FOR 2-3 GUESTS WITH A BIG APPETITE
da 1 kg a 1,5 kg per grigliata

t

The Cascina Grill

Picanha, BBQ pork ribs, sausage and chicken diavolo
56,00

!

La griglia tra fumo e brace

Smoked pastrami, BBQ pork ribs, sausage
and pulled beef.

62,00

!

La grigliata del macellaio

Picanha, striploin, entrafia and sausage
76,00

All our meats are seasoned with Maldon sea salt flakes.
Every grilled selection is served with a small seasonal side dish.




Dalla griglia a carbone
Our Beef Selection & Available Cuts

Create Your Perfect Steak in 2 Simple Steps:
1. Select your beef 2. Select your preferred cut

Please note: T-Bone Fiorentina and Tomahawk are sold by weight (€/100 g)

Angus Aberdeen Scottona Piemontese

MEAT WITH DELICATE MARBLING AND A ENDER AND JUICY MEAT, WITH
RICH FLAVOUR, NATURALLY TENDER A DELICATE FLAVOR AND A

AND JUICY FINE TEXTURE
Available cuts Available cuts
T-Bone Fiorentina T-Bone Fiorentina
(priced by weight) (priced by weight )

e Available from 0,8 to 2,2 kg ® Available from 0,8 to 2,2 kg
e 9,80€/100 g e 7,50€/100¢
Cube Roll Ton.ftaha wk ‘
e 350¢g ( priced by weight )
e 40,00 € e Available from 0,8 to 2,2 kg
® 750€/100¢g
Picanha
Rib Eye Steak
e 250¢g
e 2800¢€ e 450¢g
e 3400¢€
Striploin Filetto
J e 220
g
* 3200¢ e 3400¢€
Entrana
e 220¢g
e 22,00¢€




Te voeuret minga el contorn?

Mashed potatoes 5,50

Summer caponata with seasonal vegetables 7,00
Mashed potatoes with goat blue cheese 7,00

Mashed potatoes with smoked paprika 6,00

Roasted potatoes 5,50

Roasted potatoes with creamy goat cheese fondue 7,00
Chargrilled vegetables from the garden 7,00

Fennel salad with citrus dressing 7,00

Selection of three side dishes 16,50




Desserts

Morbido dentar
El cubo de l'estaa con la spuma del casée

Compressed watermelon cube infused with gin and
lime, topped with a light mascarpone foam from our dairy,
served on a crunchy amaretti crumble with fresh mint.
8,50

La frolla de I'ort con la nota dolza

Deconstructed mille-feuille with crispy Maldon
sea salt shortcrust pastry, light yogurt namelaka
made with milk from our dairy, and fresh thyme-
sautéed apricots.

9,00

Ta tira sii**

Tiramisu with mascarpone from our dairy
8,00

Bei fresch

Freshly churned gelato
8,00

Sorbet

6,00

Fresh fruit salad
7,50

“The mouth never gets tired ... as long as
it tastes like cow”
Selection of cheeses from our dairy:

fiordilatte mozzarella knot, cremino cheese, cow's milk ricotta,
goat's milk caciotta, "Cremoso di Capra" (a Taleggio-style cheese),
goat's milk blue cheese, and Dolce Agricola cow's milk cheese,
served with artisan jams

14,00



For information regarding ingredients or products that may cause allergies or
intolerances, guests are invited to consult the relevant documentation, which is
available upon request from our staff.

Products selected by L'Agricola and marked with * are frozen at source in
accordance with the self-monitoring procedures established under EC Regulation
No. 85212004, as amended. Products marked with ** may undergo blast chilling and
subsequent frozen storage in our kitchen, in full compliance with current regulations
and the procedures set out in our HACCP Food Safety Management Manual.

A member of our staff will be happy to provide any additional information or
assistance you may require.

All price are in €

Cover charge 3,00€ per person



