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RISTORANTE LA LOGGIA E LA BARCHESSA RAMBAILDI
Ristorante La Loggia e La Barchessa Rambaldi - Al porto di Bardolino
25 December 2025, 12.30/1 a.m.”Principe Amedeo Room”

Welcome aperitif in the Barchessa with appetisers prepared by the chefs

Amuse bouche

Crispy puff pastry with veal liver paté and sweet and sour Tropea red onions
Starter

Kataifi pasta nest, guinea fowl slices with black truffle and confit egg yolk
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First courses

Tortelli from the "Al Castello®’ pasta factory filled with pumpkin and
porcini mushrooms in two-coloured pasta, Bardolino Superiore juice and
toasted almonds
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Vialone Nano risotto with white grapes and taleggio cheese, &
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crispy sausage with rosemary aroma

Lemon and sage sorbet §

Main course ~—

Iberico CBT filet mignon in a chestnut crust with Pinot Nero sauce, N

soft potatoes and seasonal vegetables

Grand dessert buffet with:
miniature pastries, Offella Perbellini®, Biancaneve® chocolate salami,

semifreddi, seasonal fruit, Perbellini® millefeuille, traditional panettone and
pandoro with Chantilly cream, selection of spoon desserts and much more
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Brao coffee and Marzadro® selection of spirits.
Wines selected from the GUERRIERI RIZZARDI winery

€ 80.00 per person /€ 40.00 for children aged 6 to 12
Children aged 0-6: charge based on request from our a la carte menu




