Tartar of raw marinated gobbetti prawns
with a broth of coconut and lime

Marinated quail breast with chickpea flour,
wild cherries sauce croquant onion
and lemon marmalade

Linguine from Gragnano,
mantecated with onions cream,
oysters, nuts and caviar

Guinea Fowl ravioli, sauce and mushrooms
with reduction of caramelized onions

Dotto with cream of leeks, spinach,
cuttlefish and black polenta

Secret of patanegra pork with blueberries,
cream of potatoes and thyme

Small assorted pastries

Meringue with red fruits jelly
and celery sorbet

€ 110,00

(served to all the table)

Spider crab salad, yogurt sauce,
curry and yuzu oil

Risotto with cream of sweet leeks,
zucchini flowers,
olive and tomatoes powder and saffron oil

Filet of veal with mushrooms,
asparagus and black truffle

Small assorted pastries

roasted apricot, chocolate geleè
and sorbet made with rosemary and lemon

€ 90,00

(served to all the table)

Toast with char and avocado,
small salad with toasted seed
and mayonnaise of cucumber

Whitefish in cooking oil with mashed potatoes,
herbs and cherry tomato sauce
with capers and Garda lemon gels

Candy filled with pike, carrots foam,
curcuma and mustard oil

Grilled eel with green tomatoes jam,
Garda olive and Groppello wine reduction

Small assorted pastries

Iced mango mousse
with passion fruit and hazelnuts croquant

€ 90,00

(served to all the table)

Selection of raw sea fish

€

55,00

Tartar of marinated gobbetti prawns
with broth of coconut and lime

€

25,00

Toast with char and avocado, small salad
with toasted seeds and mayonnaise of cucumber

€

25,00

Whitefish in cooking oil with mashed potatoes,
herbs and cherry tomato sauce
with capers and Garda lemon gels

€

25,00

Emotions from the sea

€

28,00

Fresh Burrata cheese with marinated red shrimps,
caviar, asparagus variations, raspberry sauce
and anchovies powder

€

30,00

Spider crab salad, yogurt sauce, curry and yuzu oil

€

28,00

Stuffed Cuttlefish, with peas cream and ember oil

€

26,00

Panzanella (cream of fresh tomatoes and crispy bread)
with slow cooked shellfish
aromatised with mint

€

30,00

Wild roasted octopus with onions oil
and wasabi cream

€

25,00

Salted cod cooked in law temperature
with cappers powder, leeks and tomatoes
with coconut milk

€

26,00

Aubergine, Provola cheese, tomatoes and basil

€

20,00

Asparagus pie with poached egg
and Grana Padano cheese cream

€

20,00

Marinated quail breast
with chickpea flour, wild cherries sauce
croquant onion and lemon marmalade

€

25,00

Goose liver with caramelized peach,
almonds ice cream, amaretto and coffee

€

35,00

Linguine from Gragnano, mantecated
with onions cream, oysters nuts and caviar

€

28,00

€

26,00

€

26,00

€

30,00

€

25,00

€

23,00

with reduction of caramelized onions

€

25,00

Closed lasagne with old Grana Padano sauce

€

23,00

€

35,00

p.p

€

25,00

p.p

Burrata stuffed button, Cantabrian anchovy,
tomato confit and basil
Pods filled with liquid peas, scallops carpaccio
and mint and pine-seeds emulsion
Blue lobster ravioli with tomatoes
and lemon grass flavoured bisque
Candy filled with pike, carrots foam,
curcuma and mustard oil
Ravioli with St. Peter’s herbs, snails in herb crust
and cream with sweet almonds
Guinea Fowl ravioli, sauce and mushrooms

Risotto with tomatoes, shellfish cooked in basil oil,
lime and cherries
(min 2 persons)

Risotto with cream of sweet leeks, zucchini flowers,
olive and tomatoes powder and saffron oil
(min 2 persons)

Smoked eel with green tomatoes jam,
Garda olive and Groppello wine reduction

€

35,00

€

38,00

€

38,00

€

36,00

€

38,00

€

36,00

€

40,00

€

40,00

€

55,00

Turbot filled with red shrimps, black rice crust
and reduction of shellfish

Wild sea bass roasted in tomato water,
green beans, olive capers

Pezzogna fish (saddled seabream) with spinach,
sea snails cream, sea urchins sauce
and mantis shrimps

Dotto with leeks cream, spinach,
cuttlefish and black polenta

Red Mullet with “pappa al pomodoro”
and fried anemones

Tuna belly with mushrooms,
scallops pan brioche and foie gras

Scampi steamed with vegetables
and green pepper mayonnaise

Blue lobster, variation of tomatoes, mango,
marinated rhubarb with strawberry and passion fruit

veal filet with mushrooms, asparagus
and black truffle

€

36,00

€

30,00

€

40,00

€

30,00

€

35,00

chicory gratin and thyme oil (min.2 persons)

€

40,00

Selection of cheese with mustards

€

20,00

Cover charge

€

8,00

Rabbit loin with little pan-fried peppers
and demi-glace sauce

Pigeon with port and cherries reduction
with cinnamon sauce and liver’s bon-bon

Secret of Patanegra pork with blueberries,
cream of potatoes and thyme

Slow cooked lamb shoulder
with demi-glace sauce flavoured
with mint and coffee, roasted potatoes

Fassona beef fillet in salt and pepper crust,
p.p

Meringue with red fruits jelly
and celery sorbet

€

16,00

€

16,00

€

16,00

€

16,00

creamy caramel and pistachio ice cream

€

16,00

Liquorice soufflé, with mint ice cream

€

16,00

€

10,00

Iced mango mousse with passion fruit
and hazelnuts croquant

roasted apricot, chocolate gelée
and sorbet made with rosemary and lemon

Maritozzo Romano (sweet leavened)
with whipped cream, Garda lemons
and peaches

Millefeuille with cherry mousse,

(min for 2 people)

Our sorbets and ice creams

p.p.

