
Tant per cumincià
MA SENZA FA I SCIURI

I nòstri Mondeghili de Scottona** - beef croquettes
 

Fiori di zucca dell’Orto fritti** - crispy fried zucchini flowers 
 

Giaun de Milan** - rice croquettes
 

8,00

8,00 

10,00

 
da tri purziun in su, sa pò fa mez e mez:
una crochetta par ogni manera a testa.

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

Classico: served with sweet paprika mayonnaise and smoked Maldon sea salt
Agrumato: served with light lemon mayonnaise, thyme and lime zest

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

INSCÌ TACA MINGA LIT:

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

Del Casée: served with chilled Dolce Agricola cheese fondue and
spicy 'Nduja droplets (Two pieces, one in each hand))

Taste of Summer: la Cascina de Milan



Balòtt de carna
 

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

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

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

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

Balòtt de carna crüda - classic tartare

Carna crüda in tri maner

Balòtt de carna crüda carbonara

Balòtt de carna crüda agrumat - citrus beef tartare

10,00 

13,00

13,00

16,00

FAA A MAN, PODEN MINGA VESS TUCC ISTESS
OUR SCOTTONA BEEF TARTARES
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Ròbb de cà nostra - I taglièe

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

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

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

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.

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.

Gazpacho with Focaccia and Burrata

El taglièe del salumee

El taglièe de la Cascina

La Panzanella de la Cassina

El taglièe del casée

Single Double

14,00

18,00

14,00

14,00 

13,00 

30,00

25,00

25,00

The Best of Our Summer Garden and Dairy

Par quej che la carna la voeren minga

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

VERD SI, MA MINGA TRIST 
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I second piatt de la Cassina

 

 

 

 

 

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

El pètt de pùll ruspant nel nòster lacc

17,00

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

roasted potatoes

Ribs da purscel come se deve

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

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

Aròst da vitel, minga de cursa

19,50



 

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

 

 

 

La grigliata del macellaio
Picanha, striploin, entraña and sausage

76,00

 

dalla griglia a carbone
SEMM TUCC CUNTENT

PERFECT FOR 2–3 GUESTS WITH A BIG APPETITE
Put it in the middle of the table and enjoy sharing

da 1 kg a 1,5 kg per grigliata

The Cascina Grill

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

62,00

La griglia tra fumo e brace
Smoked pastrami, BBQ pork ribs, sausage

and pulled beef.
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Te voeuret minga el contorn?

Summer caponata with seasonal vegetables 

Mashed potatoes with smoked paprika

Mashed potatoes with goat blue cheese

Roasted potatoes with creamy goat cheese fondue

Selection of three side dishes 

Roasted potatoes

Chargrilled vegetables from the garden

Mashed potatoes

16,50

5,50

7,00

7,00

7,00

6,00

5,50

7,00

Fennel salad with citrus dressing 7,00
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Cover charge 3,00€ per person

All price are in €

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. 852/2004, 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.



Cover charge 3,00€ per person

All price are in €

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. 852/2004, 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.


