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Glass of sparkling wine

Caseo | 470 Pinot Nero

Brut “Metodo Classico” Oltrepo Pavese
served with savory biscuit, guacamole,
prawn tails and raspberry gelée

Lobster carpaccio with fennel and orange salad
dressed with Xeres Vinegar and bisque vinaigrette

Sturgeon-filled ravioli pasta in a lime broth
served with italian caviar

Squid ink risotto with seabass carpaccio
and tomato flakes

Mixed berry sorbet with Moscato wine
WINE SELECTION
Grouper fillet with lentil stew
and roasted pumpkin cubes
1 wine bottle per 2 people
“Porpora” to choose between:
Red velvet cake, dark chocolate-covered cereals

and wild strawberry gelée Tommasi | Le Fornaci

Lugana Doc

Coffee Tommasi | Ripasso
Ripasso Valpolicella Classico Superiore Doc

1 glass Caseo | Moscato
Spumante Dolce

MUSIC

@fede_zoccatelli_sax
ae_ - PRICE
& djset @teolovato

€ 170 per person starting from 12 y.o.
(menu, water, coffee, wine selection and live music icluded)
€ 70 per child (from 3 to 12 y.0.)

- \ ( // child (until 3y.o0.) a la carte
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‘\ THE GALA DINNER WILL TAKE PLACE
/\ AT THE CONGRESS CENTER - EVENT CLOSES AT 2:00 AM
- ( \ 7~ RESERVATION IS REQUIRED
AN ) — T. +39 045 6767300
/ <\\ ~ RISTORANTE@VILLAQUARANTA.COM
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