
   LAND SELECTION 
SOFT DRINKS AND VALDOBBIADENE PROSECCO DOCG 

Entreé
Chef’s  Pumpkin Cream Soup

Starters
Marinated Beef Carpaccio with Grana Cheese Shavings, 

Seasonal Greens and Forest Berries
♦♦♦ 

Delicate layered zucchini with parmesan cheese
First course

Risotto with Seasonal Garden Vegetables

Main Course
Braised veal cheek with creamy potato purée and steamed vegetables

Dessert 
Tiramisù 

Water 
Still  Water Panna

 Sparkling Water San Pellegrino

Wine
One bottle of wine every two guests

Appassilento White Wine or Cantina Farina Red Wine

*The Management reserves the right to modify the menus according to the seasonality of fresh products.

VENICE CABARET
A V A N S P E T T A C O L O

B Y



   VEGETARIAN SELECTION 
SOFT DRINKS AND VALDOBBIADENE PROSECCO DOCG 

Entreé
Chef’s Pumpkin Cream Soup

Starters
Campania Burratina Cheese with mixed seasonal greens and Pachino cherry
tomatoes, vegetable tempura, savory seasonal vegetable Strudel and crispy

potato galette.
♦♦♦ 

Delicate layered zucchini with parmesan cheese
First course

Risotto with Seasonal Garden Vegetables

Main Course
Eggplant Parmigiana served with roasted potatoes

Dessert 
Tiramisù 

Water 
Still Water Panna

Sparkling Water San Pellegrino

Wine
One bottle of wine every two guests

Appassilento White Wine or Appassilento Red Wine Cantina Farina
  
 

*The Management reserves the right to modify the menus according to the seasonality of fresh products.

VENICE CABARET
A V A N S P E T T A C O L O

B Y



   MARE SELECTION 
SOFT DRINKS AND VALDOBBIADENE PROSECCO DOCG 

Entreé
Chef’s Pumpkin Cream Soup

Starters
Octopus Salad with potatoes and Taggiasca olives, Grilled King Prawn and shrimp

tempura served on a creamy maize velouté
♦♦♦ 

Creamed salt cod with crispy corn wafer,
 Scallop flambéed with brandy,
 Venetian-style baby cuttlefish,

 Sweet-and-sour prawns with Tropea red onion

First course
Seafood risotto with flavors of the Adriatic Sea

Main Course
Salmon fillet in a green apple crust with roasted potatoes

Dessert 
Tiramisù 

Water 
Still Water Panna

Sparkling Water San Pellegrino

Wine
One bottle of wine every two guests

Appassilento White Wine or Appassilento Red Wine Cantina Farina
  

*The Management reserves the right to modify the menus according to the seasonality of fresh products.

VENICE CABARET
A V A N S P E T T A C O L O
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