“MY SPRING”

(HEF
ANDREA ROSSETTI

IN COURTYARD

Green asparagus from Badoere in ceviche and rocket cream
Pea pearls from Baone, lime blossom, capers and lemon

“A tribute to Gualtiero Marchesi”
Open raviolo, seared Wagyu beef, 36-month-aged “Parmigiano

Reggiano di sola Bruna” cheese
Lamb from Mount Baldo, served in four courses

“Sweet rice and peas”

€90

IN THE VENETIAN LAGOON

Green asparagus from Badoere in ceviche and rocket cream
Pea pearls from Baone, lime blossom, capers and lemon

Felicetti Matt single-grain Spaghettoni, mantis shrimp,

Tradition Royale caviar
Wild sea bass served in two courses

Goat’s cheese from the Euganean Hills, elderflower and salt

marsh honey

€100



IN THE COUNTRYSIDE

Green asparagus from Badoere in ceviche and rocket cream
Pea pearls from Baone, lime blossom, capers and lemon
Frogs, wild garlic, Rotzo mountain potatoes, nori seaweed
Snails from Abano Terme, purple artichoke, corn shoots

Rice with seafood and game
Meracinque Carnaroli rice, game “a la Royale”, sea urchins and

sea lemons, oysters

Garronese veal sweetbreads, monk’s beard, spring horseradish,

olive honey

“Fleurcacao”

Chocolate, rose and raspberry

€110

10 ENSURE THE BEST EXPERIENCE. OUR TASTING MENUS
ARE SERVED FOR THE ENTIRE TABLE

WINE PAIRING AVAILABLE UPON REQUEST FROM OUR SOMMELIER
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A LA CARTE

APPETILERS

Snails from Abano Terme, purple artichoke, corn shoots

Euro 22

Green asparagus from Badoere in ceviche and rocket cream

Euro 22

Frogs, wild garlic, Rotzo mountain potatoes, nori seaweed

Euro 22

Pheasant terrine, Albufera sauce, sprouts «a la Meuniere»

Euro 22

Four times prawns...
Boudin blanc with prawns and Tradition Royale caviar, prawn carpaccio,
coral ice cream, “ultrasound” broth flavoured with cloves

Euro 38



HIRST COURSES

Pea pearls from Baone, lime blossom, capers and lemon - Euro 22

“A tribute to Gualtiero Marchesi”
Open ravioli, seared Wagyu beef, 36-month-aged “Parmigiano

Reggiano di sola Bruna” cheese - Euro 22

Rice with seafood and game
Meracinque Carnaroli rice, game “a la Royale”, sea urchins and sea

lemons, oysters - Euro 34 Minimum 2 people

Felicetti Matt single-grain Spaghettoni, mantis shrimp,

Tradition Royale caviar - Euro 32

SECOND COURSES

Lamb from Mount Baldo, served in four courses - Euro 38

Garronese veal sweetbreads, monk’s beard,

spring horseradish, olive honey - Euro 35

Wild sea bass served in two courses - Euro 48

SWELTS

“Fleurcacao”: Chocolate, rose and raspberry - Euro 14
“Sweet rice and peas” - Euro 14

Goat’s cheese from the Euganean Hills, elderflower

and salt marsh honey - Euro 14

My selection of cheeses from the Euganean Hills and Mount Grappa - Euro 28
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