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NAIADE

“Game Tasting Menu 2026
€100

BOUCHEE A LA REINE

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

A WALK IN THE WOODS

Mushrooms in textures with lichen, mountain pine and aged celeriac

DUCK, JUJUBE AND BROCCOLI

Seared duck breast, jujube and geranium sauce, broccol variation

CARNAROLI RISOTTO, SEA AND MOUNTAINS

Risotto finished with bare a la royale sauce, sea figs, oysters and sea urchin

CHARD INFUSION, SENCHA STYLE

HARE AND STRAWBERRY GRAPE RAVIOLI
Ravioli filled with hare salmis, strawberry grape and parsley sauce

LA CHIMERA

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

ALMONDS AND CHANTERELLES

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

CHEF ANDREA ROSSETTI
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“The Naiade Classics”

€90

SAVOIA SALAD

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

truffle

FELICETTI MONOGRANO MATT SPAGHETTONI, MANTIS
SHRIMP, TRADITION ROYALE CAVIAR

MERACINQUE CARNAROLI RICE, LEMON TEXTURES,
SMOKED BUTTER AND BOTTARGA

CATCH OF THE DAY, SERVED TWO WAYS

COLLI EUGANEI GOAT’S CHEESE, ELDERBERRY AND
BARENA HONEY

CHEF ANDREA ROSSETTI
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A la Carte

ABANO TERME SNAILS, SUNFLOWER HEART, CORN
SHOOTS
€22

SAVOIA SALAD

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

black truffle
€22

WHITE-MEAT COTECHINO, DOUBLE SAUCE OF CHICKEN,
DILL AND GREEN PEPPERCORN
€22

DUCK, JUJUBE AND BROCCOLI

Seared duck breast, jujube and geranium sauce, broccol variation
€28

“HOMAGE TO GUALTIERO MARCHESI”
Open raviolo, lightly seared Wagyn, 36-month Parmigiano Reggiano made

exclusively from mountain Brown Swiss milk
€22

HARE AND STRAWBERRY GRAPE RAVIOLI

Ravioli filled with hare salmis, strawberry grape and parsley sance
€22

CHEF ANDREA ROSSETTI




MERACINQUE CARNAROLI RICE, LEMON TEXTURES,
SMOKED BUTTER AND BOTTARGA
€22

FELICETTI MONOGRANO MATT SPAGHETTONI, MANTIS
SHRIMP, TRADITION ROYALE CAVIAR

€32

MONTE BALDO LAMB, SERVED FOUR WAYS
€38

LA CHIMERA

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

€35

CATCH OF THE DAY, SERVED TWO WAYS
€438

Sweets
€14

“FLEURCACAOQ”
Ruby chocolate and raspberry

ALMONDS AND CHANTERELLES

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

COLLI EUGANEI GOAT’S CHEESE, ELDERBERRY AND
BARENA HONEY

CHEF ANDREA ROSSETTI




