Starters

Egg}afant with Bufa[a and marinated tomatoes

Sautéedoctcyous Witﬁ]?OtﬂtOéS anc[sqﬁron cream

Deer tartare Witﬁ 6661’1’001’ ancf Cﬁanter 6([6 musﬁroom

Porcini

Mousse, stir-ﬁfied' and crisyy Waﬁ[[e

Home-made Jaorﬁ ]orosciutto with Jm'clél?as and horseradish

SmoEecf TT’OUTY Witﬁ tomatoes aﬂd’ Joeacﬁ gaz/pacﬁo

Cheese selection with cﬁumey

18

20

23

20

19

23



‘First Courses

“Casunziei” traditional beetroot fi[(ec[ ravioli

T agﬁofini with deer ragout

Gnocchi with pesto and _parmesan cream

Cayye[facci stuﬁ(ecf with local cheese, peppet, SJoecE Jaowc[er

and sa(ty zabaione

Felicetti fusi((om’ whit zucchini cream, sﬁm’mys tartare and basil oil

S}oagﬁem’ with braised onion sauce

Soujo of the d'ay

19

19

19

21

20

19

15



‘Main Courses

Lamb
Breaded chops and slow cooked belly

%eeftartare Wﬁ'ﬁ}??]ﬂ]ﬂé?’ zaﬁaione, ca}o}oers and’&ﬁyc[mted’yofﬁ

Deer fi(l?at tataki with cranberries and balsamic sauce

Soﬁ Joo[enta, mushrooms, “Asiago fomfue, slow cooked eqg
and black truffle

Sliced Braslavia ﬁelfer sirloin steak

%eef ﬁ’ffet with Joorcini sauce

Slow coocked berian }901’@ shoulder with ajojol?a cﬁutney

Sea EOLSSﬁ[[Qt Wﬁ'ﬁj?OtdtOéS anc[ [6111071 cream

32

29

36

20

32

36

30

32



‘Dessert

Chocolate

‘Mousse, }oie with msyﬁerries coulis and areated chocolate 12

Cheescake with cranberries ge( 10

Warm a}o}ofe pie with vanilla sauce 10

Buttermilk panna cotta with cﬁerry compote 10
Cover  4.50

Frozen ingreuﬁ’ents may be used when necessary
For any information regarcfing substances and a(fergens, the relevant documentation will be }Jrovicﬁch upon request Ey the stqﬁf on

c(uty



