
Picnic on the lake



Allergens 1. glutine-cereali | grain-gluten 2. crostacei | shellfish 3. uova | eggs 4. pesce | fish 5. arachidi | peanuts 6. soia | soya 7. latte | milk 
8. frutta a guscio | nuts 9. sedano | celery 10. senape | mustard 11. semi di sesamo | sesame seed 12. solfiti | sulphites 13. lupini | lupins 14. 
molluschi | seafood – mollusc

LUNCH 
90 € / for 2 pers.

Olives, parmesan, pecorino 7

Tomatoes, cucumber & basil salad 

Insalata di pomodori, cetrioli, basilico

Cooked ham, rocket & grilled aubergine focaccia 

Focaccia, prosciutto cotto, rucola, melanzane 1

Fregola sarda pasta, courgettes, broad beans, olives, yellow 

cherry tomatoes 

Fregola Sarda, zucchine, fave, olive, pomodorini gialli 1

Almond crumble, marinated strawberries

Crumble alle mandorle, fragole marinate

Bottle of prosecco Casanova

Complementary water & bread 1



Picnic on the lake



Allergens 1. glutine-cereali | grain-gluten 2. crostacei | shellfish 3. uova | eggs 4. pesce | fish 5. arachidi | peanuts 6. soia | soya 7. latte | milk 
8. frutta a guscio | nuts 9. sedano | celery 10. senape | mustard 11. semi di sesamo | sesame seed 12. solfiti | sulphites 13. lupini | lupins 14. 
molluschi | seafood – mollusc

Aperitivo 
65 € / for 2 pers.

Whole-grain sandwich, avocado, mozzarella, courgettes, 
tomato, basil

Sandwich di pane integrale, avocado, mozzarella, zucchine, 
pomodoro, basilico 1,7

Vegetable crudités, vinaigrette, almond sauce
Pinzimonio di verdure, vinaigrette, salsa alla mandorle, 

maionese speziata 3,8,12

Taggiasche olives and dried tomatoes
Olive taggiasche e pomodori secchi

Selection of cheeses, fresh and dried fruits
Selezione di formaggi, frutta fresca e secca 7,8

Bottle of prosecco Casanova brut

Complementary water & bread 1
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