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Menu

Welcome of palate
Mixed seasonal salad with apples and yogurt			

€ 9

vg* (8,9)

Local cow and goat cheese					

€ 12

(7)

Mixed cold cuts by Marco d’Oggiono

€ 12

			

Zucchini and basil mousse with carrot, ginger
and purple kale cream and crispy bread
		€ 12 vg (1,11)

Our mixed salad Bio
Mixed Oasi salad with marinated zucchini, plums, apples
Taleggio cheese, roasted seeds and homemade lard		

€ 14

(7)

Mixed Oasi salad with Casera cheese, walnuts, figs, apples and pumpkin
seeds with rice crepes and seasoning with waffle
€ 14
(7,8)
Mixed Oasi salad with duck roast beef, apples, apricots,
plums and apple sorbet					

€ 14

(7)

Risotto with chives creamed with Taleggio			

€ 12

(1,3,9)

Oasis vegetable lasagne				

€ 12

(7,9)

Garganelli pasta with pork ragout				

€ 12

(1,3,9)

Delight of first

Scends of seconds
Vegan beetroot burger with wholegrain rice and lentils
with herbal bread and chive mayonnaise			

€ 14

Pork cheek glazed with vegetables				

€ 16

Pork fillet with cream strawberry grapes and vegetables

€ 18

(1,6,8,9)

Dream of sweets
Tarts with peaches cream and amaretto			

€ 6 veg

Red plum vegan mousse					

€ 6 veg

Figs strudel							€ 6 veg
Jelly of strawberry grapes					

€ 6 vg

Fruit sorbet of the Oasi					

€ 4 vg

Menu kids

(1,3,7,8)
(7)
(1,3,7,8)

€ 18 - Primo, Secondo e Dolce

Plain pasta or with tomato sauce
Cutlet with roast potatoes
Dessert

Cover charge and homemade whole wheat bread			
€ 2
Natural and sparkling water				
€3
veg= vegetarian - vg = vegan - vg* = vegan on demand

(1,5,8,11)

Find authenticity and lost flavors
Welcome to the Oasis of Galbusera Bianca. The supply chain from us is very short.
We cultivate organically and biodynamically what we eat and our menus change
with the changing seasons and even days. The lost flavors of nature become tastes
rediscovered on our table, the authentic, real, intense flavors of ancient fruit, the
scent of freshly picked herbs and flowers and the recipes of a time that come back
to life. We offer our menu in vegan, vegetarian and meat versions. It is the best way
to savor all the nuances of the flavors of our cultivated fields with love and passion.
Enjoy your meal!
Our suppliers at 0 km: salumi Marco D’Oggiono, Leccolatte Ballabio, Formaggi
Carozzi Pasturo, Riso Fedeli Locate di Triulzi, Polenta Molino Cazzaniga
Missaglia, Uova Dario Vigorelli Lomagna, Frutta e verdura Brivio e Anedda
Montevecchia, Vini La Costa La Valletta Brianza, Santa Croce Missaglia, Terrazze
di Montevecchia, Tenuta Valcurone Montevecchia.

INFORMATION TO CUSTOMERS CONCERNING THE PRESENCE IN FOODS OF
INGREDIENTS OR TECHNOLOGICAL ADVISERS CONSIDERED ALLERGENS OR THEIR
DERIVATIVES
We kindly inform our customers that in the food and drink prepared and administered in this exercise, ingredients
or adjuvants can be contained that are considered allergens. List of allergenic ingredients used in this exercise and
present in Annex II of EU Reg. No. 1169/2001 - “Substances or products that cause allergies or intolerances”:
1) Cereals containing gluten and derived products (wheat, rye, barley, oats, spelled, kamut).
2) Crustaceans and shellfish products
3) Eggs and egg products
4) Fish and fish products
5) Peanuts and peanut products
6) Soy and soy products
7) Milk and milk-based products including lactose
8) Nuts and their products (almonds, hazelnuts, walnuts, cashew nuts, pecans, Brazil nuts, pistachios, macadamia
nuts, and derived products)
9) Celery and celery based products
10) Mustard and mustard-based products
11) Sesame seeds and sesame based products
12) Sulfur dioxide and sulphites
13) Lupins and products based on lupins
14) Molluscs and products based on molluscs
We have available to our customers on request the list of allergens for individual dishes.

