Au gratin lasagna with light basil pesto and
Mozzarella cheese from our local Soligo diary

Typical fusilli organic spelt pasta with Peretto
tomatoes and basil sauce

Paper-thin marinated beef, local ricotta cheese and
mixed greens

Bassano’s typical pasta Carbonara style

Seared organic chicken breast with steamed red
whole rice and vegetables

Typical sage-scented roast pork with soft white
polenta and stewed chards

Mixed salad, confit tuna fish and Mozzarella cheese
from our local Soligo diary

Mango and passion fruit ice cream with fresh fruit
salad

Il Tiramist della Marca Trevigiana, layered cake of
cream, coffee and cookies

Homemade jam tart

Mineral water “Acqua di Fonte” source in the town
of Fonte (TV) at the foot of Monte Grappa 0.75

Coffee

[he choice of two dishes, water included 26€



