


Surprise Tasting Menu
(Min. 2 people)
 70,00 p.p  

(Drinks not included)

Shrimps in Kataifi pastry, Black Rice
Salad and Soy sauce Foam

  17

Typical Crispy Potato cake, Casolet
Cheese Fondue and Sautéed Sausage

  16

Crunchy batter-Fried Herbs and Vegetables
Sweet and Sour Sauce, Lemon Sorbet

  16

Slow cooked Cod Fish, stewed Lentils, Spinach
and Confit Tomato

  16

Fresh Macheroni Pasta, Chickpeas, Pancetta,   
caramelized onions and Rosemary

  18

Creamy Risotto, Pumpkin, toasted Almonds,  
Mozzarella and Spiced Caramel

  18

Single Grain Felicetti Spaghetti with Broccoli 
from Torbole, Lake Sardines and Bread crumbs

  18

Traditional Bread dumplings, Duck Ragout and 
Swiss Chard perfumed with orange

  18

Caramelized Slow cooked Duck Leg, Celeriac cream,
Cabbagge and dry Apricots 

  22

Roasted Priest's Hat (Beef), Potato Puree and 
Vegetables “Tagliatelle”

  22

Variation of Potatoes served with Mint
scented Artichoke 

  20

St. Peter’s Fish, Cannellini white Beans and
roasted Savoy Cabbage

  22

Apple, Mascarpone Ice-Cream, Hibiscus Sauce
  11

Dark Chocolate Fondant Cake and 
Tropical Sorbet 

  11

Almond Nougat Semifreddo, coffee Caramel and
Cacao Lego

  10

Warm sweet Butter Roll and Zabaione cream
  10

Romantico Duetto:
Our Dessert to share with your loved ones

  24
Coperto:  3,00




