
“Cooking for me is not just a job... it is passion, love, identity and sustainability.... 
My idea of cooking is based on the concept of sustainability of products, 

 tradition with an eye to the future, without ever forgetting vegetables, 
which are fundamental in our menu.

Each and every ingredient is personally researched by me 
to create unique dishes with quality at the base of each recipe. 

I study, research and elaborate with the goal of giving each and every person
 a unique experience and to amaze with scents, aromas and textures... 

because eating must be an adventure for the eyes, nose and mouth.

Cooking is not eating...it is much, much more!
Cooking is poetry, sharing and passion...”

Salvatore Garofalo
Executive Chef

EN



Appetizers Second Courses

First Courses

Sandwich

Due Torri Caprese Salad	
Tomatoes I Buffalo Mozzarella IGP I Basil	       	       
5 - 7                                                               

Greek Salad
Feta I Tomatoes I Oregano I Cucumber I Peppers I Olives	       	       
7

Seasoned Beef Tartare and Crunchy Bread	             	                             
1 - 3 - 10

Culatello Ham from Langhirano and Sweet Melon                                               
12                                                                   

Selected Roast Beef, Tonned Sauce
Crispy Vegetables and its Demi-glace Sauce
3 - 7 - 9 - 10                                                               

Seared Bluefin Tuna, “Panzanella”, Tomato and Basil Coulis                                    
4 - 7 - 9 - 14                                                                   

 

Due Torri Cheesburger 
Artisan Buns | Selected Beef Burger | Tomato | Lettuce | 
Monte Veronese Cheese | Mayonnaise
1 - 7                                                             

Chicken Caeser Salad
Chicken | Lettuce heart | Anchovies | Mayonnaise | Parmesan | Bread croutons                    
1 - 3 - 4 - 7   

Euro 18,00 Euro 30,00 

Euro 18,00 

Euro 30,00 

Euro 24,00 

Euro 30,00 Euro 26,00 

Euro 26,00 

Euro 22,00 

Euro 27,00 

Euro 23,00 

Euro 22,00 

Euro 27,00 

Euro 24,00 

Fresh Pasta Paccheri with Tomato and Basil 
1 - 7 - 10                                  

Noodle Tagliatella with traditional Bolognese Ragout 	                                     
1 - 3 - 7 - 12                                 

Tortellini from Valeggio with alpine butter and truffle	                                                                   
1 - 3  - 7 - 9

                                                              

Club Sandwich
Chicken | Bacon | Eggs | Tomato | Lettuce | Mayonnaise
1 - 3 - 5 - 7                                  

Ham and Cheese Toast    	              	                                     
1 - 5 - 7                                 

Salmon and Avocado Focaccina
Tomato | Wild Salmon | Yoghurt | Avocado	                                                                   
1 - 7  

Euro 14,00 

Euro 12,00 

Euro 15,00 

Classic Tiramisù 		
1 - 3 - 7                                

Raspberry Sorbet     	      	                                     
                            

Exotic 
Coconut “Bavarese” Cream, White Chocolate Mousse, Lime and Mango                                                                                                                      
1 - 3 - 7 - 8                             

                                                              

Desserts


