
I  “cicchetti” :  

mini-pizza margherita,  fried toast with ham and parmesan cheese,
creamed codfish (mantecato) on white polenta (1 ,3 ,4 ,7 ,9 , 12)  

Our marinated salmon with horseradish and pomegranate (1 ,4)

Marinated raw fish:  red shrimp with citrus fruits,  bergamot sea bass
and soy tuna with caper flowers  *  (2 ,4 ,6)  

STARTERS

€ 18.00

Seared squid on artichoke crudités *  (4 ,14)

Artichoke and chickpea's cream with Piave Oro cheese shavings,
fried artichokes and puccia chips  (1 ,2 ,7)  

€ 30.00

€ 45.00

€ 30.00

€ 25.00

Seared prawn tails with late-season Treviso radicchio on a cream
of celeriac and crispy guanciale *  (7 ,8 , 12)  

Marinated beef with giardiniera of cauliflower, fennel and
pumpkin (8,12)  

Slow-cooked veal with blanched vegetables in a sweet and sour
sauce with oregano  

€ 30.00

€ 25.00

€ 25.00

*  Depending on the season, products may be frozen or deep-frozen

For intolerances or allergies please contact the wait staff

 = vegetarian dish

Allergens:  1-cereals,  2-shellfish,  3-eggs,  4-fish,  5-peanuts,  
6-soybeans,  7-milk,  8-nuts,  9-celery,  10-mustard, 1 1-sesame, 
12-anhydride sulfur and sulfites,  13-lupins,  14-shellfish.

service charges € 5,00

Sorana fillet tartare (3 ,10)  € 35.00



Our ravioli carbonara (1 ,3 ,7 ,8 ,9)  

Speck noodles au gratin (1 ,3 ,7 ,8 ,9)  

Homemade potato gnocchi with tomato and basil (1 ,3 ,7 ,8 ,9)  

F I R S T  C O U R S E S

€ 22.00

Fettuccine with pumpkin, crispy pork cheek,  and smoked ricotta
cheese  (1 ,3 ,7 ,8 ,9)  

€ 20.00

€ 20.00

€ 22.00

Paccheri with late-season Treviso radicchio, scampi,  and
turmeric  (1 ,2 ,4 ,9)  

Square spaghetti of “the Redeemer” 

Risotto with scallops and artichokes,  flavored with lemon
and fresh stracciatella cheese *  (2 ,4 ,7 ,9)  for two people    

€ 30.00

€ 28.00

€ 60.00

*  Depending on the season, products may be frozen or deep-frozen

For intolerances or allergies please contact the wait staff

 = vegetarian dish

Availability of gluten-free or kamut pasta

Allergens:  1-cereals,  2-shellfish,  3-eggs,  4-fish,  5-peanuts,  
6-soybeans,  7-milk,  8-nuts,  9-celery,  10-mustard, 1 1-sesame, 
12-anhydride sulfur and sulfites,  13-lupins,  14-shellfish.

T H E  C L A S S I C S

F O R  T H I S  W I N T E R

service charges € 5,00



Seared tuna tataki with lemon and ginger,  served with confit
datterini tomatoes  *  (9 ,12)  

Curried scampi with pilaf rice and mango chutney *(2 ,4 ,7 ,9 , 10 ,12)  

Mediterranean-style stewed fish fillets *(4,7 , 12)  

M A I N  C O U R S E S

€ 35.00

Veal ashé with artichokes (1 ,3 ,7)

Guinea fowl breast stuffed with aromatic herbs and caramelized
prunes (9 ,12)  

€ 45.00

€ 35.00

€ 90.00

€ 28.00

Speck chateaubriand with béarnaise sauce (3 ,7 ,8)  for two people  

Braised veal cheek on stewed purple cabbage  (9 ,12)  

€ 30.00

€ 30.00

*  Depending on the season, products may be frozen or deep-frozen

For intolerances or allergies please contact the wait staff

 = vegetarian dish

Allergens:  1-cereals,  2-shellfish,  3-eggs,  4-fish,  5-peanuts,  
6-soybeans,  7-milk,  8-nuts,  9-celery,  10-mustard, 1 1-sesame, 
12-anhydride sulfur and sulfites,  13-lupins,  14-shellfish.

service charges € 5,00



Purple cabbage sautéed with apple cider vinegar (12)  

Sautéed artichokes 

S I D E  D I S H E S

€ 10.00

Ampezzo-style potatoes 

Late-season Treviso radicchio baked in the oven  

€ 15.00

€ 10.00

€ 15.00

Broccoli repassed with anchovy and bay leaf € 10.00

*  Depending on the season, products may be frozen or deep-frozen

For intolerances or allergies please contact the wait staff

 = vegetarian dish

Allergens:  1-cereals,  2-shellfish,  3-eggs,  4-fish,  5-peanuts,  
6-soybeans,  7-milk,  8-nuts,  9-celery,  10-mustard, 1 1-sesame, 
12-anhydride sulfur and sulfites,  13-lupins,  14-shellfish.

service charges € 5,00



Warm puff pastry of pears and cream ice cream (1 ,3 ,7 ,8)  

Our crêpe suzette (1 ,3 ,7 , 12)  

Celestine's cake with fresh cream (1 ,3 ,7)  

DESSERTS

€ 15.00

House sorbet 

Cream ice cream with caramel and crunchy topping (3 ,7 ,8)  

€ 15.00

€ 12 .00

€ 10.00

€ 10.00

Soft heart chocolate cake with almond custard and sorbet with
pomegranate (3 ,8)  

€ 10.00

Allergens:  1-cereals,  2-shellfish,  3-eggs,  4-fish,  5-peanuts,  
6-soybeans,  7-milk,  8-nuts,  9-celery,  10-mustard, 1 1-sesame, 
12-anhydride sulfur and sulfites,  13-lupins,  14-shellfish.


