
       

 

 

 

 

Valdobbiadene sopressa with our sweet and sour 
vegetables 

Au gratin lasagna with beef ragout and Montasio 
Dop 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 green leaves 

Pasta with light basil Pesto sauce 

Typical sage-scented roast pork with soft white 
polenta and mixed roasted vegetables 

Seared organic chicken breast with steamed red 
whole rice and vegetables 

Homemade ice cream with raspberry coulis 

Tiramisù della Marca Trevigiana, layered cake of 
cream, coffee and cookies 

Chocolate and cherries cake with whipped cream 

 

 

 

Acqua oligominerale “Acqua di Fonte” sorgente nel 
comune di Fonte (TV) alle falde del Monte Grappa 
0.75  

 
 

HB MENU TWO COURSES OF YOUR CHOICE 34€/PAX,             
½ MINERAL WATER INCLUDED 

HB MENU THREE COURSES OF YOUR CHOICE 39€/PAX,         
½ MINERAL WATER INCLUDED 

HB MENU FOUR COURSES OF YOUR CHOICE 45€/PAX,           
½ MINERAL WATER INCLUDED 

 

 

Half Board 
Menu 

 


