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In the heart of Cernobbio, just a short stroll from Lake Como,
Caffé Miralago is a gathering place open (o the life of the village.
It draws inspiration from the authentic spirit of this destination,

shaped by everyday rhythms and traditions that continue
(o thrive over time. A welcoming space designed (o bring
people together;, where those arriving from afar meet those

who call this place home.

Inspired by the atmosphere of a jardin d’hiver, at Caffé Miralago
indoor and outdoor living blend naturally, offering a place

(o come together at any time of day.

From breakfast to aperitivo, a selection of sweet
and savoury flavours accompanies the simple pleasure

of pausing and [eeling part of this place.



Croissant
plain (137,8)

filled (1,3,7,8)

Pain au Chocolat

bicolore (1,3,7,.8)

Cestino
apple (13,7,8)

raspberry (1,3,7,8)

Pain Barette

chocolate & cinnamon (1,3,7,8)

Pain Suisse
pistacchio (1,3,7,8)

caramel & exotic fruits (1,37,8)
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Swirl Pastry

mortadella, stracciatella di bufala, pistacchio (1,3,7,8,11)

Croissant
three-milk robiola cheese, semi-dried Pachino tomatoes,

basil (1,3,7,8)

Filled Focaccia

bresaola, rocket, Bitto cheese shavings (1,3,7,8)

Caprese Ciabatta

buffalo Mozzarella Campana, tomato, basil (1,3,7.8)

Tramezzino

tuna, egg, lamb’s lettuce (13,47.8)

Maritozzo
zucchine alla scapece, caciocavallo cheese, Cetara anchovies

(1,3,4,7,8)
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Baked Cakes

Al
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available by the slice

Cake

lemon, white chocolate and pistachio glaze (1,3,7,8)

Marbled Cake

rocher glaze (1,3,7,8)

Blueberry Tart

almond frangipane and caramel (1,3,7,8)

Miralago Cassata

ricotta, candied citrus fruits and pistachio (1,3,7.8)
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Summer

quinoa, tofu, avocado, red berries,
ginger, walnut dressing (8)

Mediterranean
Venere black rice, prawns, roasted peppers, asparagus,
sweetcorn, balsamico di Modena IGP (2)

Nicoise
baby lettuce hearts, heritage tomatoes,
green beans, potatoes, quail eggs, tuna belly (3,4)
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Waters
San Bernardo Still « Sparkling 50cl/75¢l

Chiarella Still « Sparkling 70cl

Soft Drinks

Orange Soda - Citron Soda - Chinotto - Coca-Cola/Zero -

Crodino « Sparkling Lemonade - Iced Lemon Tea / Peach Tea -

Lemonade - Sanbitter

Premium Soda

Ginger Ale - Grapefruit Soda - Indian Tonic « Soda Water -

Mediterranean Tonic

Juices
Apricot - Pineapple « Apple - Blueberry « Pear - Peach

Freshly Squeezed Juices
Orange « Grapefruit

Teas & Herbal Infusions

English Breakfast - Imperial Earl Grey - Darjeeling -
Jasmine Dragon Phoenix « Sencha - Oolong Atarajo -

Special Gunpowder « Chamomile - Ginger & Lemon -

Wild Berries « Mint

3/5



Lspresso
Decaffeinated Espresso
Cappuccino

Ginseng Coffee

Barley Coffee

Latte Macchiato
Double L'spresso
Americano

Filter Coffee

Lspresso with Liqueur
Miralago Shakerato

Iced Coffee

2,5

2,5
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Behind every origin lies a unique character,
shaped by altitude, climate, botanical variety
and processing methods.

Selected from outstanding harvests and carefully roasted
(o enhance their distinctive qualities, Hot and Cold Brew
extractions interpret its identity from different
perspectives: Hot enhances complexity and aromatic

freshness, while Cold Brew reveals sweetness and elegance.

An invitation to experience coffee through a new lens,

where every cup tells a different story.

Lthiopa Dukamo 8

sweet and enveloping, with notes of cocoa, honey

and citrus fruits

Costa Rica Juanachute 10

a fruity profile with hints of cherry and strawberry

Santa Monica Rum Aged Colombia 14
aged in rum barrels, revealing intense notes of vanilla,

molasses, sweet spices and ripe fruit




Prepared with carefully selected [ruits, vegetables and aromatic
herbs, our fresh juices are an invitation to enjoy a revitalising

pause, defined by freshness and authentic flavour:

Energising

apple, carrot, Jerusalem artichoke and sea buckthorn

Anti Age

apple, strawberry, radish and basil

L'stivo

pear, melon, carrot and lemon thyme

Revitalising

watermelon, red berries and aloe vera

Detox

green apple, pear, chard, fennel and wild nettle
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Spritz Pane e Pomodoro
White Aperitif, Tomato Water, Strawberry Purée,

Fino Sherry, Prosecco

Breakfast Gimlet

Gin, Rose & Croissant Cordial, White Wine, Amaro Lucano

Tocaccia & Soda

Bread and Focaccia-Infused Vodka, Rosemary Shrub, Soda

Pain au Chocolat Negroni

Gin, Red Bitter and Pain au Chocolat-Infused Vermouth
16

Dolce Risveglio

Non-alcoholic bitter, Rose & Croissant Cordial, Apple Juice

Brezza del Lago

Non-alcoholic spirit, Rosemary Shrub, Soda
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Dopo colazione
Bloody Mary « Mimosa - Bellini

Da tutte le ore

Gin Basil Smash « Espresso Martini « Gin Tonic - Hugo -

Margarita « Mojito « Aperol Spritz « Campari Spritz

Dopo lavoro

Americano « Old Fashioned « Negroni - Negroni Sbagliato

Noam Lager Beer

Vetra IPA

Vetra Pils

Pedavena Sup Analcolica

Baladin Gluten I'ree
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served by the glass or bottle

Champagnes & Sparkling

Biancavigna Prosecco Superiore 2025

Ca del Bosco Franciacorta Cuvée Prestige s.a.
Taittinger Cuvée Prestige s.a.

Taittinger Cuvée Prestige Rosé s.a.

Whites
Tenuta Guado al Tasso Antinori Vermentino 2025
Tenuta San Leonardo Sauvignon Blanc Vette 2025

Livio Felluga Pinot Grigio 2025

Rosé

Minuty Cbtes de Provence Prestige Rosé 2025

Reds

Terlano Pinot Nero 2025
Querciabella Chianti Classico 2022
Gillardi Barolo 2021

Dessert

I Vignaioli di Santo Stefano Moscato d'Asti 2025 375 mi

Donnafugata Passito di Pantelleria Ben Ryé 2023 375 m

10/45
15/65
20/85
25/100

10/45
10/45
12/55

12/55

10/45
12/55
15/65

10/30
15/45



Gin

Beefeater
Bombay Sapphire
Hendrick's

Mare

Monkey 47
Plymouth

Roku

Rivo

Sipsmith

Tanqueray Ten

Vodka
Belvedere
Grey Goose
Ketel One

Tito's

Mezcal
Montelobos Espadin

Montelobos Tobala

14
14
12
16
18
14
16
14
16
16

14
14
12
14

16
25



Tequila

Casamigos Afiejo
Casamigos Blanco
Casamigos Reposado
Cascahuin Blanco
Cascahuin Extra Afiejo
Clase Azul Reposado

Don Julio 1942

Volcan de Mi Tierra Blanco

Volcan de Mi Tierra Reposado

Whisky

Caollla 12 YO

Hibiki Suntory

Johnnie Walker Blue Label
Johnnie Walker Gold Label
Lagavulin 16 YO
Laphroaig 10 YO

Macallan 12 YO

Michter's Bourbon
Michter's Rye

Talisker Skye

Woodford Reserve

Woodford Rye

25
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23
18
35
55
50
12
14

18
23
65
16
22
18
24
18
18
18
20
20



Spirits
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Rum

Diplomatico Reserva
Flor de Cafia 12 YO
Veritas

Zacapa XO

Cognac
Hennessy XO
Rémy Martin VSOP

Grappa
Capovilla Grappa di Traminer 2013
Capovilla Grappa di Amarone 2012

Villa de VVarda Mormorio della Foresta Chardonnay

Villa de Varda Grappa Stravecchia Muller Thurgau “Roncola”

Villa de Varda Grappa Stravecchia Pinot Nero “Cortalta”

Fruit Spirits
Capovilla Susine Mirabelle 2015
Capovilla Pesche Saturno 2016

Capovilla Amarene e Marasche 2019

18
18
16
35

50
18

16
18
12
20
20

24
24
24



Bitters & Liqueurs
Amaretto di Saronno « Amaro del Capo « Anice Varnelli « Aperol «
Averna - Baileys « Braulio « Camatti «+ Campari «+ Chambord -
Cointreau + Cynar « Jefferson « Limoncello « Locale « Lucano -
Montenegro « Mr Black « Nazionale « Permnod « Pimm’s No.1 «
Sambuca Colazingari « Seta « Sibilla Varnelli « St-Germain « Unicum

8

Chartreuse Jaune « Chartreuse Verte
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Guests are kindly requested to inform our service team of any
allergies, intolerances, or dietary restrictions, so that we may
provide a tailored and attentive dining experience.

In order to ensure the continuous availability of our products,
some ingredients may be deep-frozen at origin or frozen on site
using a rapid temperature reduction process.

Our service staff will be pleased to provide any information
regarding the nature and origin of the ingredients served.

1. Grains containing gluten, i.e, wheat, rye, barley, oats, spelt, kamut,
combinations of these products or any derivatives of these products
2. Shellfish and products containing shellfish

3. Egg and products containing egg

4. Fish and products containing fish

5. Peanuts and products containing peanuts

6. Soy and products containing soy

7. Milk and products containing milk (including lactose)

8. Nuts, i.e,, almonds, hazelnuts, walnuts, cashews, pecans,
Brazil nuts, pistachios, macadamia nuts, Queensland nuts

and any products containing nuts

9. Celery and products containing celery

10. Mustard and products containing mustard

11. Sesame seeds and products containing sesame seeds

12. Sulfur dioxide and sulfites in concentrations higher than 10 mg/kg
13. Lupin and products containing lupin

14. Shellfish and products containing shellfish







