
Stop, Treat Yourself, Enjoy your Saturday evening

Aperitif, Dinner and AfterDinner

enjoy the experience from 7pm to 10.30pm 

and drink well from 6.30pm to midnight                                           ci
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DeGusto
Lab



Drinkology
Slow down and sip your favorite drink

Mi
xlo

gy
% L'Americano

NEGRONI
Lo SPRITZ
Bloody MARY

londonMULE
GOODfather
AMARETTOsour

ILLY & MARTINI

GIN
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N
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[Gin ENGINE] Italy + DANDY
Gin DOA Italy BergAMO + DANDY
Gin AdaMus Portogallo + DANDY

12.-
12.-
10.-
12.-

12.-
12.-
12.-
12.-

12.-
12.-
15.-

Vermouth CARLO ALBERTO, bitter CAMPAri, SoDA
VerMOUTH CoCChi, GIN, CampaRI
Aperol | Campari | FUSETTI 
vodka STOLi, Tomato, CONDIMENTI

[DOA gin + lime + Dandy GINGERBEER]
Whisky PUNI + Disaronno
AMARETTOSOUR + CITRUS FRUITS

Vodka Stoli + Kalua + ILLY + sugar] 
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Be
er 8.-

5.-YES
SS HefeWeinzenBier, Weihenstephaner 0,5 - de

LaSpina FORST PREMIUM - it 
LeGourmet -WORD 10.-



Cellar
It is precisely from the idea of uncovering secrets, from small italian

and foreign realities, that our DRINK WELL proposals are born:

from the wine list of wines with native vines expertly recovered by

the new generations, alongside prestigious labels, to the Bar list with

a careful selection of reality of the territory, every taste holds

memories, every taste holds emotions.

-Cheers-
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Cellar

ON
E

Gla
ss

* LA BOLLA with the perfect perlage for your palate...

ilBIANCO  +  or  -  aromatic  

7/15.-

7/12.- 

ilROSSO  fresh OR smooth 7/15.-

...3 glasses/drink in pairing 20.-
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ASK

 GIORGIO...or take a peek here• ASK G
IO

RG
IO

...or take a peek here• ASK GIORGIO...o
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Mocktail
alcool free with love
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 ilPICCANTE [Gingerbeer] 

ilMONK. l’elisir
[carrot + blackcurrant + ABSINTHE
infusion]   

8.-

8.-

12.-freeGIN+DANDY 

ilFLOREALE [Ibiscus&Lavander]

ilFRESCO [Grapefruit]

8.-

12.-

Dri
nk

!
SO

FT

Bibite / Alcool Free
Dandy Drink  Riviera Tonic | tonic ZERO

5.-
5.-

Acqua Panna / San Pellegrino 3.-



Seasonal vegetables in tempura with ponzu sauce

Cured meats and pickled vegetables

Dairy selection with jams and Gorle honey

Bread, butter, and anchovies

Crispy Taleggio cheese, late radicchio, pear marmalade, and mustard

Meatballs with tomato sauce and basil

The Casserole

Scampi (3 pcs)

Red prawns (3 pcs)

Daily sashimi selection

...to Share
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12.-

18.-

18.-

14.-

12.-

12.-

12.-/person

15.-

14.-

13.-

Crudité:



...la CartaLab
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15.-Spaghettone Gerardo da Nola 
 MOKED BUTTER, PINK GRAPEFRUIT,
AND ANCHOVY-FLAVORED CANTABRIAN BREAD

22.-

20.-Wild turbot fillet 
MEUNIÈRE SAUCE AND TURNIP GREENS

30.-

-Mondeghili 16.-
WITH DATTERINO TOMATO CREAM AND AMARETTI

15.-Traditional Casoncelli
BUTTER | SAGE AND BACON

22.-

-Iberian Pork Belly 28.-
WITH COCOA, DANDELION, SWEET AND SOUR TURNIP  AND
CURRANTS

13.-Roasted cauliflower
 WITH BLACK BEAN CREAM AND MISO, CHIMICHURRI

22.-

-Sweet Cevennes onion
 BAKED IN FOIL, STUFFED WITH CHICKEN LIVERS AND BEEF JUS

16.-



...trust us

ENEA proposal

...3 blind courses 

GIORGIO proposal

...3 glasses/drinks in pairing

MATTEO proposal

...Enea proposal + 3 glasses/drinks 
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60.-

20.-

80.-
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The cheese trolley

... the good Memory
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Illy coffee

the herbal tea

the AMARI trolley

the GRAPPA trolley

COGNAC.JaquesDenisXO

ARMAGNAC.BasArmagnacVSOP

WHISKEY.PuniVina

RUM.DiplomaticReserve

MEDITATION//PineauDesCharentesDrouetVintage

in small steps • BON BON sweets

12.-
ACCOMPANIED BY FRUIT AND VEGETABLE COMPOTES

PASTRY OF THE HEART

12.-/person 2.-

6.-

8.-/15.-

8.-/15.-

15.-

10.-

15.-

14.-

15.-

or choose from GIORGIO'S CHEST and click HERE

10.-IN COLLINA • hazelnut, lemon and custard

10.-RICORDI • crème caramel & pumpkin

WITH ADDITION OF BLACK TRUFFLE + 8.-
PENSO all’AUTUNNO • persimmon, chestnuts, and mascarpone 10.-

https://settecentohotel.com/wp-content/uploads/2024/10/OffertaBeverage_DeGustoLab.pdf


Book YOUR
table...

+ 39 3497339799

info@settecentoristorante.com

Via Milano 3, Presezzo BG ci
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