
T H E  M E N U

À LA CARTE

Frogs’ Legs
 

Savoia Salad
 

White-meat cotechino 
 

Abano Terme Snails

Tomato & Mazzancolle Prawns
 

€ 22

€ 22

€ 22

€ 22

€ 38

Wild garlic, Rotzo potato, nori

in a double sauce of chicken and dill

Hazelnut cream, young spinach veloutéwithnutmeg, assorted lettuce textures
 and summer black truffle

Cavallino tomato terrine, coral gelato and clove «ultimate broth»; tomato jelly with 
mazzancolle carpaccio and garden herbs, cold-pressed tomato and ylang-ylang extract

Cold Tubetto Pasta
 

«Tribute to Marchesi»
 

€ 22

€ 22

Fig oil, Mediterranean herbs

Open ravioli with lightly seared Wagyu beef and 36-month-aged Parmigiano Reggiano, 
made exclusively from the milk of Alpine Brown cows

https://www.deepl.com/it/translator
https://www.deepl.com/it/translator
https://www.deepl.com/it/translator


Fish of the Day
 

Spaghettoni Matt
 

Monte Baldo Lamb
 

Seared Duck Breast
 

Meracinque Carnaroli Rice
 

€ 48

€ 32

€ 38

€ 35

€ 34

Served in two courses

Served in four courses

Apricot BBQ sauce, Tarbouriech oysters

Mantis shrimp, Tradition Royale caviar

Risotto with sea lemons, smoked butter and bottarga
 M I N I M U M  2  P E O P L E

D E S S E R T S

«Fleurcacao»

 

Fig and olive cake with fig-leaf sorbet

Euganean Hills Goat Cheese
 

€ 14

€ 14

€ 14

Pink chocolate and raspberry

Elderflower and Barena honey

C O V E R  C H A R G E    €  6

A culinary journey conceived and signed by  Chef Andrea Rossetti



T A S T I N G  M E N U S

THE JOURNEYS

 
IN THE COURTYARD

IN THE VENETIAN LAGOON

€90

€ 100

Savoia Salad

Hazelnut cream, young spinach velouté with nutmeg, assorted lettuce textures, and summer black truffle

White-meat cotechino

in a double sauce of chicken and dill

«Tribute to Gualtiero Marchesi»

Open ravioli, lightly seared Wagyu, 36-month Parmigiano Reggiano from mountain Bruna cattle

Monte Baldo Lamb

Served in four courses

Fig and olive cake with fig-leaf sorbet

Tomato & Mazzancolle Prawns

Meracinque Carnaroli Rice

with sea lemons, smoked butter and bottarga

Spaghettoni Matt

Felicetti single-grain pasta, mantis shrimp, Tradition Royale caviar

Fish of the Day

Served in two courses

Euganean Hills Goat Cheese

Elderflower and Barena honey

https://www.deepl.com/it/translator
https://www.deepl.com/it/translator


IN THE VILLAGE € 110

Frogs’ Legs

Wild garlic, Rotzo potato, nori seaweed

«Tribute to Gualtiero Marchesi»

Open ravioli, lightly seared Wagyu, 36-month Parmigiano Reggiano from mountain Bruna cattle

Seared Duck Breast

Polesine apricot BBQ sauce, Tarbouriech oyster emulsion from the Scardovari lagoon

«Fleurcacao»

Pink chocolate and raspberry

Savoia Salad

Hazelnut cream, young spinach velouté with nutmeg, assorted lettuce textures, and summer black truffle

Abano Terme Snails

Purple artichoke, corn shoots

Cold Tubetto Pasta

by Pastai Sanniti, creamed with fig-infused oil and Mediterranean scrubland aromas

T O  E N S U R E  T H E  B E S T  E X P E R I E N C E ,  T A S T I N G  M E N U S

A R E  S E R V E D  T O  T H E  W H O L E  T A B L E

W I N E  P A I R I N G  A V A I L A B L E

A culinary journey conceived and signed by Chef Andrea Rossetti


