
MENU
Ewe's  mi lk  robiola  cheesecake,  f resh  and cooked asparagus ,

quai l  egg,  b lack  truff le
*  *  *

“Carnarol i  se lect ion” r i sotto,  roast  sca l lop,  
s tuffed courgette  f lowers

*  *  *
Roast  k id  goat  s tuffed with  shal lots  and a lmonds,

art ichokes ,  Ratte  potatoes ,  myrt le  sauce
*  *  *

Blueberry  and g in  sorbet
*  *  *

“Colomba” Easter  cake
with zabagl ione  mousse

*  *  *

Easter Lunch
20th April  2025

 The  cost  of  the  menu i s  €80,00 per  person 
 Beverage  included 

 For  further  information and reservat ions ,  p lease  contact :
 Tel .  +39 031 3221 or  emai l :  info@hotelbarchetta . i t

WINE PAIRING

Gewurtraminer  Campaner
*  *  *

Chiant i  c lass ico  Dievole


