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•        
 

meat menu 
glass di Franciacorta 

And crouton with  pathe’ 
… 

Mushrooms  pie with parmesan cheese 
sauce  
…. 

Ravioli filled with ricotta  and herbs 
with artichokes sauce  

…. 
tender veal  cooked at law temperature 

with brown stock  
and  figues foie gras sauce 

.. 
lentils 

… 
eggnog icecream 

coffee 
 

€140,00 

•        
 
   

Fish menu 
Glass of Franciacorta 

And  two oysters 
… 

Smocked sockeye salmon 
…. 

Ravioli filled with snapper lemon and 
thyme sauce 

…. 
Seabass with horseraddich   and black 

truffle 
… 

lentils 
.. 

sorbet 
coffee 

 
 
€140,00 

 
 


