
Starters 
 

VEAL WITH TUNA SAUCE 
Celery  and Capers  25  

 
ROASTED OCTOPUS 

Potatoes ,  Cherry  Tomatoes ,  Bas i l  and Olives  crumble  25  
 

MOZZARELLA and TOMATO  

Like  a  Caprese  20  
 

RED PRAWNS 
Roasted Lettuce ,  Ham je l ly ,  candied Lemon and Prawns eggnog 30  

 
FISH OF THE DAY CARPACCIO 

Sa lad of  f ive  Tomatoes  and Raspberry  32  
 

 ORGANIC BEEF TARTARE 
Formage l la  Cheese  from Tremos ine ,  Shi i take  mushrooms from Trent ino  

and Flax  seeds  26  
 
 

Cheeses 
  GRILLED VEGETABLES   

And Toma Cheese  from Tremos ine  20 

 
OUR SELECTION  

Served wi th Br ioche Bread and Jams 25  
 
 

Paste 
SPAGHETTI QUADRATI FELICETTI  

Lake Sardines ,  Saffron,  Rye  bread wi th wi ld  Fennel  27  
 

PACHE MONOGRANO MATT 
All ’Amatr ic iana  24  

 
PASTA 

Like  a  Lasagna  26  
 

 POTATO DUMPLINGS  
Fresh Tomato,  Smoked Auberg ine ,  Cac ior icotta  Cheese  and Marjoram 24  

 
 SPAGHETTONE MATT 

Light  gar l ic ,  Oi l  and Chi l i ,  Trout  roe  and Bread crumble  25  
 

OPEN RAVIOLO 
Lake Garda  Fish soup 27  

 



Fish 
 

LAVARET 
Sour vegetables  and brown butter  sauce  32  

 
GRATINATED MULLET 

Pars ley ,  peach and amaranth sa lad 36  
 

MONKFISH 
Like  sa l t imbocca ,  green beans ,  gr i l led pepper and tomato mayonna ise  35  

 
FISH OF THE DAY 36  

 

Meat 
RABBIT LEG 

Gardesana  s ty le  34  
 

SKIRT STEAK  
Onions ,  be l l  peppers ,  Gorgonzola  cheese  and Barbecue sauce  36  

 
LAMB RIBS 

Truff le  from Baldo,  Pota toes  and Peas  38  
 

BEEF TENDERLOIN 
Potatoes  and gr i l l ed seasona l  Vegetables  38  

 
 

Discovering Lake Garda 
Tas t in g  Menu  70  

 
SISAM 

with Whitef i sh 22  
 
 

 

RICE 
Perch from Garda  Lake and Sage  25  

 

 
 

LAKE FISH SOUP 
and Toasted Bread 28  

 

 
 

ROSES CAKE 
and “Crema Rosada” 10  

 

 
Execut ive  Chef :  Alf io Ghezz i  |  Head  Chef :  Akio Fuj i ta  

Dear guests ,  in case of a l lerg ies ,  we ask you to not i fy  the ma î t re  in order  tha t he can  of fer  you the most welcome a l ternat iv e .  
We a lso  remind you tha t in the rea l iza t ion of  our  crea t ions we choose fresh  ingred ients ,  on ly  except iona l ly  do  we adopt nega t ive  temp erature  

reduct ion  procedures  
 


