
APPETIZERS 
 

 

Lake fish patè  (dairy products - isinglass - fish – sulphites - soy)                   

          

Slice of lake fish*  in carpione 

Traditional dish : fried, salted and marinated in 

vinegar with vegetables, onion and laurel  very 

tasty       (-fish sulfites - gluten – shellfish) 

 

Slice of lake fish*  in green souce  

Traditional dish : fried, salted and marinated in a 

thick sauce of parsley, vinegar, oil, garlic      (-fish 

sulphites - gluten – shellfish) 
    
 

Insalata di mare  (shellfish – crustaceans)| 

 

Stewed baby octopus with peas 
molluscs 

 

Scallop gratin     molluscs| gluten 

 

 

THE RAW ** 
 

Tartare of the Day with Olive Oil and Salt .   – fish 

The price depending on the fish market price 

 
Red Mazzara shrimp tartare with burrata and 

raspberry vinaigrette  |crustaceans|milk 

 
Mazara Red Shrimp  |crustaceans| 
 
 

 
 
 

 

 

 

Euro 8,00 

 

 

 

Euro 9,00 

 

 

 

 

      Euro 10,00 

 

 

 
 

 

Euro 13,00 

 

 

Euro 12,00 
 

 

 

Euro 5,00 
 

 

 

 

 

 

 

 

Eur0……………… 

 

 

    Euro 21,,00 

 

 

Euro 4,00 /pc 

 

 

 

 

 

 MAIN COURSE 
 

Fresh Strozzapreti 

with Lario botargo of our own production|gluten| 

fish|eggs |gluten 
 

Fresh Tonnarelli with Adriatic anchovies, 

raisins, herbs and crusty bread 
|fish| eggs | gluten | 
 

SECOND COURSE 

 Skewer of Lake Como agon in gremolada 

with spinach and almond flan and 

creamed potatoes 
fish |milk | nuts 

 

Cod mantecato, cream of Mantuan pumpkin 

 and olive and caper earth fish |milk 

 
 

Missoltino (Salted dried lake fish)  with polenta  
Fish | sulphites 
 

THE FRIES 
Lake paranza ** 
FILLETS OF LAKE FISH CAUGHT LOCALLY gluten - crustaceans-fish 

 
 

Seafood* fry  gluten – crustaceans -shellfish-fish 

  
 

EVERY FRIDAY YOU CAN CHOOSE AN 

ADDIZIONAL DISH OF SEA 

Deep- fried battered code with frenchfries 

 **(gluten - crustaceans-fish) 

 

 

 

 

       Euro 15,00 

 

 

 

Euro 16,00 

 

 

 

 

 

 

Euro 17,00 

 

 

 

 

 

Euro 18,00 

 

 

 

 

        Euro 14.00 

 

  
 

 

 

 

Euro 14,00 
 

 

 

Euro 16,00 

 

 

 

 

Euro 16,00 
 
 
 



 

 

Ceko’s salad 
 

Asparagus chicory salad (puntarelle),  

with agon in oil, honey, apples, herb oil 
 | fish  | gluten | fish | 

 

SIDES 
Frenchfries**(gluten - crustaceans-fish)       

Fried stick** polenta and rosemary  
(gluten – crustaceans -fish)                                                          
Spinach and almond flan lactose | eggs |nuts 

Grilled polenta                                                              

baked potatoes 

Baked pumpkin with its crunchy seeds 

HOMEMADE DESSERT                                                                             
 

DESSERT OF THE DAY (milk, eggs- gluten)                                            

                      

            
COVERED    EURO 2,50 

 
WE INVITE YOU TO REPORT ANY ALLERGIES OR INTOLLERANCES IN 

ORDER TO  BE ABLE TO INFORM THE KITCHEN IN GOOD TIME AND GIVE 

YOU AN ALTERNATIVE THAT MEETS YOUR EVERY NEED 

*IN THE ABSENCE OF A FRESH 

 PRODUCT WE RESERVE THE RIGHT TO USE FROZEN PRODUCTS  
                           **PRODUCT DEFROST 

WE INVIT 

 
 
 
 
 
 
 
 

Euro 14,00 
 
 
 

 
 
 

  Euro 4,00 

    Euro 4,00 

 

    Euro 5,00 

    Euro 4,00 

    Euro 4,00 

 Euro 5,00 
 
 
 

Euro 6,00 
 

   

 

 

 

 

 

 

 

 

 

 

 

         www.cekoilpescatore.it 

 


