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White Glass Bottle
Pinot Grigio - 2023 - GRV 10 30
Chardonnay Amphora (Unoaked) - 2023 - GRV 11 35
Chardonnay Barrel Select (Oaked) - 2023 - GRV 11 35
Chardonnay Barrel Select (Oaked) - 2024 - GRV 11 35
Chardonnay Natural (Oaked)* - 2023 - GRV 12 40
Reisling Naturel (Dry)* - 2023 - GRV 11 35
Reisling Dolce - GRV 9 30

Rose
Pinot Noir Rose (Dry) - GRV 10 30
Dolce Rosé (Sweet) 11 35
Red

Cabernet Sauvignon Reserve - 2023 - GRV 12 40
1 Cabernet Sauvignon American - 2022 10 35
Cabernet Franc - GRV 11 35
Pinot Noir Reserve - GRV 11 35
Lago Casa Red Blend - 2023 - GRV 10 30

Wine Flight - 15

%/f, Savor the journey. Select any 4 wines to experience a curated
E tasting designed to refine your palate before selecting a full
pour.

Prefer a single taste or additional tasters?
20z Tasters - 4 each
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*Natural Limited Edition One Time Barrel - Harvested, crush, filtered, and bottled by hand in
the Grand River Valley (GRV)
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Featured Wines by the Glass

A handpicked selection of wines by the glass from other

wineries
Red Glass
Colosi Nero d’Avola (Sicilian) 12
White
Neirano - Moscato D'asti Pitule - Piedmont Region 11
Soave Classico - Veneto, Italy 11
Sparkling
Scarpetta Lambrusco - Emilia-Romagna, Italy 9
Zardetto Prosecco - Conegliano Hills, Italy 11
Domestic
Blue Moon 5 Michelob Ultra 5
Bud Light 5 Miller Lite 5
Budweiser 5 Stella Artois 5
Coors Light 5 Yuengling 5
Yuengling Light 5
Import Craft
Red Stripe 5 Fat Tire
Dortmunder 6
Draft Ask about our current IPA’s 6
. Selection Varies
Peroni 6
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Cocktails

Limoncello
Lago’s House Brand

Lemon Crusta

Vodka, Curagao, Lemon, Sugar Rim
Spring Bloom

Vodka, Lemon, Honey, Rosemary
Dark & Stormy

Rum, Lime, Ginger Beer
Bees Knees

Gin, Honey, Lemon

Mint Julep

Bourbon, Mint

Lago Fig Old Fashion
Buffalo Trace, Bitters, Fig, Simple Syrup

Godfather - The Sequel

Buffalo Trace, Amaretto, Laphroaig, Sarsaparilla

Desert Bird
Tequila, Pineapple, Campari, Lime

Gatto Nero

Espolon Tequila, Kahlua, Creme de Cacao, Averna

Lago Casa Martini
Classic Dirty Martini w/Stuffed Gorgonzola Olives

Dirty Martini

Espresso Martini

Prosecco Blends
Limoncello Spritz

Sparkling White, Lago’s Brand, Soda Water
Hugo Spritz

Elderflower, Mint
Hemingway Spritz

Bacardi, Grapefruit, Maraschino, Lime

Berry French 75

Vodka, Mixed Berry, Lemon

Negroni Sbagliato

Campari, Carpano Antica
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Chocolate Dipped Wine Glass 2

Chocolate Bar

Where wine, cocktails, and chocolate come together
beautifully.

Chocolate Dipped Shot Glass 2

Choctails
Chocolada 12 Espresso Caramel Brownie 12
Coconut Rum, White Chocolate Liqueur, Pineapple Chocolate Coffee Liqueur, Caramel, Cream
Chocorita 12 Coconut Kisses 12
Tequilla, Milk Chocolate Liqueur, Orange, Cream Dark Chocolate Liqueur, Coconut
Chocolate Gin Fizz 12 Peanut Butter Cup 12
Gin, Chocolate Strawberry Liqueur, Lemon Chocolate Liqueur, Peanut Butter, Cream
Choctini - Milk, Dark, or White 12 Banana Cake 12
Vodka, Chocolate Liqueur, Cream White Chocolate Liqueur, Banana, Milk
Brandy Amadeus 12 Black Forest Cake 12
Brandy, Milk Chocolate Liqueur, Cream Cherry Liqueur, Dark Chocolate Liqueur, Whip Cream, Cherry
Snickerdoodle Cookie Martini 13 Tiramisu Martini 15
Affogato 12

A Classic Italian dessert with a twist.

choice of:

Espresso

Bourbon
Chocolate Liqueur
Chambord
Frangelico

Kahlua

Baileys

Our homemade Vanilla Gelato finished with a
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Lago features the zesty, earthy cuisine of Lake Como and the surrounding areas of Tuscany, Gavi, and
Rome. We encourage the lively art of dining with a casually sophisticated trattoria ambiance, simple,
rustic cooking, friendly service, with fair prices.

HOT ANTIPASTI

Zuppa Papa al Pomodoro
Roasted tomatoes, Garlic, Mozzarella, Kiss of Cream, Toasted Crostini - 8

Belly Button of Fresh Mozzarella
Made to Order stuffed with Roasted Peppers, Pesto & Extra Virgin Olive Qil - 15

Minist di Fagioli Or Better Known As “Beans & Greens”
Toasted Crushed Garlic, Escarole, White Beans, Vegetable Stock, Garlic Toast - 12

Peppers & Sausage
Fried Peppers, Italian Sausage, Tomato Sauce & Basil - 12

Calamari Bistecca
Steak Of Calamari, Butter, Roasted Tomatoes, Poached Garlic, Lemon, White Wine -15

Funghi & Polenta
Marinated & Garlic Butter Baby Portobello Mushroom on Grilled Polenta, Creamy
Gorgonzola Sauce - 14

ANTIPASTI COLD
Fantastic To Savor with a Cocktail or Glass of Vino

Fire Roasted Artichokes
A Product of Rome, Fire Roasted Artichokes, Packed in Olive Oil

Eggplant Caponata
Chopped Fried Eggplant, Sweet Onions, Olives, Capers, Raisins, Tomato Sauce

Goat Cheese Stuffed Peppers
Mista Olives Off the Vine
Thin Sliced Prosciutto
Toasted Tomato & Ricotta Bruschetta Crostini
Chickpea Roasted Garlic Crostini

Prosciutto, Sweet Cream & Fig Crostini
\ 7 Each /

I Any Two for 12 I
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"Coco Pazzo"

“Coco Pazzo"is a playful Italian phrase that means "Crazy Chef." It is often used as the name
for Italian restaurants that feature a chef with a creative or passionate approach to cooking.

PAPPERDELLE FRESH PASTA RAVIOLI
Originated in Rome in the 14™ . o(v® Is believed to come from the Italian
Century. They are wide, flat noodles \ﬂ'?';/' “E_%- , » ?f”;; . word “riavvolgere,” meaning “to
- a perfectly match for our rustic SN q:? ~ O wrap.” Referring to how the filling is
sauces! ‘t‘ft-: LEE7 enclosed in the pasta dough.

TOMATO & BASIL PSS == JA{W : “Pillows of Delight”
¢
—_ o SMOKED MOZZARELLA IN
RO NER) AT \:\& 2., i FIRE ROASTED RED PEPPER PASTA
ERORRIERLCRIS N =~ _ g“.i:- ‘ ROASTED BUTTERNUT SQUASH IN
LEMON PEPPER p {:f \ SAGE PASTA
PORCINI MUSHROOM + 3 x“‘ S @, o LEMON RICOTTAFILLED IN
(VP ety S EGG PASTA
SAFFRON +3 L) dogty LD
16 17

PASTA SAUCES (Choose One)

Alfredo Sauce
From Rome - Fresh Eggs, Cream, Roasted, Garlic, Aged Parmesan

Bolognese Sauce
From Gavi - Region Ground Veal, Ground Pork, Mortadella, Stewed Tomatoes

Puttanesca
A Classic Pasta Sauce Featuring a Savory Sauce Made with Tomatoes,
Garlic, Olives, Capers, Anchovies, And Chili Flakes

Gavi Tomato Sauce

SEASONAL INGREDIENTS FOR YOUR PASTA

SPINACH - ROASTED TOMATOES - ROASTED RED PEPPERS - MUSHROOMS - 2 EACH

ROASTED CHICKEN - SWEET SAUSAGE - HOMEMADE MEATBALLS - 6 EACH

GULF SHRIMP -12 MAINE LOBSTER 15 EACH

SEASONAL ENTREES

Dario’s Bistecca alla Fiorentina / 20 oz Porterhouse
THE BEST CUT IN THE WORLD
Aged On the Bone Filet Mignon on Side & Strip Steak on the Other Side ...MARKET

Piedmontese Sirloin Filet
Roasted Garlic, Onions, Mushrooms, Gorgonzola Cream 28

Ruby Salmon From Snake River Valley
Herb crusted salmon, topped with Eggplant Caponata 25

Pollo Mediterranean
Euro Chicken Breast Sautéed in Artichokes & Spinach, Red Peppers with
Marsala & Butter 24
Entrees Served With Side Dishes Of The Evening / Menu Subject To Change Due To The Use Of Fresh Seasonal Ingredients

The Health Department would like us to inform you that eating certain undercooked proteins may lead to certain foodborne illness,
We strive to uphold the highest standards of food handling, preparation & cleanliness.
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La Fine Perfetta

Madeira

Leacock’s Rainwater

Port
Fonesca Ruby Port

Dow’s Boardroom
Sherry

Amontillado

Manzanilla

Oloroso

Palo Cortado

Pedro Ximenez

Coffee
Decaf Coffee

Espresso

Gelato

Flavors: Chocolate, Vanilla, or

ask about our current
additional flavors

Gelato Flight

Choose any 3 flavors for a

tasting tour of our gelato
selection.

Cheesecake
Choice of Topping:

Chocolate, Strawberry, or Cherry
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The Perfect Ending

Amari
Campari
Cynar
Rabarbaro Sfumato
Braulio Alpino
Aperol
Averna

Fernet - Branca
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Punch Abruzzo

Caffe

Double Espresso
Cappuccino

Latte Macchiato

Dessert

Tiramisu 10

Chocolate Cremosa 12
Death by Chocolate 12

Limoncello Flute 15

Cheesecake Flight 17
A trio of our cheesecakes for
those who can’t decide on just
one.

Chocuterie Board 25

A little bit of everything for true
chocolate lovers. An assortment
of chocolate treats and
confections, crafted for sharing.






