
Roasted scalops on turnip tops cream,

cuttlefish and Balik salmon roes

Veal tongue, row red prawns, caviar, 

pine nut and watercress pesto

Risotto riserva San Massimo with porcini broth,

black garlic cream, Bagoss and Norcia truffle

White turbot in quinoa crust, 

roasted with artichokes and red chicory reduction

Roasted pigeon with rosemary foie gras cream,

cocoa and coffee

Autumn longing

(caramelized apple, buckwheat and strawberry grapes)

Small assorted pastries

€  140,00

(served to all the table)



(served to all the table)

Coregone in cooking oil with mashed potatoes, 

herbs and confit tomato sauce, 

capers and Garda lemon gel

Buttons filled with egg cream,

lake sardines, wild fennel 

and Franciacorta sauce

Grilled eel lacquered with honey served

with red cabbage, compote of red onion and black garlic

Chestnut game

(creamy chestnut, crunchy sesame, 

pumpkin seeds and cassis)

Small assorted pastries

€  110,00



(served to all the table)

Seasonal crispy salads with crustaceans,

topinambur cream and sauce with currant juice

Octopus in crusted black rice

with potatoes and green beans

Gragnano linguine with sea urchins 

and crustaceans marineted in Garda oil

Candies filled with coco beans, mantis shrimp 

and its reduction, candied lemon and fennel oil

Glacier 51roasted with turnip tops,

almond milk cream and garusoli on the grill

Blue lobster on crushed potatoes, small vegetables, 

tartar sauce and its black lemon flavored reduction

The banana goes on stage

(banana, pecan nuts and passion fruit)

Small assorted pastries

€  170,00



Selection of raw sea fish 	 € 	 75,00 

Emotions from the sea 	 € 	 35,00 

Squid stuffed with busara style scampi, 

cream of chickpeas, herbs and rosemary oil 	 € 	 35,00 

Seasonal crispy salads with crustaceans, 

topinambur cream and sauce with currant juice 	 € 	 35,00 

Cooked and raw artichokes flat with roasted scampi 

and sweet Cantabrian anchovy cream 	 € 	 35,00 

Octopus in black rice crust

with potatoes and green beans 	 € 	 32,00 

Roasted scalops on turnip tops cream, 

cuttlefish and Balik salmon roes 	 € 	 35,00 

Cod on cream of onions with tripe, paprika throats, 

soft cauliflower 	 € 	 32,00 

Coregone in cooking oil with mashed potatoes, 

herbs and confit tomato sauce, capers and Garda lemon gel 	 € 	 30,00 

Porcini mushroom pie with pumpkin cream, 

Robiola and poached egg 	 € 	 28,00 

Beef tartare with smoked eel, ponzu sauce, 

porcini mushrooms and black truffle 	 € 	 35,00

Veal tongue, row red prawns, caviar, 

pine nut and watercress pesto 	 € 	 35,00 

Roasted quail with luganega, plums and pine nuts, 

pumpkin and grape must 	 € 	 30,00 

Goose liver escalope flavored with Recioto 

with crunchy cannoli with apples and raisins 	 € 	 43,00



 p.p 

 p.p 

Gragnano linguine with sea urchins and crustaceans 

marineted in garda oil 	 € 	 40,00 

Candies filled with coco beans, mantis shrimp 

and its reduction, candied lemon and fennel oil	 € 	 30,00 

Roasted potato gnocchetti with veraci clams, 

turnip tops and chili pepper 	 € 	 30,00 

Pumpkin tortelli with Grana Padano dop sauce 

and toasted hazelnuts 	 € 	 30,00 

Ravioli stuffed with iberian pork ribs, raw scampi, 

roasted peppers and myrtle reduction	 € 	 33,00 

Tagliatelle with salmì of hare in royale sauce, 

Pecorino and crunchy cabbage	 € 	 30,00 

Drunk cotechino ravioli with purple potatoes, 

spinach and red wine reduction 	 € 	 28,00 

Buttons filled with egg cream,

lake sardines, wild fennel and Franciacorta sauce	 € 	 28,00

Duck tortelli flavored with rosemary, goose foe liver, 

Kumquat and Soave Recioto 	 € 	 32,00 

Risotto riserva San Massimo with porcini broth, 

black garlic cream, Bagoss and Norcia truffle 	 € 	 40,00 

(Min 2 people) 

Creamed fennel risotto, lobster in cooking oil, 

scented with vanilla and sicilian orange reduction 	 € 	 50,00 

(Min 2 people) 



Grilled eel lacquered with honey served 

with red cabbage, compote of red onion and black garlic 	 € 	 40,00 

White turbot with ginger, quinoa crust, roasted artichokes 

and red chicory ristretto 	 € 	 42,00 

Roasted gilt-head bream escalope with spinach 

and meunière sauce 	 € 	 42,00 

Glacier 51 roasted with turnip tops, almond milk cream 

and garusoli on the grill 	 € 	 45,00

 

Rock red mullet stuffed with its liver in bread crust, 

cannellini beans cream and pink squid filled with dark onion 	 € 	 42,00 

Blue lobster on crushed potatoes, small vegetables, 

tartar sauce and its black lemon flavored reduction	 € 	 65,00



 p.p 

 p.p 

Lamb ribs in Pecorino crust with sarawak pepper sauce 	 € 	 45,00

Roasted pigeon with rosemary foie gras cream, 

cocoa and coffee 	 € 	 45,00

Roasted duck breast with dried fruit and 

with gin, sancho pepper and smoked ell 	 € 	 38,00

Saddle of roe with Merlot sauce, ricotta 

with camomile, musk mushrooms and pumpkin 	 € 	 40,00

Cheek of veal with soft potato, pumpkin cream, 

goose liver and fried leek 	 €	 38,00

Roasted iberian pig filet with lard from Colonnata, 

Cabernet sauce, chestnut, honey and citrus 	 € 	 38,00

Fassona beef filet in salt and pepper crust 

and thyme oil 	 € 	 45,00

(Min 2 people)

Selection of cheese with mustards 	 €	 25,00

Cover 	 €	 10,00



THE BANANA GOES ON STAGE	 € 	 20,00

banana, pecan nuts and passion fruit

1/3/7/8

AUTUMN LONGING	 €	 20,00

caramelized apple, buckwheat and strawberry grapes

3/7/12

HAZELNUT CAKE	 € 	 20,00

hazelnut, cocoa, and tamarind sauce flan

1/3/7/8

CHESTNUT GAME	 € 	 20,00

creamy chestnut, crunchy sesame, pumpkin seeds and cassis

1/3/7/8/11

EXPLOSION	 € 	 20,00

CITRUS FRUIT IN ALL ITS VARIETIES

7

OUR ICE CREAM AND SORBETS	 € 	 15,00

3/7/8


