
PUMPKIN €22
PUMPKIN RAVIOLIFILLED WITH DRIED FRUIT, IN PUMPKIN 

AND COFFE BROTH WITH VIOLET FLOWERS

PHEASANT €26
PHEASANT TERRINE, ALBUFERA SAUCE AND SEASONAL VEGETABLES

BRAISED SNAILS €22
WITH THEIR SAUCE AND SUNFLOWERS, COOKED LIKE ARTICHOKES 

BRIOCHES STUFFED WITH TRUFFLE €26
TRUFFLED VINAIGRETTE AND MARINATED ANCHOVIES

POACHED OYSTER €32
MARINATED EGG YOLK, TRUFFLE AND MUSHROOMS GELATINE 

STARTERS

FIRST COURSES

DUCK FILLED RAVIOLI AND FIG BLADES OF THE EUGANEAN HILLS €22

RISOTTO €30  (MINIMUM FOR TWO PEOPLE)
 CREAMED WITH HARE ROYALE SAUCE, OYSTERS, SEA URCHINS AND SEA LEMON

SPAGHETTI MANTIS SHRIMPS AND CAVIAR €25

SOFT GNOCCHI OF AGED POTATOES, ROSEMARY AND LICHENS €22

MENU

Andrea Rossetti‌chef



WILD-BOAR OF THE EUGANEAN HILLS €28
WITH POTATO MOUSSELINE AND SHALLOT STUFFED WITH MUSHROOMS

 

SWEETBREADS €28
WITH WILD HERBS AND HORSERADISH FOAM

TURBOT, LAUREL FLAVOURED SALTED ZABAGLIONE €32
WITH FENNEL, BERGAMOT AND ARTEMISIA SALAD 

HARE COOKED IN RED WINE €38
WITH CELERIAC TAGLIATELLE AND CRISPY BLACK KALE

SECOND COURSES

DESSERTS €14

PEAR SORBET, TONKA BEAN CRUBLE AND MUSHROOMS PRESERVED IN LIQUOR

RADICCHIO CAKE WITH CHOCOLATE SORBET

VANILLA PANNA COTTA WITH CHESTNUTS AND MERINGUE

Wine pairing on request

Cover charge €10 only for à la carte menus
The tasting menus are intended for all guests at the table



WELCOME FROM THE KITCHEN

PUMPKIN 
pumpkin raviolifilled with dried fruit, in pumpkin  and coffe broth with violet flowers

BRIOCHES STUFFED
with truffle, truggled vinaigrette anda marinated anchovies

SPAGHETTI MANTIS SHRIMPS AND CAVIAR

TURBOT
 laurel flavoured salted zabaione with fennel,

BERGAMOT AND ARTEMISIA SALAD

PRE-DESSERT

RADICCHIO CAKE WITH CHOCOLATE SORBET

PETIT FOURS

€90

Menu with Sommelier’s recommended wine pairings €130

My Lands‌
5 courses

The tasting menus are intended for all guests at the table



WELCOME FROM THE KITCHEN 

PHEASANT TERRINE, ALBUFERA SAUCE AND SEASONAL VEGETABLES

DUCK FILLED RAVIOLI AND FIG BLADES OF THE EUGANEAN HILLS 

WILD-BOAR OF THE EUGANEAN HILLS
 with potato mousseline and shallot stuffed with mushrooms

HARE COOKED IN RED WINE
with celeriac tagliatelle and crispy black kale

 PRE-DESSERT

PEAR SORBET, TONKA BEAN CRUBLE AND MUSHROOMS PRESERVED IN LIQUOR

PETIT FOURS

Emotions‌
game meat 

The tasting menus are intended for all guests at the table

€115
Menu with Sommelier’s recommended wine pairings €170


