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NEWS
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FROM THE RESTAURANT....
Paduan hen in saor (1,9,12) .................................................................................................  17,00

Beef carpaccio with Grana Padano shavings (1,7) ..............................................................  18,00

Seared octopus* on potato cream, olive soil,
confit cherry tomatoes (14)...................................................................................................  20,00

Buffalo mozzarella Caprese (7) ............................................................................................  17,00

Veneto Ham with Buffalo Mozzarella (1,7) .........................................................................  18,00

    Creamed cod* dome on purple potato cream,
Royal Food Caviar and charcoal bread (1,4,7) ....................................................................  20,00

Marinated salmon, served with sweet and
sweet and spicy citrus marmalade and crispy fennel (4,8,12) ..........................................  22,00

    Pedrocchi Cof fee Tagliolini with duck* ragù, ar tichokes and mint (1,3,9) ....  18,00

Bigoli in sauce with Buf falo Stracciatella (1,3,4,7).......................................................  22,00

Bolognese Lasagna (1,3,7,9) ................................................................................................  17,00

Paccheri with seafood (1,2,3,4,14) .......................................................................................  22,00

Eggplant Parmigiana (1,3,7) ...............................................................................................  17,00

Buf falo Mozzarella Raviolone with spinach,
cherr y tomatoes and smoked ricotta (1,3,7) .................................................................  20,00

Monograno Felicetti Spaghetti with datterino 
cherr y tomatoes and basil (1,9) ........................................................................................  15,00

Zucchini and mint cream with poached egg and black truf fle (3)........................  20,00

Rosemar y-marinated sliced beef with baked potatoes 
and grilled vegetables (1,4)................................................................................................  25,00

    Goose leg* on potato cream and black truf fle (9) .................................................  25,00

Grilled Veal Chop with dipper fries and flavored mayonnaise (1,3) .....................  25,00

Sea Bass Fillet on a fennel and citrus cream 
with seasonal baby vegetables (4,8) ................................................................................  25,00

    Vicenza-style cod* with grilled Marano polenta (1,4,7) .........................................  25,00

VEGETABLES AND CLASSICS
EXOTIC SALAD ...................................................................................................................  18,00

Mixed greens, cherr y tomatoes, shrimps, avocado and mango sauce (2,4,11)

DETOX SALAD ....................................................................................................................  15,00

Mixed greens with cucumber, Greek feta, kiwi and almonds (7,8,11)

SALMON SALAD.................................................................................................................  18,00

Mixed greens, cherr y tomatoes, salmon, yogur t sauce and croutons (1,4,7,11,12)

THE HOME GARDEN on a creamy potato base and baby vegetables ..............  18,00

CLUB SANDWICH..............................................................................................................  19,00

Grilled chicken, eggs, tomato, bacon and salad (1,3,7)

KIDS MENU
Pennette pasta with tomato sauce .................................................................................  15,00

Chicken nuggets* with French fries and soft drink (1,3) ........................................  15,00

…TO CONCLUDE WITH SWEETNESS
�Pedrocchi cake (3,7,8) .........................................................................................................  8,00

Cheesecake with pistachio (3,7,8) .....................................................................................  8,00

Vanilla Semifreddo (3,7) ......................................................................................................  8,00

Pedrocchi Tiramisù (1,3,7,8) ................................................................................................  8,00

Stendhal Zabaione (1,3) .......................................................................................................  8,00

Babà* Napoletano (1,3,7,12) .................................................................................................  8,00

Ice Cream ..................................................................................................................... from 6,00

Cover Charge........................................................................................................................  3,00

    

Paduan hen in saor (1,9,12) .............................................................................................
Seared octopus* on potato cream, olive soil and confit cherr y tomatoes (14) 
Eggplant parmigiana (1,7) ..............................................................................................
Creamed cod with soft polenta (4,7) ...........................................................................
Vegetable giardiniera with Sopressa Venetaa (9,12)...............................................
Meatballs in sauce (1,3,7,9) .............................................................................................
Mazzancolle in saor (1,2,12) ............................................................................................
Egg and anchovy (3,4) .....................................................................................................
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A “CICHETTO” TO STAR T…

Typical venetian dish


