


HORS D’OEUVRES

Raw Ham “Culatello” from Zibello, Wallnuts and Almonds Marmalade,
Pamigiano Cheese and Thyme Waffle (8, 7)

Salted Meat Carpaccio with Salad and ancient Mustard (12, 10)

Smoked Trout with Corn Salad, Wild Berries, Mango and light Yogurt
Sauce (4, 7)

Shrimp Tartare with Venus Rice and Guacamole (2)

Octopus small Soup with Taggia Olives and crunchy Bread (4, 1)

Small Vegetable flan on Tomato Sauce (3 , 7)

€ 17,50

FIRST COURSES

"Qualità Carnaroli" creamed Risotto with Courgette, Mint and Robiola 
Cheese Quenelle (7, 9)

“Baracco” fresh Pasta Meat filled Ravioli with aromatic Butter (1, 9, 3, 7)

Fresh Egg Pasta with Monkfish Ragout (1, 4, 9)

Potato Gnocchi with light Pesto Sauce (1,  8, 7)

Chickpeas Cream Soup with grilled Scallop and Olive Oil (2, 9)

€ 15,00



MAIN COURSES

Grilled Beef Fillet with Rocket, Parmigiano Cheese Flakes and Barbecue 
Sauce (7)

Slow Cooked stuffed Rabbit with Marjoram Sauce (3)

Lamb Chops “Scottadito” with Juniper Oil

Grilled Pike Perch Slice with Sour Saffron Sauce (4, 7)

Salmon Escalope with red bitter-sweet Onion and Orange Sauce (4)

Courgette Parmigiana with fresh Cottage Cheese Cream (7)

All the second courses are served with potatoes and seasonal vegetables

€ 22,50

DESSERT BUFFET € 12,50

We would like to inform our guests that for any information regarding Allergens (numbers

indicated in brackets next to each dish) you can consult the appropriate documentation, 

which will be provided on request by our staff. 

We also inform you that to ensure constant quality some of our products may have undergone

a process of blast chilling or be frozen at origin.


