
“Classic & Modern Venetian - Italian Cuisine”
4 Courses - € 74,00 - Cover charge & Tax 12%

APPETIZERS
**Reduced portion-Tasting menu

Gourmet egg cooked at low temperature, spirits mousse, asparagus 
and baby leeks, marjoram crumble

- or -

Scallops and fennel, baked cardoons, agretti, squid ink mayonnaise
 and turmeric tapioca crisp

**Reduced portion-Tasting menu

Spaghetti with “Sepe in Tecia”, cuttle sh in black sauce. 
- or -

Homemade lasagne with veal & white meat ragout, 
Béchamel sauce and Parmesan cheese au gratin. A great classic Italian dish.

**Reduced portion-Tasting menu

Duck in “Sauce Pevarada” with apple and red onion chutney 
Bartolomeo Scappi, 16th century.

- or -

Line-caught sea bass, baby pak choi, carrot cream
 and crumbly rice with squid ink

Tiramisu Classico, Bistrot de Venise version, original recipe from Treviso with  
mascarpone cheese, cocoa, coffee.

- or -

Traditional Orange Crè me Brulé e with rosemary ice-cream 
 Goldoni Cuisine, XVIII sec.

Wine-Food Pairing € 35,00
4 glasses (80 ml) of “Classic” Italian wines, Doc & Docg



‘‘Historic & Modern Venetian Cuisine’’
 6 Courses - € 110,00 - Cover charge & Tax 12%

APPETIZER - TWO OF YOUR CHOICE
**Reduced portion-Tasting menu

*Scampi in a sweet and sour sauce. 
Revisitation  of a great classic dish of Venetian cuisine. 

- or -

 Raw salt cod, sweet pepper gelée, tomato dust and parsley-infused oil 
- or -

Salt-cured veal tongue, mixed vegetable relish, anchovy mayonnaise   
 - or - 

Fried soft crabs with baby artichoke salad, a venetian cuisine speciality

FIRST COURSE
**Reduced portion-Tasting menu

Raf oli de herbe ...vantazati - Anonymous Venetian chef, 14th century. 
These handmade ravioli are stuffed with sweet cheese, 

smoked ricotta cheese, herbs with raw sugar wafer. 
-

Spaghetti “Busara” style, scampi, coulis of datterini tomatoes, 
garlic and chilli pepper

MAIN COURSE
**Reduced portion-Tasting menu

Calf ’s liver, stewed onion, olive oil and butter, served with soft yellow polenta  
- or -

  Baked Umbrina Fish  llet with light ginger & saffron sauce, fresh puréed-peas

DESSERT
Traditional orange Crème Brulée (Rosada) with rosemary sherbet.

- or -

White Royal Cake, ricotta cheese, ginger heart, rose ice cream and gelée with 
wild berries. Chef Bartolomeo Scappi, 16th century.

WINE
Wine-Food Pairing € 55,00

6 glasses (80 ml) of “Classic” Italian wines, Doc & Docg


