
 

 

 

 

 

 

 

 

 

 

 

Tasting menu 
Beef tartare, passion fruit egg yolk and roasted pepper drops  

or 

Fried cod in panko bread, light parsley sauce, “Spinto” bitter jelly  

*** 

Small ravioli* filled with three roasted meats, Piedmont sauce and Parmesan waffle  

or 

Guitar spaghetti, clams, prawns, date tomatoes, oil and chilli pepper bread  

*** 

Panfryed duck breast, carrot cream with ginger and licorice mayonnaise  

or 

Fillet of turbot, eggplant parmigiana and liquid provola cheese  

*** 

Cheese selection 

or 

Milk chocolate pralines, glazed chestnut and raspberries  
 
 

euro 46,00 p.p.  
selection of wines euro 15,00 p.p. 

 
* frozen product

 



Traditional menu 
Val Vigezzo smoked raw ham,                                            

robiola fresh cheese and fig jam  

*** 

Lamb, potato with sage and juniper sauce  

*** 

Cheese selection 

or 

The classic tiramisù 

Lake menu 
Citrus marinated trout, Greek yogurt        

and tomato water  

*** 

Pikeperch, spinach cream and spring onion 

cooked at low temperature  

*** 

Cheese selection 

or 

Hazelnut parfait, cocoa crumble 

and mango drops
 

euro 36,00 p.p. selection of wines euro 12,00 p.p 
 

*frozen product 

Antipasti 
Val Vigezzo smoked raw ham, robiola fresh cheese and fig jam    14,00 

Beef tartare, passion fruit egg yolk and roasted pepper drops    15,00 

Rabbit terrine with mixed salad, bagna cauda (anchovies, garlic, olive oil sauce) 15,00 

and crispy brown bread       

Fried cod in panko bread, light parsley sauce, “Spinto” bitter jelly    16,00 

Citrus marinated trout, Greek yogurt, guacamole and tomato water    15,00  

Stewed leek with curry, yellow lentils and smoked burrata cheese     14,00 

Primi 
Carnaroli rice, wild mushrooms and parsley water      16,00 

Small ravioli* filled with three roasted meats, Piedmont sauce and Parmesan waffle 15,00 

Potato dumplings*, tomato sauce and salty ricotta cheese      14,00 

Guitar spaghetti, clams, prawns, date tomatoes, oil and chilli pepper bread  16,00 

Chick pea and potato soup with seared baby squids      14,00 

Italian tradition:  
Tagliolini* with basil pesto sauce, potatoes and green beans     13,00 

Carbonara            14,00  

* frozen product 



 

Secondi 
Baked sea bream with cherry tomatoes, olives from Taggia and potatoes   for 2 pp 46,00 

Fillet of turbot, eggplant parmigiana and liquid provola cheese    23,00 

Pikeperch, spinach cream and spring onion cooked at low temperature   21,00 

Fillet of beef with wild mushrooms          27,00 

Lamb, potato with sage and juniper sauce       22,00 

Panfryed duck breast, carrot cream with ginger and licorice mayonnaise   21,00 

Vegetable burger*, bread, tomato, mayonnaise, zucchini and eggplant   15,00  

 

High quality BBQ 
Fillet of beef            25,00 

Beef sirloin (300 gr.)           23,00 

Pork ribs vacuum packed cooked and grilled       17,00 

 

Sauces: Barbecue, Turmeric,  

All served with crunchy potatoes* 

 

Tomino cheese with grilled vegetables        14,00 

 

Salads 
Mixed salad             7,00 

Caesar salad: roman lettuce, chicken, croûtons, parmesan, sauce    10,00 

Sicily: salad, olives, tuna, Tropea red onion, corn        9,00 

Greek: salad, feta cheese, black olives, oregano, tomatoes      9,00 

Fusion: salad, guacamole, marinated salmon, bread waffle     12,00 

Fresh: salad, cucumber, cherry tomatoes, radishes, seeds      8,00 



 

Cheese 
Tasting of local, regional and Italian cheeses with our organic jams and honey 

 
 
4 samples Euro   9,00 
6 samples Euro 12,00 
 
Proposal of wine by the glass from euro 5,00 
 

 

Dessert 
The classic tiramisù           7,00 

Milk chocolate pralines, glazed chestnut and raspberries     8,00 

Hazelnut parfait, cocoa crumble and mango drops      8,00 

Mashed strawberries with vanilla ice cream and crunchy almonds     7,00 

Coffee affogato            7,00 

Homemade ice creams and sorbets        6,00 

 

 

 

 

ROOM SERVICE (+20% for the service) 

 

 

 

 
 
 
 
 

Dear guest, our dishes may contain allergens, including: gluten, crustaceans, eggs, fish, peanuts, soy,  
milk, nuts, celery, mustard, sesame, sulfur dioxide, lupine and shellfish, which you will find written in bold. 

For more information please ask for the documentation to the staff on duty 

 


