
Glass of sparkling wine 
served with “Bolognese” sandwich 
with béchamel, meat ragout
and gratinated Grana cheese

Marinated salmon with dill, 
sweet potato purée and rosehip dressing

Pumpkin gnocchi with seafood ragout, 
blood orange and fried pink shrimp

Traditional Home made meat filled pasta 
served in a chicken broth

Traditional boiled beef, tongue, capon and cotechino
sausage served with traditional "Pearà" sauce,
horseradish, Cremona mustard, sautèed spinach 
and mashed potatoes

“Cologna”
Chestnut honey mousse, 
hazelnut chocolate insert, 
nougat crumble and bee pollen

Coffee

WINE SELECTION

1 ﻿wine bottle per 2 people 
to choose between:

Surani | Fiano
Puglia Igt

Tommasi | Arele
Rosso Trevenezie Igt

1 glass Tommasi | Fiorato
Recioto della Valpolicella Classico Docg

Christmas Menu
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PRICE
€ 85 per person starting  from 12 y.o.

(menu, water, coffee, wine selection included)

€ 40 per child (from 3 to 12 y.o.) 

child (until 3 y.o.) a la carte 


