
OUR KITCHEN IS GOING TO USE ONLY FRESH & HIGH QUALITY PRODUCTS.
THIS CHOISE MIGHT RULE THE PRESENCE OF  SOME DISHES. 

OUR STAFF IS TO YOUR DISPOSITION FOR THE EXPLANATION ABOUT THE ALLERGENICS  
AND WILL HELP YOU WITH THE CHOISE FOR THE RIGHT DISHES. 

IN OUR KITCHEN…. 
ANDREA ZANIN, AS ALWAYS  BRINGS HIS CREATIVITY  

IN COMMON WITH THE PASSION & DEDICATION OF ANDREA FEDER & MATTEO BRAZZIOLI 

… A LA PLONGE … NELU VOINEA  

WITH HIS PROFESSIONALITY … IN THE RESTAURANT… ELIA BERNARDINI 

OUR HOMEMADE BREAD IS DAILY BAKED BY ANDREA FEDER 
THE RESTAURANT HAS BEEN DESIGNED AND FURNISHED BY LORENZO BERNARDINI 

FROM 04th JULY 2010 TILL TODAY … ALWAYS … 

 M. GIOVANNA VISCHIONI & LORENZO BERNARDINI 



TO START 

ASPARAGUS 
TO ASH 

ALPINE CURRY POTATOES - COCONUT ICE CREAM & BURNED SAGE - BRUSCANDOLI 

23,00  

PIGEON 
BREAST IN BEESWAX 

CONFIT THIG - WILD HERBS & WATERCRESS - WORCESTER SAUCE 
25,00 

KAROTA KEBAB 
COOKED WITH SPICES 

BABY CARROTS - AJO BLANCO - YOGHURT - LEMON BALM  
23,00 

ARICHOKE 
’ ALLA GIUDIA ‘ 

MINT - SHEEP’S CHEESES - BITTER ORANGE - COFFEE CRUNCHY 
23,00 

MACKEREL TONNAGE 
CEVICHE - KATSOBUSHI - TUNA SAUCE - FRESHWATER CELERY 

25,00  



PASTA 

BOUILLABAISSE 
FRESHWATER 

RAW, COOKED & MARINATED FISHES - SEA CRUSTACEAN SOUP - CRUNCHY BREAD 
26,00 

TAGLIOLINO 
OF NETTLE 

SMOKED OSTRICH TARTARE - WILD GARLIC - MUSTARD JUS - ANCHOVY 
26,00 

 CARBONERA 
FUSILLO ‘PIETRO MASSI’ 

HOLLAND SAUCE WITH VEGETABLE CHARCOAL - TERRAGON - CARDONCELLO MUSHROOM - PLANTAIN - PARMIGIANO CHEESE 
24,00 

WILD 
MINT & WILD HERBS TORTELLO 

ROCKET - GIBLETS PATE’ - COCOA GRUE' 
24,00 



MAIN COURSE 

PIGLET 
‘NERO DI PARMA’ PULLED PORK 

SEASONAL COLESLAW - WILD CHICORY - SESAME BREAD 
30,00 

CAPPON MAGRO 
FROM THE ADRIATIC SEA 

SELECTION OF SEAFOOD FROM GRADO - SPRING VEGETABLES - COLD OYSTER CREAM 
30,00 

EEL 
WELLINGTON STYLE 

FIELD MUSHROOMS - SPECK & CELERIAC DUXELLES - THYME - PARSLEY - RAMPION 
30,00 

BEEF 
DENVER STEAK 

PIMENTON DE LA VERA POTATO - PERSILLADE - CHENOPODIUM - SARDINIAN MYRTLE 
30,00 



SWEET MOMENT 

SEADAS PUNGENT 
SHEEP'S RICOTTA MOUSSE 

COOKED MUSTARD CREAM - NETTLE ICE CREAM 
12,00 

THE KISS 
HAZELNUT CREAMY 

ALMOND BAVARIAN - CHOCOLATE 80% 
COCOA PASTRY 

12,00 

THE VIOLET 
PURPLE CARROTS & VIOLETS CAKE 

SMOKED BANANA ICE CREAM - LEMON PUREEE 
12,00 

THE GREEN 
GREEN APPLE IN OSMOSIS 

CELERY - AVOCADO - CHARTREUSE - LIME 
12,00 


