
SNACK SNACKSPRIMI FIRST COURSES

SECONDI MAIN COURSES

FOCACCE FOCACCIA

DESSERT DESSERT

INSALATE SALADS

ANTIPASTI STARTERS
CONTORNI SIDE DISHES

BRUSCHETTA DI LAGO 11
Focaccia tostata, ragu di pesce, maionese alla erbe, 
pomodorini confit (1,4,9,12)

ARANCINI ALLO ZAFFERANO 15
3 pz, salsa pomodoro, prosciutto crudo, ricotta salata 
(1,7,12)

FIORI DI ZUCCHINA IN TEMPURA 12  
2 pz, ricotta al limone, maionese alla erbe (1,3,7)

BACCALÀ MANTECATO 14
Chips di polenta, composta di cipolle (4,7)

PATATINE FRITTE AL TARTUFO 14
Salsa al Parmigiano (7)

LAKE BRUSCHETTA 11
Toasted focaccia, fish ragù, herb mayonnaise, 
confit cherry tomatoes (1,4,9,12)

SAFFRON ARANCINI 15
3 pcs, tomato sauce, cured ham, salted ricotta (1,7,12)

TEMPURA ZUCCHINI FLOWERS 12
2 pcs, lemon ricotta, herb mayonnaise (1,3,7)

CREAMED SALT COD 14
Polenta chips, onion compote (4,7)

TRUFFLE FRIES 14
Parmesan sauce (7)

RISOTTO PRIMAVERA 28
Piselli, gambero rosso, stracciatella e limone (2,7,12)

“CHITARRA” AI TRE POMODORI 21
Spaghetti “chitarra” con salsa ai tre pomodori, basilico (1,3,7)

“MEZZE MANICHE” ALLA CARBONARA 24
Pancetta di manzo, pecorino romano, pepe nero (1,3,7)

VELLUTATA DI STAGIONE 19
Ricotta condita, pane croccante (1,7)

SPRING RISOTTO 28
Green peas, red prawns, stracciatella, lemon (2,7,12)

“CHITARRA” SPAGHETTI WITH THREE TOMATOES 21
Pasta, three-tomato sauce, basil (1,3,7)

“MEZZE MANICHE” PASTA CARBONARA 24
Beef pancetta, pecorino romano, black pepper (1,3,7)

SEASONAL VELOUTÉ SOUP 19
Seasoned ricotta, crispy bread (1,7)

DOUBLE SMASHBURGER 26  
Doppio patty di manzo, cheddar, lattuga, pomodoro, 
cipolla caramellata, salsa BBQ e patatine fritte (1,3,7,10,12)

POLLO ALLA CACCIATORA 29
Supreme di pollo, intingolo di legumi, olive nere, capperi 
(7,12)

PESCATO DEL GIORNO 31
Trancio di pesce, asparagi, salsa olandese (3,4,7,10,12)

PARMIGIANA DI MELANZANE 21
Melanzane al forno, salsa pomodoro, Parmigiano (7,12)

DOUBLE SMASHBURGER 26
Double beef patty, cheddar, lettuce, tomato, 
caramelized onion, BBQ sauce, French fries (1,3,7,10,12)

CHICKEN SUPREME 29
Italian “cacciatora” style chicken, legume stew, 
black olives, capers (7,12)

CATCH OF THE DAY 31
Fish fillet, asparagus, hollandaise sauce (3,4,7,10,12)

EGGPLANT PARMIGIANA 21
Baked eggplant, tomato sauce, parmesan (7,12)

MAZZINI 19  
Stracciatella, pomodorini confit, basilico (1,7,8,12)

BELLAGIO 22
Bresaola, salsa al Parmigiano, rucola, olio al limone (1,7,8,12,)

MAZZINI 19
Stracciatella, confit cherry tomatoes, basil (1,7,8,12)

BELLAGIO 22
Bresaola, parmesan sauce, arugula, lemon oil (1,7,8,12)

TIRAMISU 12 (1,3,7)

BROWNIE ESOTICO 12 (7)

PANNA COTTA ALLE FRAGOLINE DI BOSCO 12 (1,7)

TIRAMISU 12 (1,3,7)

EXOTIC BROWNIE 12 (7)

PANNA COTTA WITH WILD STRAWBERRIES 12 (1,7)

RUCOLA & BARBABIETOLE 16	
Caprino, noci, limone (7,12)

CESAR SALAD/CON POLLO 16/19
Lattuga, crostini, bacon, uovo sodo, parmigiano, 
salsa caesar/pollo confit (1,3,4,12)

BURRATA 17
Pesto di pomodorini, pomodori freschi, pinoli,
pane Guttiau (1,8,12)

ROCKET & BEETROOT 16
Goat cheese, walnuts, lemon (7,12)

CAESAR SALAD/WITH CHICKEN 16/19
Lettuce, croutons, bacon, boiled egg, parmesan, 
Caesar dressing/confit chicken (1,3,4,12)

BURRATA 17
Cherry tomato pesto, fresh tomatoes, pine nuts, 
Guttiau bread (1,8,12)

VITELLO TONNATO 23
Vitello, salsa tonnata e capperi (3,4)

SALMERINO MARINATO 21
Yoghurt, mela verde,uova di trota,aneto (4,7)

TARTARE DI MANZO 24
Condimento classico e patatine fritte (1,4,10,12)

TAGLIERE DI FORMAGGI 19
Selezione di formaggi tipici, composte e pane all’uvetta 
(1,8,10,12)

VITELLO TONNATO 23
Veal, tuna sauce, capers (3,4)

MARINATED CHAR 21
Yogurt, green apple, trout roe, dill (4,7)

BEEF TARTARE 24
Classic seasoning, French fries (1,4,10,12)

CHEESE SELECTION 19
Selection of local cheeses, fruit compote, 
raisin bread (1,8,10,12)

PATATINE FRITTE  8
INSALATA MISTA 7 (12)

FRENCH FRIES 8

MIXED SALAD 7 (12)

ALLERGEN LEGEND 1.Cereals containing gluten, 2.Crustaceans, 3.Eggs, 
4.Fish, 5.Peanuts, 6.Soy, 7.Milk, 8.Tree nuts, 9.Celery, 10.Mustard, 
11.Sesame, 12.Sulphites, 13.Lupins, 14.Molluscs

LEGENDA ALLERGENI 1.Cereali contenenti glutine, 2.Crostacei, 3.Uova, 
4.Pesce, 5.Arachidi, 6.Soia, 7.Latte, 8.Frutta a guscio, 9.Sedano, 
10.Senape, 11.Sesamo, 12.Solfiti, 13.Lupini, 14.Molluschi

Coperto 3.50 Cover charge 3.50



WELCOME TO ARTURO BISTROT
Our story began in the 1950s, 

when Arturo and June founded Hotel Du Lac and opened their doors 
to travelers from all over the world.

Today, as the third generation, 
we continue this family tradition with the same spirit of hospitality. 

We have chosen to preserve what has been passed down to us, 
while adding a contemporary touch.

Welcome to Bistrot Arturo, 
where tradition meets the present.

BenvenutiArrivederci


