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AL PORTO DI BARDOLINO | Piazza Principe Amedeo, 7

12.30/1 am “Principe Amedeo Room” | € 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

menu
Welcome aperitif in the barchessa with a selection of the chefs’ specialities

STARTER

Crispy filo pastry, Monte Veronese, Colonnata lard and braised radicchio

000

APPETISER

Smoked cardoncello mushrooms, Iberian pluma with roasted cauliflower cream, Bardolino Classico jus

000

FIRST COURSES
Tortelli from Pastificio Al Castello® stuffed with artichokes and robiola,

Veronese celeriac velouté, black pepper crumble

Vialone Nano risotto, creamed with Black Truffle from Baldo and shavings of aged Vezzena cheese

000

Green apple and sage sorbet
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MAIN COURSE

CBT beef sirloin, Bardolino Superiore DOCG reduction, crispy leek, sandy potato and winter vegetables

000

GRAND DESSERT BUFFET FEATURING
Mini pastries, Offella Perbellini®, Biancaneve® chocolate salami, semifreddi, seasonal fruit,
Perbellini® mille-feuille, traditional panettone and pandoro with Chantilly cream,

a selection of spoon desserts and much more

Brao Coffee and Marzadro® spirits selection

Selected wines from Az. Agr. GUERRIERI RIZZARDI
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