
Menù
A N T I P A S T I

F O R M A G G I  E  S A L U M I  V E R O N E S I  C O N
V E R D U R E  S O T T ’ A C E T O  ( P E R  2  P E R S O N E )

Selection of Cheese and Cold Cuts with pickled Vegetables
(2 people)

  2 3

T O R T A  C O N  P O R R I  E  C I P O L L E  R O S S E  S E R V I T A
C O N  C R E M O S O  D I  F O R M A G G I O

Leek and red onion savoury cake with cheese cream

7

C A P O N A T A ,  S T R A C C I A T E L L A  E
P A N E  C R O C C A N T E

Crispy eggplant salad and stracciatella with
toasted bread

9

P R I M I  P I A T T I

Spaghetti with fresh tomato sauce

S P A G H E T T I  A L  P O M O D O R O
F R E S C O

1 2

Ravioli filled with goat cheese ricotta and wild herbs

R A V I O L I  R I P I E N I  D I  R I C O T T A  D I
C A P R A  G U A R N I T I  C O N  E R B E
S E L V A T I C H E

1 4

P A S T A  C O N  S U G O  A I  M O S C A R D I N I
Musky Octopus Pasta

1 4

T A G L I O L I N I  C O N  R A G Ù  D I
F A R A O N A

Tagliolini with Guinea Fowl Ragù

1 4

T A R T A R E  D I  B R A N Z I N O  C O N  F R U T T A
S E C C A  E  P R O F U M I  D I  A G R U M I

Sea bass tartare with dried fruit and citrus zest

1 0

V I T E L L O  T O N N A T O  C O N
V E R D U R E  C R O C C A N T I

Veal with tuna sauce and crispy vegetables

9



S E C O N D I  P I A T T I

L U C C I O  I N  S A L S A  C O N  P O L E N T A
Pike in sauce with polenta

1 6

T A G L I A T A  D I  S C O T T O N A
A L L E V A T A  I N  L E S S I N I A  C O N
C O N T O R N I  M I S T I

Sliced grilled Beef from Lessinia served with
vegetables

1 7

S E L E Z I O N E  D I  F O R M A G G I
A C C O M P A G N A T I  D A  M A R M E L L A T A
E  M O S T A R D A

Cheese selection with mustard and jam

1 4

D O L C I

Creme Caramel

C R E M E  C A R A M E L5

Dark Chocolate Cheesecake with Mint and Apricots

C H E E S E C A K E  F O N D E N T E  C O N
A L B I C O C C H E  E  M E N T A

5

C O P E R T O

Place Setting

1 , 5

Candied and syruped fruit with ice cream

F R U T T A  S C I R O P P A T A  E  C A N D I T A
C O N  G E L A T O

5

Peaches with “amaretto” biscuits

P E S C H E  A L L ’ A M A R E T T O5

C O S T I N E  D I  M A I A L E
A C C O M P A G N A T E  D A L L A  S A L S A
“ D E L L ’ O S T E R I A ”

Pork ribs served with “Osteria sauce”

1 6

S A R D E  D I  L A G O  F R I T T E  E  C H I P S  D I
V E R D U R E

Fried lake sardines with vegetable chips

1 7


