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~—_ GALA DINNER ‘

MENU

WELCOME COCKTAIL

Wild mushroom and truffle cappuccino
Raw scampi, ginger, lime and coconut
Marinated salmon and its caviar, cucumber emulsion, yogurt and dill
Fassona beef tartare, poached quail egg and horseradish
Canederli dumplings with turbot, prosecco sauce

Ferghettina - Ferghettina Brut, Chardonnay, Pinot Nero
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Roast foie gras, lightly smoked duck breast, savoy cabbage and pomegranate
Ca Maiol - Roseri vigneti storici Valtenesi, Groppello, Barbera, Sangiovese, Marzemino
*xkx
Courgette flowers, king prawn mousse, seared scallops, saffron bisque
Mugzic - Pinot grigio
*%%
Risotto with black truffle and champagne sauce
Mugzic - Pinot grigio
*%%
Veal fillet, pepper foam and artichokes
Plozza - Sassella riserva Red Edition, Nebbiolo
*%%

Lemon and pistachio crumble

Maculan - Torcolato, Vespaiola e altri vitigni

The cost of the menu is € 160,00 per person
Bevarage included
For further information and reservation, please contact:
+39 031 3221 or info@hotelbarchetta.it
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