
“Game Tasting Menu 2026”
€100

B O U C H É E  À  L A  R E I N E

Partridge consommé and its vol-au-vent, cauliflower and truffle

A  W A L K  I N  T H E  W O O D S

Mushrooms in textures with lichen, mountain pine and aged celeriac

D U C K ,  J U J U B E  A N D  B R O C C O L I

Seared duck breast, jujube and geranium sauce, broccoli variation

C A R N A R O L I  R I S O T T O ,  S E A  A N D  M O U N T A I N S

Risotto finished with hare à la royale sauce, sea figs, oysters and sea urchin

C H A R D  I N F U S I O N ,  S E N C H A  S T Y L E

H A R E  A N D  S T R A W B E R R Y  G R A P E  R A V I O L I

Ravioli filled with hare salmis, strawberry grape and parsley sauce

L A  C H I M E R A

Pheasant, wood pigeon and quail breasts cooked together in an Italian-style farce,  
creamy confit of the legs and salt-baked beetroot

A L M O N D S  A N D  C H A N T E R E L L E S

Almond frangipane tart, chanterelle and mandarin marmalade,
chanterelles preserved in spirit and Regina grapes

C H E F  A N D R E A  R O S S E T T I



“The Naiade Classics”
€90

S A V O I A  S A L A D

Nut cream, baby spinach and nutmeg sauce, textures of salad leaves and black  
truffle

—

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

—

M E R A C I N Q U E  C A R N A R O L I  R I C E ,  L E M O N  T E X T U R E S , 
S M O K E D  B U T T E R  A N D  B O T T A R G A

—

C A T C H  O F  T H E  D A Y ,  S E R V E D  T W O  W A Y S

—

C O L L I  E U G A N E I  G O A T ’ S  C H E E S E ,  E L D E R B E R R Y  A N D 
B A R E N A  H O N E Y

C H E F  A N D R E A  R O S S E T T I



À la  Carte

A B A N O  T E R M E  S N A I L S ,  S U N F L O W E R  H E A R T ,  C O R N 
S H O O T S

€22

S A V O I A  S A L A D

Nut cream, baby spinach and nutmeg sauce, textures of salad leaves and summer  
black truffle

€22

W H I T E - M E A T  C O T E C H I N O ,  D O U B L E  S A U C E  O F  C H I C K E N , 
D I L L  A N D  G R E E N  P E P P E R C O R N

€22

D U C K ,  J U J U B E  A N D  B R O C C O L I

Seared duck breast, jujube and geranium sauce, broccoli variation

€28

“ H O M A G E  T O  G U A L T I E R O  M A R C H E S I ”
Open raviolo, lightly seared Wagyu, 36-month Parmigiano Reggiano made  

exclusively from mountain Brown Swiss milk

€22

H A R E  A N D  S T R A W B E R R Y  G R A P E  R A V I O L I

Ravioli filled with hare salmis, strawberry grape and parsley sauce

€22

C H E F  A N D R E A  R O S S E T T I



M E R A C I N Q U E  C A R N A R O L I  R I C E ,  L E M O N  T E X T U R E S , 
S M O K E D  B U T T E R  A N D  B O T T A R G A

€22

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

€32

M O N T E  B A L D O  L A M B ,  S E R V E D  F O U R  W A Y S

€38

L A  C H I M E R A

Pheasant, wood pigeon and quail breasts cooked together in an Italian-style farce,  
creamy confit of the legs and salt-baked beetroot

€35

C A T C H  O F  T H E  D A Y ,  S E R V E D  T W O  W A Y S

€48

Sweets
€14

“ F L E U R C A C A O ”
Ruby chocolate and raspberry

A L M O N D S  A N D  C H A N T E R E L L E S

Almond frangipane tart, chanterelle and mandarin marmalade,
chanterelles preserved in spirit and Regina grapes

C O L L I  E U G A N E I  G O A T ’ S  C H E E S E ,  E L D E R B E R R Y  A N D 
B A R E N A  H O N E Y

C H E F  A N D R E A  R O S S E T T I


