
 

MENU 
 

All of our meats are selected from local farmers who use non-intensive breeding methods, providing 

you with an environmental friendly and  high-quality produce. 

Every day we select for you the best vegetables, mostly are local following the season. 

 
STARTER 

 

Wine aged cheese selection, honey and marmelade  
18,00  (8) (9) 

 

Marinated Paduan hen cooked “in canevera”, raisins and pine nuts 
15,00 (8) (9)  

 

Smoked Black Angus carpaccio, baby chicory, Brillat Savarin French cheese 
16,00 (7) 

 

Caprese salad with Andria’s burrata, confit tomatoes, caper flower and taggiasche olives  
14,00 (7) 

 

Duck speck, pumpkin flan, balsamic aged vinegar and fried bread 
15,00 (1) (3) 

 

Venetian traditional fish appetizer  
25,00 (4)  

 

Mediterranean raw fish starter  
30,00 (2) (4) 

 

PASTA 
 

Pappardelle with roe ragù and aged cheese 
17,00 (1) (3) (7) (9) 

 

Agnolotti filled with porcini and Asiago D.O.P. cheese, butter, sage and smoked ricotta cheese  
18,00 (1) (3) (7) 

 

Tortelli filled with foie gras served in capon broth and truffle 
23,00 * (1) (3) (7) (8) (9) 

 
 



Dear customer, our staff will be happy to help you choose the best dish related to any specific food allergy 
or intolerance issue. Our staff is well trained and we hope we will find the best way to satisfy our customers 

and meet your specific needs too. 
Cover charged 3,00 

 

Egg tagliolini with white / black truffle (ask for availability), butter, Parmisan cheese   
From 25,00  (1) (3) (7)  

 

Homemade gnocchi, red prawn, “castraure artichoke”  
19,00 (1) (2) (3) (4) 

 

Soup of the day  
from 14,00  

 
 

MEAT AND FISH MAIN COURSE 
 

Venetian liver with polenta 
19,00 *  

 

Sous-vide Spanish pork fillet, cream carrot, brown sauce 
25,00 * 

 

Guinea fowl breast with soft potatoes and truffle 
24,00 

 

Selection of Italian grilled beef: 
 

Tenderloin / Roast beef 28,00 
Rib Eye steak or Porterhouse (dry aged 40 days, from Val di Chiana, Tuscany) 5,50-6,50 / hg 

 

Italian tenderloin tartare, toasted bread, mountain butter and fresh misticanza salad 
23,00 (1) (3) (7) (10) (11) 

 

Vicentina stockfish with polenta   
24,00* (1) (4) (7) 

       

 Flank roasted tuna 

24,00* (4)  
 

SIDES 
Raw or cooked from 5,00 

 
DESSERT 

 

Homemade dessert from 7,00 
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