
APPETIZERS
Lake fish patè  

with croutons of bread from 
altamura  

dairy products - isinglass - fish – sulphites 
Euro 8,00

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
Euro 9,00

Slice of lake fish*  in green souce 
Traditional dish : fried, salted and

marinated in a thick sauce of parsley,
vinegar, oil, garlic          

fish sulfites - gluten – shellfish
Euro 10,00

Seafood salad 
Served with squid ink
mayonnaise 
and raspberry vinaigrette  
shellfish* crustaceans* eggs
Euro 13,00

Scallop au gratin
Molluscs gluten
Euro 5,00
Warm peppered mussels
Molluscs
Euro 10,00

THE RAW **
Mazara red prawn tartare 
With soy and honey reduction                      Euro 21,00
 | crustaceans | soy

Mazara red prawn               Euro 4,00 / piece
 | crustaceans | 
 

Mediterranean swordfish tartare                Euro 21,00
Mediterranean bluefin tuna tartare             Euro 23.,00
Mediterranean amberjack tartare               Euro 20,00

fish 
served with orange and lemon

Arctic char tartare pineapple and honey         Euro 18.00
  fish 

whitefish** marinated in lemon                      Euro 12,00
solfit | fish



MAIN COURSE
Fresh potato gnocchi

with dried Lario cheese from our own production
and sweet-and-sour cream of Mantuan pumpkin

fish | gluten | eggs | milk | sulphites
 Euro 15,00

Risotto with seafood ragout
(redfish, cod,, squid,

 prawns, mussels and lupins)
  | fish | molluscs | crustaceans

Euro 18,00

Pasta in white (oil or butter and parmesan cheese) or tomato sauce 
  gluten

Euro 8,00

SECOND COURSE
Trout fillet in a Sicilian pistachio crust

on creamed onions in wine 
with baked peas

fish | milk | gluten | nuts
 Euro 16,00

Cod cooked at low temperature
  with candied tomato and paprika potatoes 

   fish 
 Euro 16,00

Missoltino (typical lario processing: dried agoni) 
caught and produced by Ceko 
with grilled rustic polenta 
 fish | sulphites         
 Euro 14,00



THE FRIES
Lake paranza **

fillets of lake fish caught locally
 fish | shellfish | gluten | crustaceans

  Euro 16,00

Fried bleaks** 
 fish | shellfish | gluten | crustacean traces

 Euro 10,00

  Fried seafood** 
Squid rings and shrimp tails

fish | shellfish | gluten | crustaceans
  Euro 16,00

Baked golden plaice with a side of chips
 fish | shellfish| gluten| crustaceans

 Euro 15,00

CEKO'S SALAD        
Raw spinach salad with Cantabrian anchovy in oil, crispy bread

croutons, yoghurt dressing and cucumber
fish | milk

 Euro 16,00

SIDES
French fries**   Euro 4,00
gluten traces shellfish traces fish 

Stick** polenta and rosemary    Euro 4,00
gluten traces shellfish traces fish traces

Grilled polenta  Euro 4,00

Paprika potatoes    
     with candied tomatoes Euro 5,00

Baked peas   Euro 4,00  



PLEASE INFORM US OF ANY ALLERGIES OR INTOLERANCES
SO THAT WE CAN INFORM THE KITCHEN IN GOOD TIME, 

SO THAT WE CAN GIVE YOU AN 
ALTERNATIVE THAT MEETS YOUR EVERY NEED.

 *IN THE ABSENCE OF FRESH PRODUCT WE RESERVE THE
USE OF FROZEN PRODUCTS 

**FROZEN PRODUCT

Da Ceko il pescatore

dacekoilpescatore

www.cekoilpescatore.it

Cover euro 2,50


