RISTORANTE
COCCA

MENU A LA CARTE

STARTERS
VELVET ZUCCHINI " | 15

Delicate zucchini cream with steamed soft tofu a light and refined start

TRUFFLE TARTARE (80 g) '~ " | 18

Beef tartare with parsley sauce and thin shavings of black truffle

1-4-7-3-12

MEDITERRANEAN DREAM [ 19

Cantabrian anchovies on creamy burrata and confit cherry tomatoes, served with toasted brioche

A perfect balance of sweet and savory notes

FIRST COURSES
GOLDEN RISOTTO "’/ 16

Creamy pumpkin risotto enriched with crispy fried sage — a pcrfcct balance of sweetness and

aromatic flavor

12

“COCCA” VEGETABLE SOUP | 16

A rustic seasonal vegetable soup, light and wholesome, offcring a warm, comforting flavor

BERGAMASCHI CASONCELLI 777 | 18
Stuffed pasta served with melted butter and sage —
a tribute to the authentic flavors of Lombardy
SPAGHETTI WITH SARDINES 47912 /19

Spaghetti wrapped in a delicate sardine cream, scented with Mediterranean herbs and lemon zest —

an intense and refined journey of flavor

MAIN DISHES

EMBRACE OF OCTOPUS "' 20

Tender grilled octopus served over a silky chickpca cream — a harmonious meeting of sea and land

GREEN PEPPER ELEGANCE '"7777" [ 22

Beef fillet with green pepper sauce, accompanied by a soft potato purée timbale — a classic

reinterpreted with refined flair

FRAGRANT WHITEFISH 77| 20

Whitefish filled with a lemon- and lemongrass-infused breadcrumb mix, served over creamy polenta

— a delicate and aromatic dish
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compliant with Legislative Decrees No. 31/2001 and No. 181/2003 RISTORANTE COCCA

Some products listed may have been previously frozen to ensure market availability



