
CICCHETTATA

MAXIMA

FISH SWEET

CLASSIC

105 euro

55 euro 15 euro

50 euro

FISH

VEGETABLES SWEETS

MEAT
Whipped stockfish blinis
with Alajmo caviar

Black rice crisp with sea bass
crudo and green pepper

Fried sardines and vegetables
with Quadri sauce 

Hard-boiled egg with tuna belly
and bottarga

Creamed cannellini beans
with parmesan chips

Fried veal meatballs
with herb sauce

Pizza tartlet

Venetian focaccia with beef
tartare and curried mayo

Potato cappuccino with meat ragu

Saffron and licorice arancini

Black rice focaccia
with vegetable tartare

12 euro

10 euro

10 euro

9 euro

8 euro

8 euro

8 euro

8 euro

9 euro

8 euro

8 euro

CICCHETTI

SNACKS

DRINKS

Complete tasting of all
our cicchetti to be shared
or heroically faced alone.

Fish cicchetti tasting Sweet cicchetti tasting

Meat and vegetable 
cicchetti tasting

Typical Venetian bar snacks that can be ordered 
individually or as part of a cicchetti tasting.

Pistachio and raspberry tartlet

Cup of chocolate, hazelnu
and coffee

Sparkling citrus sorbetto 

6 euro

6 euro

5 euro

Culaccia prosciutto with Alajmo
pickled vegetables and fennel crackers

Sanfilippo anchovies with dill butter 
and toasted bread

Whipped stockfish with Venetian
shrimp and soft polenta

5 Italian cheeses with jams
and toasted bread

Smoked Beluga sturgeon carpaccio
with dill butter and toasted bread

Smoked salmon carpaccio
with dill butter and toasted bread

19 euro 21 euro

20 euro

20 euro 25 euro

25 euro

CAVIALE

50gr

100gr

250gr

500gr

105 euro

200 euro

495 euro

930 euro

Fresh Alajmo Caviar served
with blinis and lightly smoked 
red beet mayonnaise.

SOFT DRINKS
33 cl - 9 euro

WATER

CAFFÈ

JUICE FRESHLY SQUEEZED

10 euro

FRUIT NECTARS

Coca Cola

Espresso – Giamaica Caffè Hot chocolate/with cream

Tea / tisanes

Marocchino

Irish coffee

Barley coffee

Orange/pink grapefruit

Apricot/blueberry/pear/pineapple
/mango/pink grapefruit/strawberry 

White peach/passion fruit/apple

Gingerino

San Pellegrino Aranciata
Natural/sparkling mineral water

Cedrata

Coca Cola zero

Cappuccino

Decaf espresso

Double espresso

Caffè latte / Latte macchiato

Spuma nera

Peach/lemon iced tea
Sprite
Lemon soda

6 euro 8/10 euro

7 euro

8 euro

8 euro

5 euro

7 euro

5 euro

8 euro

7 euro

WINE LIST / COCKTAILS / SPIRITS ask a server

BALADIN
33 cl - 10 euro

ALAJMO
22 cl - 8 euro

VALVERDE
25 cl - 5 euro / 75 cl - 6 euro

MILLIAT
33 cl - 10 euro

SEASONAL
CICCHETTI

Venetian focaccia with beef 
tartare and white truffle

12 euro

MUST TRY

BISTROT

Cover charge 5 euro



PIATTI

CONTORNI

Tagliolini with cuttlefish ragu
cuttlefish ink and ginger

Seasonal vegetables

Mixed salad

French fries

32 egg yolk fettuccine with butter
and white truffle

Ricotta, mushroom
and crispy speck ravioli

with white truffle 46 euro

with white truffle 52 euro

With white truffle

Pumpkin soup with sautéed baby 
squid, broccoli rabe and black lemon

Pan-seared fish of the day with
artichokes and French fries

Veal cutlet alla Milanese
with tartar sauce

Whole veal chop alla Milanese
on the bone with tartar sauce
(for 2 people)

Poached egg with truffled
parmesan fondue

Venetian-style chicken livers
and hearts with soft polenta

27 euro

9 euro

9 euro

9 euro

48 euro

25 euro
45 euro

26 euro

30 euro

30 euro

65 euro

26 euro

32 euro

FROM THE KITCHEN

DESSERT

from 12am to 3pm and from 7pm to 10.30pm

LUNCH ONLY
Cavalieri spaghetti
with tomato sauce and basil

Paprika tagiatelle with ragu
alla Bolognese and parmigiano

Margherita pizza 
Tomato sauce, mozzarella, basil and oregano

Vegetarian pizza
Black rice base, curried carrot cream, 
seasonal vegetables, sunflower seed
cream and mixed seeds

Quadri pizza 
Burrata, Parma culaccia and dill scent

Club sandwich
Chicken breast, tomato, speck (smoked pork meat),
lettuce, balsamic vinegar onions and curry mayo

Big max
Hamburger (150g beef and pork patty), Dijon 
mustard, ketchup, lettuce, smoked scamorza 
cheese, balsamic vinegar onions, 
extra virgin olive oil fries

18 euro

36 euro

18 euro

20 euro

23 euro

23 euro

26 euro

DOLCI GELATO
Tonka bean crème brûlée
with vanilla ice cream

Quadri
Hazelnut gelato, chocolate foam, espresso,
caramelised hazelnuts and crepe crisps 

Vaniglia
Vanilla gelato, fresh strawberries, strawberry 
sauce, rose meringues and whipped cream

Bronte 
Pistachio gelato, raspberry sauce,
strawberries, mango, chopped pistachios

3 scoop cup
Chocolate, vanilla, hazelnut,strawberry,
lemon and bergamot, pistachio

Puff pastry with truffle cream and apples 

Fruit salad with sorbetto and sparkling 
lemon foam

Tiramisu

Venetian chocolate layer cacke

Three-layer chocolate cake

12 euro
14 euro

14 euro

14 euro

14 euro

12 euro

9 euro

9 euro

9 euro

9 euro

DOWNLOAD
OUR APP 

SHOP ONLINE

Cover charge 5 euroMUST TRY

BISTROT


