
 

 

 Menu 1 

 

I 

Antipasto Misto 

(Beef carpaccio with rocket and Parmesan, Vitello Tonnato, tomatoes with mozzarella 

and basil, roasted peppers 

courgette with parmesan, shrimps in honey mustard sauce on cucumber salad, fried 

mushrooms, pickled aubergines, beetroot with feta cheese) 

 

II 

Pasta: 

Gnocchi in basil pesto cream with mozzarella and pine nuts. 

Or meat: 

Braised veal cheeks in red wine sauce with fried onions 

Or fish: 

Grilled swordfish al salmorigano with origano, garlic, parsley 

 

III 

Triple chocolate mousse, panna cotta and tiramisu 

 

51,90€ p.P. 



 
 

 Menu 2 

 

I 

Antipasto Misto 

(Beef carpaccio with rocket and Parmesan, Vitello Tonnato, tomatoes with 

mozzarella and basil, roasted peppers 

courgette with parmesan, shrimps in honey mustard sauce on cucumber salad, fried 

mushrooms, pickled aubergines, beetroot with feta cheese) 

 

II 

Pasta: 

Ravioli stuffed with Kübis in Aurora sauce 

Or meat: 

Veal scaloppine in truffle sauce 

Or fish: 

Salmon slices with orange sauce and chilli sauce 

 

III 

Triple chocolate mousse, panna cotta and tiramisu 

 

50,90€ p.P. 



 
 

 Menu 3 

 

I 

Antipasto Misto 

(Beef carpaccio with rocket and Parmesan, Vitello Tonnato, tomatoes with 

mozzarella and basil, roasted peppers 

courgette with parmesan, shrimps in honey mustard sauce on cucumber salad, fried 

mushrooms, pickled aubergines, beetroot with feta cheese) 

 

II 

Pasta: 

Fiocchi stuffed with pear and cheese in taleggio sauce 

Or meat: 

Braised lamb shank in red wine sauce  

Or fish: 

Cod alla Livornese with olives and capers 

 

III 

Triple chocolate mousse, panna cotta and tiramisu 

 

50,90€ p.P. 



 
 

 Menu IV 

I 

Antipasto Misto 

(Beef carpaccio with rocket and Parmesan, Vitello Tonnato, tomatoes with 

mozzarella and basil, roasted peppers 

courgette with parmesan, shrimps in honey mustard sauce on cucumber salad, fried 

mushrooms, pickled aubergines, beetroot with feta cheese) 

 

II 

Pasta: 
Tortelloni filled with porcini mushrooms in butter and sage 

Or meat: 

Goose breast or leg in red wine sauce with chestnuts, red 

cabbage and dumplings 

Or fish: 

Lotte medallions (monkfish) with saffron sauce 

 

III 

Triple chocolate mousse, panna cotta and tiramisu 

 

69,90€ p.P. 


	Antipasto Misto

