
Shrove Tuesday: the �nal act, the height of 
indulgence before renunciation.

ECSTASY 
OF DELIGHT



Executive Chef
Guglielmo Giudice

Maître di sala
Roberto Podda

Sommelier
Ramona Tibi

AMOUSE BOUCHE

Savory chiacchiera with bu�alo stracciatella 
mousse, prawn crudités, and lime tartare

1 · 2 · 3 · 7

APPTETIZER

Carnival-style fried delicacies: artichoke, beef cheek, 
veal sweetbreads in tempura, with black garlic and 

lemon mayonnaise
1 · 3

Wine: Trento Brut
CESARINI SFORZA

FIRST COURSE

Crispy gnocchi, veal and co�ee ragù, baked 
pumpkin, and lemon bread

1 · 3 · 7

Wine: Pinot Grigio
LIS NERIS

MAIN COURSE

Honey- and must-con�t suckling pork belly, 
whipped potato purée, thyme butter, anchovy and 

ginger glaze in a delicate reduction
4 · 7

Wine: Blauburgunder
TRAMIN

DESSERT

Castagnola with zabaglione, salted chocolate and 
chili ice cream, raspberry coulis

1 · 3 · 7

Wine: Moscato Fior d’arancio
IL FILÒ DELLE VIGNE 

Wine tasting 25€ per person


