
• COLD STARTERS  •

Salmon tartare with mango and avocado

2500

1350
Burrata cheese with arugula and tomatoes

1450
Marbled beef carpaccio with arugula and parmesan cheese 

590
Sea urchin

790
Oysters

1200
Salmon crudo

2100
Scallop crudo

3150
Dorado crudo

1250
Vitello Tonnato with arugula and caperberries

780
Stracciatella with persimmon

920
Ramiro pepper with ricotta and anchovies

1400
Marbled beef tartare

4900
Assorted appetizers Italy

2900
Assorted Italian sausages

2900
Assorted Italian cheeses



• HOT STARTERS  •

1100
Stuffed calamar with langoustines

800
Garlic and parmesan broccoli

1250
Eggplant Alla Parmigiano 

1750
Ripassati langoustines with spinach and garlic



• SALADS •

1040
Beet and goat cheese salad

980
Balsamic cream and pesto sauce vegetable salad

2100
Warm octopus salad

1100
Pears, strawberry and gorgonzola cheese salad 

1380
Italian green salad

990
Tomatoes and mozzarella Caprese salad 

1250
Duck salad

900
Tomatoes with ricotta and shallots

Salad Catalana

Salad with crab and corn cobs

1350
Shrimp, cucumbers and edamame beans salad   



• SOUPS •

790
Chicken soup with homemade noodles

1300
Pumpkin cream soup with langoustines

1100
Tomato soup with stracciatella and basil  

2300
Seafood Mediterranean soup

1050
Porcini mushroom soup with leek



• RISOTTO •

1700

2100
Risotto with seafood and sun-dried tomatoes

1900
hrimps



• PASTA •

Spaghetti Aglio Olio Peperoncino

1450
Penne with shrimps and pistachio nuts

1500
Pappardelle with veal cheeks and edamame beans

1200
Spaghetti with vongole in shells

1400
Gnocchi with shrimps

1350
Linguine Cacio e Pepe

850
Penne Arrabiata

Farfalle with salmon and green peas 

1250
Lasagna

1100
Linguine with sea urchin

1200
Spaghetti Carbonara

3100
Pasta with crab in a pistachio sauce 

1350
Fettuccine Bolognese 

2250
Spaghetti with seafood and red caviar



• RAVIOLI •

1550
Crab ravioli

1100
Ricotta and spinach ravioli 

1100
Porcini mushroom ravioli 

1300
Shrimp ravioli



• MAIN COURSE •

12000
Seafood platter 

3150
Octopus with roasted pepper and stracciatella

1550
C ck leg in Orange porto sauce 

3100
Seabass with vegetables

1750
Veal cheeks with spinach and mashed potatoes

3200
Lamb shoulder with potato-truf tatoes

1790
Stewed lamb with polenta and green parmesan

1500
T-bone steak

2150
Alla diavola chicken

2750
Mediterranean salmon steak

4900
Tournedo Rossini

2150
Crab cutlets with langoustine and zucchini cream

1850
Black cod with green pea puree

2300
Halibut with orzo in a creamy sauce

5350
Ribeye with grilled vegetables

    1550
Venitian liver with smoked tomatoes and truf mashed potatoes



• GARNISHES •

1450
Grilled asparagus 

520
Baked potatoes with rosmary 

Grilled vegetables 



• PIZZA •

1450
Pear and gorgonzola

2500

1350
Straccarita

990
Margarita

2350
Pizza with mortadella stracciatella and pistachios

1550
Four cheese 

2200
Pizza speck and brie

2100
Porcini mushrooms and prosciutto cotto

1800
Alla diavola



• FOCACCIA •

Assorted focaccia (garlic and parmesan; rosemary; parmesan)

480



• DESSERTS •

900
Tiramisu “Garda”

Basque cheesecake with black currant

750
Creme Chantilly

890
Creme brulee with berries

1150
Napoleon

580
Panna cotta with salted caramel and popcorn

490
Vanilla eclair

790
Lemon

Honey cake

700

850
Raspberries Tartlet

890
Stone from Lake Garda 

790
Dessert "Mango"

790
Dessert "Mandarin"

310

290
Raspberries in chocolate

3200
Berry plate

Lemon Tartlet

850
Meringue roll

290

350

350


