
Some of our dishes may be prepared with natural food additives. In accordance with the requirements laid down by law, fish intended to be consumed raw has undergone 
prior remediation treatment. It could also have been kept at negative temperatures (-20°C 24 hours/-35°C for 15 hours) and have undergone freezing treatment.

S tarters
marinated trout                                     
HEART OF chicory, “bagnetto verde”,  
fresh parsley 
(1,3,4,5)

35,00

seared scallops          
SAFFRON, CANDIED ORANGE,  
MULLET BOTTARGA 
(3,4,5,9,12,14)

40,00

ROASTED BEEF HEART 
passion fruit, 
aromatic herbs 
(3,5)

35,00

SPRING HARVEST IN THREE WAYS                  
(5,7,8,10)

35,00

CULATELLO di zibello 
apple mustard 
(1,8,10,11)

50,00

Pasta And Rice
risotto 
JUNIPER AND PIGEON 
(7)

40,00

lukewarm “spaghettinO” 
CRUSTACEANS AND SEA URCHINS 
(1,2,4,9,12,14)

40,00

“CALAMARATA” PASTA  
FENNEL, GLASSWORT AND SEAFOOD  
(1,4,12,14)

40,00

SMOKED SPAGHETTI 
“PECORINO DI FOSSA” CHEESE FONDUE 
(1,4,7)

30,00

“AGNOLINI DEL PLIN” RAVIOLI                      
“BAGÖSS” CHEESE E DRIED APPLE 
(1,3,7,10)

35,00

Main Courses
catch of the day 
“MOLE NEGRO” sauce,  
CUCUMBERS AND SESAME  
(4,5,8,11,12,14)

55,00

deep FRIED lobster  
MANGO AND CHILI PEPPER  
(1,2,3,4,5,6,10,12)

65,00

lamb                 
MUSTARD, KEFIR and TARRAGON  
(5,7,8,10)

55,00

beef fillet                 
BERNESE WITH OLIVE OIL  
(1,3,5,6,7,8,9,10)

60,00

grilled sweetbread                     
FERMENTED LEMON CREAM,  
mantis shrimp mayonnaise, herb pesto 
(1,2,5)

55,00

Trust   to   the chef…
6 SAVORY DISHES AND 1 DESSERT   

CHOSEN BY THE CHEF

170,00

4 SAVORY DISHES AND 1 DESSERT   
CHOSEN BY THE CHEF

140,00



Cocktails After Dinner
ESPRESSO MARTINI 

Vodka, Kahlúa, Espresso 

15,00

OLD FASCHIONED 
Bourbon, Zucchero, Angostura 

15,00

STINGER 
Cognac, Crème De Menthe 

15,00

Dessert
TORTA DI ROSE COOKED AT THE MOMENT                      

VOV CREAM AND GARDA LEMON PEELS 
(1,3,7) 

20,00

TIRAMISU’  
(1,3,7)    

20,00

millefeuille  
FAVA TONKA, strawberries and rhubarb  

(1,7) 

20,00

CHOCOLATE, CARAMEL, HAZELNUTS 
(1,3,7,8)    

25,00

ORGANIC FIORDILATTE ICE CREAM                     
freshly prepared  

(1,3,7)    

20,00

LEMON AND GINGER SORBET                     
ALMOND AND CITRUS BISCUIT   

(1,3,7,8)    

20,00

Cheese
SELECTION OF CHEESES                     

(1,3,7) 

30,00


