
 
 

 

Happy Christmas 2025! 
 

*** 
 

Boneless free-range chicken 
in mayonnaise  

 
*** 

 

Polenta made from stone-ground flour 
mixed with our cheese   

 
*** 

 

Saffron Risotto 
with “ossobuco” (veal shank) sauce 

 
*** 

 

Slowly boiled farm-yard beef & cotechino (fresh sausage)   
mashed potatoes, parsley sauce, pearà (marrow & bread sauce) 

 
*** 

 

“Torta di rose” 
warm eggnog  

 
*** 

 

€ 60,00 per person, beverage not included  
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NEW YEAR’S EWE DINNER 2025 
 

*** 
 

Il Bagnolo raw ham 24 months aged 

home-made bread & butter 
 

*** 

 

Polenta made from stone-ground flour 
sautéed porcini mushrooms  

 
*** 

 

Pumpkin risotto 
our aged cheese fondue, truffle scent 

 
*** 

 

Roast pork fillet 
apples & baked potatoes 

 
*** 

 

A taste of our cotechino (fresh sausage), with lentils 
 

*** 
 

Dark chocolate cake – with a soft heart 
fresh milk ice-cream 

 
*** 

 
€ 75,00 per person, beverage not included 

 

 

 

SOCIETA’ AGRICOLA BAGNOLO DI GNES GIACOMO E GNES ELISABETTA 
Via d e i  C l e r,  9  | 25087 Salò (Brescia) | Italia 

Phone +39 0365 20290 | +39 331 2145163 | Fax +39 0365 21877 | E-mail:  info@ilbagnolo.it | Web: www.ilbagnolo.it 

mailto:info@ilbagnolo.it
http://www.ilbagnolo.it/

