
Senso

BETWEEN THE LAKE & THE MOUNTAINS
Entr é e

ASPARAGUS
Trad i t i ona l  Mus ta rd  w i th  f l ax ,  r emou lade  and  ch e s tnu t  mushr oom

CARROT
Gri l l ed  w i th  f i r  t r e e

PEAS
Almonds,  t r ou t ,  l i c o r i c e ,  ke f i r ,  and  min t

7 ZITI AND 7 CAPELONGHE
(A t r ibu t e  t o  Che f  Gua l t i e r o  Mar che s i )

PIKE
Swee t  l ong  on i on ,  w i ld  h e rb s  in  a  Lake  Garda  sau c e

LAMB RACK
Agr e t t i  w i ld  h e rb s,  p eanu t s,  g in g e r  and  chamomi l e  powde r 

FENNEL
Lemon and  c o f f e e ,  c o f f e e  i c e  c r eam and  ca rdamom

150 eur o s



Anto l og ia

BETWEEN THE LAKE & THE MOUNTAINS
Entr é e

STURGEON
Gr een  c e l e r y,  o l i v e s,  l emon ,  wh i t e  cho c o la t e  and  mar j o ram

POTATOES,  POTATOES,  POTATOES
Pota to  gno c ch i ,  po ta t o  c r eam,  smoked  c o r egone  and  pur p l e  po ta t o  powde r

BREAD BREAK 
Sourdough  Br ead  and  Alp in e  But t e r

ALPINE CHAR
Gri l l ed ,  char  r o e  w i th  l i c o r i c e ,  c ap e r s  f r om Gar gnano,  p eanu t s  and  wa t e r c r e s s

POLENTA AND MILK
Candi ed  c i t r on  f r om Garda

110 eur o s

The  Tas t ing  menus  a r e  c r ea t ed  f o r  th e  en t i r e  t abl e .
I t  i s  a l s o  po s s ib l e  t o  choo s e  à  l a  ca r t e  d i sh e s  f r om our  ta s t in g  menus :

2  d i sh e s,  d e s s e r t ,  90  eur o s
3  d i sh e s,  d e s s e r t ,  110 eur o s

W ine  pa i r ing

REMUS 70
From the Celtic “primitive”:

to the rediscovery of  the origins.

Dear  guests,  in  the  presence of  a l lerg ies,  p lease  not i fy  d i rect ly  the  res taurant  manager
so that  an a l ternat ive  can be offered .  Al l  our  gour met  creat ions  are  made of  f resh ing redients,

only  except iona l ly  do we adopt  negat ive  temperature  reduct ion procedures.

AMBIOS 100
From the Celtic “ journey”: 

an itinerary among the great “Terroir”.


