
MENU
Green asparagus ,  ewe’s  mi lk  r icotta  f lan,  

s low-cooked egg  yolk  in  oi l ,  t ruff le
*  *  *

Risotto  with  courgette  f lowers ,  broad beans ,
king  prawns,  burrata  mousse ,  lemon

*  *  *
Lamb cut lets  in  a  cr i spy  crust ,  art ichokes ,

v iolet  potatoes ,  Béarnaise  mint  sauce
*  *  *

Blueberry  and g in  sorbet
*  *  *

Vi l la  d ’Este  home-made tradit ional  
Easter  Colomba cake  with  chocolate  and orange  fondue

*  *  *

Easter Lunch
5th April  2026

 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

Ribol la  Gia l la  Bast ianich
*  *  *

Vigne  Casat i  Terre  Lar iane  IGT
* *  *

Moscato


