Starters
Rice salad with seafood in oil
and lemon *

17,50

Cow milk mozzarella Peck with
tomatoes and anchovies

15,50

Herbs marinated salmon, lightly smoked
with butter and croutons
24,00

Menu of the day
Example

Parma ham with Peck paté

19,00

Parma ham

18,00

“Culatello” ham with
baby artichokes

24,00

“Bresaola” with Russian
salad and spring leaves

18,00

Seasonal mixed salad

10,50

Selection of “Peck” cured meats
with pickles

18,00

Selection of Peck cheeses:
Bergamino, Pecorino Sardo, Parmigiano
Reggiano, Gorgonzola
15,00

Hot starters

Peck Italian Bar offers our customers a selection of
alternative dishes, not in the menu, for those who
have food allergies and intolerance,
please ask your waiter.
We can also provide a list of all ingredients used
for each dishes for your information.

Gratinated crepes with vegetables

13,50

Risotto with asparagus

13,50

Peck ravioli in Bolognese sauce

13,50

Orecchiette with broccoli and
anchovies

13,50

Borlotti beans soup with croutons

13,50

Dish of day
Roasted salmon in courgettes sauce, spelt
timbale and snow peas with lime
20,00

Main Courses

Drinks

Stewed cod fish with
polenta

Mineral water cl. 25

1,50

Mineral water cl. 75

3,25

Freshly squeezed orange juice

5,50

Fresh fruit or veg smoothie

8,50

Soft drinks

4,00

Turkey bites in curry sauce and
basmati
rice

21,00

20,00

Salad with tuna, eggs, chicory
and cherry tomatoes

17,00

Warm octopus salad with spring
leaves and cherry tomatoes*

21,00

Breaded pork chop Milanese,
with roasted potatoes

Zoogami “Below fifth” (alc. 4,7% vol) 33 cl
Lager – Italia

6

17,00

Traditional “Mondeghili”
meat balls with chicory

Zoogami “Fifth” (alc. 5,00 vol) 33 cl
Bionda – Austria

7

16,00

Zoogami “Fourth” (alc. 4,5 vol) 75 cl
Blanche – Italia

15

Cold veal in tuna sauce with roasted
tomatoes and zucchini
18,50

Zoogami “Seventh” (alc. 7 vol) 75 cl
Brown Ale – Italia

15

Raw beef carpaccio with
Parmigiano and arugola

18,50

Feldschlössen (alc. 0,5% vol.) Analcolica – Svizzera
5,50

Steamed or grilled vegetables

10,50

Beer

Coffee

Desserts
Pistachio macarons filled with
pistachio ice cream (3 pieces)
Ice creams or sorbets

Espresso coffee

2,50

Cappuccino

3,50

Teas

3,50

Caffè “Marocchino”

3,50

Double espresso

4,00

6,50
8,50

Fruit salad or pineapple
or strawberries

8,50

Peck cake of the day or Tiramisù

9,50

Crème caramel

9,00

Vanilla and chocolate
cassata parfait

9,50

Wild berries salad

13,50

________________________________

Bread, cover and service charge included,
The management is not responsible for coats and
other items left unattended. Some products may
have been frozen or frozen in place (with blast
chillers) as described in the Haccp manual by the
current legislation.

