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LA LOGGIA E LA BARCHESSA RAMBALDI - AL PORTO DI BARDOLINOl
31 December 2025, 7.30/8 p.m."La Barchessa & Principe Amedeo Room”
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Welcome aperitif in Barchessa Rambaldi with small amuse-bouches prepared by our chefs
Amuse bouche
Sesame seed tartlet, soft robiola cheese and marinated pumpkin
Starter
Pluma lIberica, toasted Piedmontese hazelnut sand with grilled Cardoncello mushrooms and

light green cream
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First courses
Paché Monograno Matt Felicetti® hydrated with Bardolino Superiore, duck ragout and

flakes of Monte Veronese d'Allevo Vecchio
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/ Vialone nano risotto with artichokes in two textures, creamed with Taleggio DOP and Amarelli® licorice
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Mojito sorbet
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Main course
Guinea fowl breast osmosis with pomegranate, Veronese celeriac chips
Seasonal vegetables
Chocolate sphere with panettone cream on almond crumble and zabaglione sauce
by Biancaneve pastry shop
Brao Coffee and Marzadro® selection of spirits
Wines selected from the GUERRIERI RIZZARDI winery

Between toasts and smiles, let yourself be surprised by the magical art

of Mike Street Magic, the star of the evening!

€ 150.00 per person\/ € 78.00 r childfen aged 6 to 12

Children aged 0-6: cha&b ed on requestfrom our a la carte menu
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