
TA S T I N G  M E N U

125 per person
 
180 per person with wines “Azienda vitivinicola Il Calepino” paired with the menu

160 per person with non-alcoholic drinks paired with the menu

Smoked eel, marinated grapes, fried capers and ricotta cheese

Polenta with missoltino

Risotto with quails

Confit sturgeon, sweet and sour endive, sunflower seeds and ginger sauce

Veal fillet wrapped in bacon, cabbage pie, fried sage and Prosecco sauce

Hazelnut, amaretto and raspberry sorbet        

Menus include complimentary coffee and mineral water.  The tasting menu is for the whole table. 
Available at lunch until 1.45pm and at dinner until 9.45pm.


