
M E N U
ENGLISH



* All allergens are available upon request. Please ask the staff. Fresh, chilled, or frozen fish on board 
depending on the type and/or preparation.

Bread and cover charge	 5

Ice cream and sorbets	 10

Tiramisù	 12

Dessert of the day 	 12

Steamed vegetables	 12

Baked potatoes	 8 

Mashed potatoes	 10

Cabbage “cuore di bue” dressed as a salad	 12

Cheese selection	 16

First of the day    	 v.p.

Sautéed rice and taleggio cheese fondue	 18

Vegetable soup and rice	 18

Tagliatelle with Peck bolognese ragù� 19

Lasagna bolognese   	 19

Peck eggplant parmigiana	 19

Second of the day	 v.p.

Ossobuco in gremolada and milanese risotto    	 42 

Chicken curry with pilaf rice	 24

Sliced beef	 30

Veal scaloppine with white wine and mashed potatoes� 28

Peck traditional appetizer: patè, bresaola and russian salad	 26

Peck veal with tuna souce  	 19

“Terre di Nebbia” culatello “Spigaroli” selection for Peck and giardiniera� 35

Po Salami 100-day aged “Spigaroli” selection for Peck� 16

Assortment of cured meats from our own production and from the Peck selection   	 20

Caprese: buffalo mozzarella, seasonal tomatoes and basil	 20

Caesar salad   	 18

Beef carpaccio, arugula and Parmigiano Reggiano	 24

Octopus and potato salad	 26

Meatballs in tomato sauce	 18


