
COMPLETE CLASSICO MENU: 240.00 EURO
5-COURSE CLASSICO MENU: 200.00 EURO

CLASSICO

SANT’ERASMO ISLAND WINTER VEGETABLES

SCALLOP AND SEAWEED CARPACCIO 
WITH BABY SHRIMP AND SEA URCHIN 
STEAMED PIZZA 

BURRATA RAVIOLI WITH CUTTLEFISH, CLAMS
SHRIMP, TOMATO FILLETS AND OREGANO 

BLACK LEMON, CAPER AND COFFEE RISOTTO

AMBERJACK WITH TURMERIC POTATO PUREE
AND RADICCHIO, ORANGE INTINGOLO  

GUINEA HEN SCALOPPINA WITH SAGE 
AND VENETIAN-STYLE LIVER SAUCE  

SAFFRON AND LICORICE FRIED CREAM CICCHETTO  

HAZELNUT GRAN GELATO 
OR
FIOCCO DI PAZIENTINA
Zabaione and gianduia gelato

2	 DISHES PER PERSON: 140.00 EURO
3	 DISHES PER PERSON: 170.00 EURO
4	 DISHES PER PERSON: 190.00 EURO

* 	 DISH CAN ONLY BE SERVED AS PART 
	 OF THE QUATTRO ATTI MENU 

 À LA CARTE:



The Quattro Atti tasting menu is our modern take 
on the opulent meals served during the Venetian 
Renaissance.
Each act represents a course: antipasti, primi, secondi 
and dolci. The dishes that make up each act are served 
at the same time, recalling the historic banquets at the 
Doge’s Palace.
Guests can select all four acts or select only three, 
but the choice must be the same for the entire table.

QUATTRO ATTI



I ATTO

QUATTRO ATTI

II ATTO

RAW LAGOON SEAFOOD SALAD
WITH FRESH ALAJMO CAVIAR

POTATO PUREE CAPPUCCINO 
WITH STEWED COD TRIPE

SANT’ERASMO ISLAND CAULIFLOWER 
WITH YEAST SAUCE AND CABBAGE WAFER  

RAW VEAL MEATBALLS
WITH TREVISO RADICCHIO 
AND TUNA SAUCE 

DILL TAGLIOLINI WITH SPIDER CRAB, RAZOR CLAMS 
TELLINE CLAMS, BROCCOLI RABE 
AND BLACK OLIVE SAUCE     

PACCHERI WITH CUTTLEFISH INK, INNARDS 
AND GINGER PERFUME   

BLACK LEMON, CAPER AND COFFEE RISOTTO

LIQUID TORTELLI “ ALLA CANEVERA”



III ATTO

CRISPY RED MULLET 
WITH CHICORY PISTACHIO SAUCE AND CLAMS 

LACQUERED ONION WITH COLD SAGE CREAM  

ROAST LEG OF LAMB WITH SEAWEED SAUCE 
AND SAUTEED CABBAGE   

BEEF CHEEK COOKED IN RED WINE 
WITH CELERY ROOT PUREE    

FIZZY GRAPEFRUIT SORBETTO  

HOT CHOCOLATE ZUPPETTA 
WITH BLACK TRUFFLE GELATO, OLIVE OIL SPONGE 
CAKE AND SOUR CHERRIES    

PEAR AND WALNUT WITH WHISKY GRATTACHECCA

TIRAMISU IN A PIPE *
OR
HAZELNUT GRAN GELATO 

IV ATTO

4 ACTS MENU: 250.00 EURO
3 ACTS MENU: 210.00 EURO


