Starters from the Sea
Amberjack tartare, beetroots and julienne-cut celery
with an almonds and basil pesto (4, 5, 8, 9, 12)

€ 23,00

Grilled squids, wild spinach sautéed, pureed carrots and waffle of crunchy corn (5, 14)

€ 20,00

Raw red prawns from Santo Spirito, spicy mayonnaise,
tomato coulis and capers powder (2, 3, 5, 12)

€ 28,00

Scallop with Kohlrabi cream, black Sesame seeds and Wood sorrel (7, 11, 12, 14)

€ 23,00

Starters from the Ground
Selection of ham and cheese (7, 8, 12)

€ 25,00

(Pio Tosini raw ham, Veneto’s typical salami, Culetto di Zibello)
Guinea fowl breast slowly cooked at low temperatures and toasted,
baby spinaches, spring onion and papaya (5, 6, 9)

€ 20,00

Grass-fed beef tartare, quail egg, caper’s fruit and Dijon mustard (3, 10, 12)

€ 22,00

Endive & mushrooms roasted with ginger citronette,
radishes and toasted sunflower seeds (5, 6, 7, 11)

€ 15,00

First Courses
Gazpacho with Basil Pesto and Thyme crispy toasts (1, 8, 9 ,12)

€ 15,00

Ricotta Cheese and wild Herbs Tortelli creamed with white wine sauce,
Marsala wine reduction and olives (1, 3, 5, 6, 7, 12)

€ 22,00

Home-made egg Spaghetti with shellfish bisque, cuttlefish ragout,
peppers and stewed leek (1, 2, 3, 4, 7, 9, 12, 14)

€ 24,00

Half Pacchero Pasta with white meat ragout and Sarawack black pepper,
vegetables brunoise and thyme oil infusion (1, 7, 9, 12)

€ 20,00

Main Courses
The Sea
Meagre (4)

€ 32,00

Mediterranean seabass (4)

€ 38,00

Octopus of Santo Spirito (14)

€ 35,00

Today’s catch (4, 14)

€ 38,00

The Ground
Scottish Lamb ribs

€ 33,00

Loin of veal from Lessinia

€ 28,00

Organic Frisona Rib Eye

€ 35,00

Pork Secreto Patanegra de Belota 100%

€ 28,00

Seasonal vegetables

€ 18,00

Dessert
Mango Parfait, Maracujà sauce, Raspberry Jelly and Bourbon Vanilla Meringue (1, 3, 7)

€ 12,00

Bitter chocolate Bavarese with Almond cream and Cherry Jelly (1, 3, 7)

€ 12,00

Tiramisù (1, 3, 7)

€ 12,00

Sliced fresh fruit

€ 12,00

We kindly advise our valued Guests that all the allergens object of UE Regulation 1169/2011 are
used in our kitchen. Please kindly communicate before your order any intolerance in order to readily
satisfy your needs with an alternative proposal. The specific documentation regarding ingredients
and allergens used is available on request. Our staff remains at your complete disposal for any
further information and request.

