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RISTORANTE BARDOLINO

Ristorante Bardolino - Parc Hotel Germano Apartments & Suites

24 December 2025, 7.30/8 p.m. “"Belvedere Room” % E g

Welcome aperitif served at the table

“Small savory bites prepared by our Chef”
Entrée

Sesame seed tartlet with soft robiola cheese and caramelized onion

Appetizer

Purple octopus tentacle on a cream of leeks and Piedmont hazelnut crumble
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First course

Tortelli from Pastificio Al Castello® with two-color pasta dough, shrimp,

warm zucchini gazpacho, and shavings of black truffle from Baldo
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Vialone Nano risotto with Bardolino Chiaretto, creamed with squid,

saffron, and basil oil §
Main course §

Swordfish tataki on vegetable caponata and potato chips. i
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Dessert
Millefeuille Perbellini®, accompanied by traditional Christmas desserts

“Pandoro - Panettone - Offella d'Oro” - with zabaglione cream and chantilly cream
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Brao Coffee and Spirits, Marzadro® selection

Wine selection by F.lli Zeni 1870

€ 80.00 per person / € 65.00 for guests staying at HTL

€ 35.00 for children aged 6 to 12/ Children aged 0-6: charge based on request from our a la carte menu



