.\OSmO

TASTE THE MOUNTAIN

Livigno

Menu

THE RESTAURANT



Kosmo and tradition

SCIATT AND SEASONAL SALAD € 14.00

I®

TAROZ WITH BITTO CHEESE FONDUE € 14.00

0©

KOSMO'S PIZZOCCHERI € 17.00

6 % SOFT WHEAT FLOUR

SELECTION OF LOCAL COLD CUTS, CHEESES AND SCIATT € 25.00

oA

KOSMO AND TRADITION




Starters

BEETROOT TARTARE WITH GREEN APPLE, HORSERADISH CREAM,
HAZELNUT OIL AND FENNEL POWDER

AADO HAZELNUT

SLOW COOKED BEEF CARPACCIO, CABBAGE FERMENTED, SALTED
EGGNOG, OIL AND BURNT LEEK POWDER AND CRUNCHY HERBS

O A % SOFT WHEAT FLOUR

VALMALENCO TROUT, FENNEL SALAD AND FERMENTED CHICORY,
TROUT MAYONNAISE AND MOUNTAIN HERBS

000

BRUNA ALPINA BEEF TARTARE, WOODLAND EGGS, GARDEN
VEGETABLE GIARDINIERA AND SCIMUDIN CHEESE

bOA

GARDEN SALAD AND VEGETABLES PICKLES

DAO

€ 19.00

€ 21.00

€ 23.00

€ 21.00

€ 15.00

STARTERS




First Courses

KOSMO'’S TAGLIOLINO CARBONARA

@ % SOFT WHEAT FLOUR

€ 23.00

PAPPARDELLE WITH RABBIT RAGOUT, VALTELLINA'S APPLE,
JUNIPER, DILL AND LEMON THYME

é O % SOFT WHEAT FLOUR

€ 24.00

SOUP OF THE DAY

€ 16.00

PANCIOTTI WITH BOLLITO, SOUR CREAM, SAGE AND DRIED BRUNA
ALPINE BEEF

O & % SOFT WHEAT FLOUR

€ 24.00

MATT MONOGRANO FELICETTI SPAGHETTI WITH BEETROOT, ACID
BUTTER, CARROT OIL AND MOUNTAIN HERBS

6 & % SOFT WHEAT FLOUR

€ 21.00

FIRST COURSES




Main Dishes

BEEF RIB, ROASTED POTATO PUREE, ONION CHUTNEY, RED
CABBAGE SAUERKRAUT AND PARSLEY

A

€ 30.00

SHADES OF CAULIFLOWER

DA

€ 25.00

VALMALENCO TROUT, JERUSALEM ARTICHOKE, CONFIT AND
FERMENTED CHERRY TOMATOES AND SPRING ONION

A QD

€ 29.00

BRUNA ALPINA BEEF CHHEK IN RED WINE, CELERIAC CREAM AND
CHARCOAL-GRILLED BROCCOLI

oA

€ 30.00

PUMPKIN TERRINE WITH PUMPKIN MISO CREAM, CHEESE FROM
“LATTERIA DI LIVIGNO" AND BASIL OIL

O

€ 25.00

MAIN DISHES




Our Grill

FIORENTINA BEEF STEAK € 10.00 / HG
BEEF RIB STEAK € 8.00/ HG
SLICED BEEF STEAK € 28.00
BEEF BURGER € 14.00

Our meat dishes are served with grilled potatoes or grilled vegetables.

Side Dishes

BAKED POTATOES € 8.00
®

FRESH GARDEN SALAD € 5.00
®

CAPONATA WITH MOUNTAIN VEGETABLES € 8.00
® @ A

MASHED POTATOES € 7.00
® @ 0

POLENTA TARAGNA € 8.00

@ @0

OUR GRILL & SIDE DISHES




For the little ones

PASTA (SHORT OR LUNG) WITH BUTTER € 8.00
6 @ SOFT WHEAT FLOUR
PASTA (SHORT OR LUNG) WITH TOMATO SAUCE € 10.00
6 @ SOFT WHEAT FLOUR
PASTA (SHORT OR LUNG) WITH RAGOUT SAUCE € 12.00
6 @ SOFT WHEAT FLOUR

BEEF BURGER WITH MASHED POTATOES OR BAKED POTATOES € 14.00

FOR THE LITTLE ONES




TEA
peLt KOSMO

Téa del Kosmo, the restaurant within the restaurant.

Fine Dining Experience

The ultimate expression of sustainable mountain cuisine in our tasting journey.

Experience a dinner by the fireplace in our Téa del Kosmo.

Available by reservation only at +39 346 11 52 048, every evening except Thursdays (closing day).

Ask our staff for more information or to be guided on a visit to the Téa.

Cantina Experience

Enjoy three glasses of wine selected by our Sommelier Giada Rosa paired with a mini tasting menu
created by our Chef Michele Talarico.

Each week features different grape varieties, producers, and wines.

Available every evening from 6:30 PM to 8:00 PM except Thursdays (closing day).
By reservation only at +39 346 11 52 048.

Ask our staff to tell you about the weekly tasting journey (wines, pairings, cost).

FINE DINING & CANTINA EXPERIENCE




Kosmo’s Pizza

% SOFT WHEAT FLOUR

48-hour slow-risen pizzas, crafted with selected flours and homemade ingredients,

supporting small local producers, fully embracing the Kosmo philosophy: research,

quality, and respect for ingredients.

MARGHERITA € 11.00
TOMATO SAUCE, MOZZARELLA AND BASIL PESTO

PROSCIUTTO € 13.00
TOMATO SAUCE, MOZZARELLA AND VALTELLLINA FIOCCO CURED HAM

VALTELLINA € 18.00
TOMATO, MOZZARELLA, ARTISANAL BRESAOLA, WILD ROCKET, SHAVED

EROE CHEESE FROM THE LATTERIA DI LIVIGNO

CAPRICCIOSA MONTANA € 19.00
TOMATO, MOZZARELLA, ARTISANAL SPECK, BBQ POTATOES, FERMENTED

SAUERKRAUT AND MUSHROOMS

FIOCCO E RICOTTA € 19.00

TOMATO, FIOR DI LATTE MOZZARELLA, VALTELLINA FIOCCO CURED HAM, RICOTTA
FROM THE LATTERIA DI LIVIGNO AND SUN DRIED CHERRY TOMATOES IN OIL

KOSMQO'S PIZZA




Kosmo’s Pizza

% SOFT WHEAT FLOUR

QUATTRO FORMAGGI DI MONTAGNA
MOZZARELLA, BITTO, CASERA AND EROE CHEESE FROM THE LATTERIA DI
LIVIGNO

€ 18.00

SALSICCIA, BROCCOLI E CAPRINO
TOMATO, MOZZARELLA, SAUSAGE FERMENTED BROCCOLI, GOAT CHEESE
MOUSSE FROM STELLA ALPINA FARM

€ 18.00

MORTADELLA NOCI PATATE E BIETOLA
MOZZARELLA, ARTISANAL MORTADELLA, WALNUT PESTO, FIRE-ROASTED
POTATOES, GARDEN-FRESH SWISS CHARD

@ WALNUT

€ 18.00

ZUCCA, SCIMUDIN, FUNGHI E MANDORLA

MOZZARELLA, PUMPKIN CREAM, PICKLED PUMPKIN, SCIMUDIN CHEESE
FONDUE, ALMOND CRUNCH

A ALMONDS

€ 17.00

ZUCCHINA, TROTA DELLA VALMALENCO E PEPE DI MONTAGNA

MOZZARELLA, ZUCCHINI CREAM, MARINATED ZUCCHINI WITH MINT AND
VINEGAR TROUT TARTARE, MOUNTAIN PEPPER SAUCE

A G

EXTRA TOPPINGS AVAILABLE ON REQUEST
(€1.00 TO € 3.00 PER INGREDIENT)

€ 19.00

KOSMQO'S PIZZA




List of the 14 Food Allergens (EU Regulation 1169/2011)

% CEREALS CONTAINING GLUTEN

WHEAT OATS
RYE SPELT
BARLEY KAMUT

SHELLFISH

EGGS

FISH

PEANUTS

SOy

DAIRY PRODUCTS

| = | ()] <> | O =

CELERY
NUTS

ALMONDS PECANS
HAZELNUTS BRAZIL NUTS
WALNUTS PISTACHIOS
CASHEWS MACADAMIA NUTS

ﬁ MUSTARD

@8® SESAME SEEDS

0xd}

SULPHUR DIOXIDE

LUPIN BEANS

MOLLUSCS

VEGETARIAN

GLUTEN FREE

3| &)@ |D>=

LACTOSE FREE

SOME PRODUCTS MAY UNDERGO **RAPID BLAST CHILLING** AND BE STORED AT **-18°C**, IN ACCORDANCE WITH
THE PROCEDURES ESTABLISHED BY THE **HACCP SYSTEM** AND IN COMPLIANCE WITH CURRENT REGULATIONS.

ALLERGENS




Informations about the presence of substances or products that may cause
allergies or intolerances are available upon request from our staff.

Cover charge € 3.00



kosmotastethemountain.com

{10

Give us a feedback

1 &
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