
A TAVOLA!
THE FOOD STORIES OF CASA FANTINI



INDEX

THE BREAKFAST OF THE CASA
To feel at home

CARLETTO'S APPLE CAKE
The tradition of Casa Fantini

 
THE RICE TRADITION

Risotto alla "Parmigiana"

 SUMMER MENU
From the Chef Diego Bertona

SPAGHETTONE OF CASA FANTINI
Purity expressed



AT CASA FANTINI, THE
CUISINE IS À LA CARTE

 

 

At  Casa  Fant in i ,  every  l i t t le  deta i l  i s  des igned to
sat is fy  the  wishes  o f  the  guests .  Even  the  food ,

to  which  are  ded icated  a l l  the  a t tent ion
necessary  to  make  i t  one  o f  the  e lements  that

through per fumes ,  d iscover ies  o f  new
ingred ients ,  t rad i t iona l  processes  and

unexpected  combinat ions ,  wi l l  come back  to
memory  once  a t  home,  mak ing  your  l ips  pucker

wi th  a  smi le .
 



THE CHEF

At the head of the cuisine of Casa Fantini is our Chef Diego Bertona.

With his cuisine, he interprets the concept of Casa Fantini through

his love for raw materials, for dishes capable of enhancing a few

balanced ingredients in a masterly way.

Starting from a cuisine that honors Italian tradition, the menus of the

2022 season are characterized by strong contrasts and tastes,

sometimes unusual, which see the inclusion of a refined selection of

local products.

"Simple, actually, is a complex word, because a simple cuisine is

anything but easy".





THE BREAKFAST OF THE CASA

In the room, on the terrace overlooking the island of San Giulio, 

 from which you can admire the splendid garden designed by

Paghera, or directly in the garden lulled by the gurgling of the

swimming pool. At Casa Fantini you can decide when and where

to have breakfast. A slow, relaxed, pampered awakening: an à la

carte breakfast, from which the discovery of the wonderful

sweet and savory local products begins.

An intimate moment, to dedicate to yourself, to the rhythm of

Lake Time: the slow time of the Lake.



Casa Fantini's breakfast is a journey: from the first light of the
morning, to the discovery of unique and unexpected flavors. Like
the raw ham from Val Vigezzo which is born in Crana di Santa
Maria Maggiore at about 800 meters above sea level: completely
handmade, with natural flavors and lightly smoked with fresh
mountain juniper berries.
And again, Branchi artisan cooked ham, with a delicate flavor, in a
perfect balance between sweet and salty notes.

Among the desserts, however, impeccable viennoiserie,
croissants, madeleines, pain au chocolat and a choice of white or
cereal bread, served with blueberry, apricot and cherry jams,
honey and butter.





In the ancient building, where today there is the Blu Lago Cafè, lived the family of Carletto, known as Ton, a
mighty big man who had been in the African War, fond of cookery and medicine books. Carletto used to cook
an apple pie in his old aluminum pan.
The cake was objectively very good, but the mythical aura was fueled by the fact that Carletto had never
wanted to share the recipe and had always been very vague about the doses of the various ingredients and
the methods of preparation. The mystery thus fed the myth.
A myth that has become a symbol and an integral part of the history of Casa Fantini.

"Many years later, when the recipe had already been revealed and Carletto had been gone for some time, I
tried to buy the house, without succeeding. But one night I had a dream, which today I interpret as a
warning sign. I dreamed Carletto telling me to make the apple pie. That same afternoon I received the
call: they were selling the house! When I went in, unfortunately, I didn't find the cookbooks or the
medicine books, but I found the old aluminum pan .
Today this cake has become the symbol of Casa Fantini for me. "

Daniela Fantini

La Torta di mele del Carletto

In the memories of Daniela Fantini there is an apple pie that smells of tradition and

wonderful stories. The Carletto's apple cake tells the story of the origins of Casa Fantini.



SIGNATURE DISHES

 

Dishes  that  honor  the  I ta l ian  t rad i t ion ,  such  as  the
famous  "Parmig iana"  and c lass ics ,  such  as  the  
 Spaghet tone  Benedet to  Cava l l i e r i ,  w i th  Pet r i l l i

tomatoes  and f resh  bas i l .
 

These  are  the  food s tor ies  o f  Casa  Fant in i .
 
 
 



Time slows down in front of the simple flavor of a dish that
warms our souls. Spaghetti and tomatoes. Traditions, home
feelings, childhood memories. 
The time and place of a happy moment. 
As Federico Fellini would say: 
"Life is a combination of pasta and magic"

Spaghettone of Casa Fantini



Chef Diego Bertona selected the Spaghettone Benedetto Cavalieri to interpret this traditional classic, one

of the favorite dishes of the Casa Fantini property.

A pasta characterized by the artisanal processing of a rigorous selection of Italian durum wheat that

grows in soils especially suited on the hills of Puglia and Basilicata. 

For the sauce, the Chef chose the Petrilli tomato, an entirely artisanal product, made like it was used to.

Fresh basil leaves, a homemade basil oil by the Chef and a sprinkling of "Vacche Rosse Parmigiano

Reggiano 30 months" complete the dish.

A timeless classic.

The freshness and excellent quality of simple ingredients.



From the creativity of Chef Diego Bertona: Risotto “alla parmigiana” , one of the main
dishes of the new menu of the Casa Fantini Restaurant.
One of the most popular recipes of the Italian culinary tradition, the "Parmigiana", which
is broken down and reassembled.

A name that is a play on words: the tomato is used to obtain the water to wet the rice;
the aubergine, lightly smoked, is used to create a very tasty cream to stir the rice together
with the buffalo mozzarella, the parmesan 30 months and an oil flavored with garlic and
basil.
To complete the work: powder of tomatoes, basil and roasted Parmesan.

The Chef of Casa Fantini selected for this recipe a Carnaroli rice that has been in reserve
for two years, made and produced by a local rice mill, particularly suitable for greater
cooking resistance and for the high absorption of the seasonings.

Risotto "alla parmigiana"



FROM THE SUMMER MENU

 

C R E A T E D  B Y  T H E  C H E F  D I E G O  B E R T O N A



VIOLET AUBERGINE, DRIED TOMATO,
MOZZARELLA AND COCONUT

Eggplants baked in oil, chestnut honey and pollen,
served with seasoned, oven-dried cherry tomatoes,
Campania mozzarella cream. fresh basil, cold
coconut foam and drops of eggplant vinegar





WHITE SHRIMP, BASIL,
ALMOND AND PEACH

Raw shrimp marinated in oil, basil and salt
from Trapani, served with sweet and sour
peach bites. Sicilian white almond puree
and basil powder



PIEDMONTESE FASSONA MEAT TARTARE,
ZUCCHINI ALLA SCAPECE, DENTED OLIVES

Crudo di Fassona served with raw and scapece
zucchini. zucchini flowers, oven- dried Apulian
olives and local salads





BURRATA RAVIOLI, PARSLEY, GARLIC,
OLIVE OIL AND CHILI PEPPERS MOUSSE

Ravioli filled with burrata served with fresh parsley
extract. mini raw yellow and red cherry tomatoes,
warm garlic, oil and chili peppers mousse



FISH OF THE DAY, EMULSION OF
SICILIAN SHELLFISH, CAPERS AND LIME

Fish served with shellfish sauce, caper and lemon
powder. Sicilian finger lime and seasonal
vegetables



VEAL LOIN, RED PEPPER AND
BABY SPINACH

Veal loin served with roulade of baked
peppers, sauteed baby spinach, red pepper
jam, coriander powder, onion and parsley




