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Our Appetizers

Lake Garda fish balls

Sweet and sour Lake Garda Sardines

Pike in a sardines, capers, parse[y sauce with polen‘ca

"The lake on a plate"

Prawns on a cream of potatoes from Monte Baldo and truffle from Lessinia
" Under the Sea " (min x2 people)

Fish-Tartare of the day

Flan Of WlULShVOOWIS WLH/I cheese sause

“Our raw ﬁsh treated in accordance with the Vequired hygenic-sanitary Vegu[aﬁon, Due to seasonal

avai[aloi[i‘cy some of the ingredients could be ﬁfozen”

First course

“Lake Garda Carbonara” (fish carbonara sauce)
Ravioli with pumpkin, prawns and citrus sauce

Home made bigoﬁ pasta with shelled sea food
“Calamarata cacio e pepe “with prawns and lime aroma

Trenette ( thin egg noodles) with squid on chickpea cream

Tag[io[ini (thin egg noodles) with tmﬁle of Lessinia and cheese-fondue
Pasta of the day
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Main course

Lavaret ﬁ“ets cabbage, chestnuts, walnuts and pumpkin cream
Slice of smoked Scottish salmon on Sweet & Sour vegetables
Skewered prawns with bacon

Tuna in a pistacho crust

Main course of the day

Meat of the day

20.00
22.00
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20/25.00

25,00

The prices are expressed in Euros. Service and cover charge included



