
A N D R E A  L E A L I  E  M A R C O  L E A L I



B a r b e q u e d  b i t t e r  ro o t  o f  S o n c i n o ,
s w e e t - a c i d  l e m o n

G u i n e a  f o w l  i n  h o n e y,  m u s t a rd
&  c r i s p y  h e r b s

R a v i o l o  i n  b re a d  d o u g h  w i t h  a  f i l l i n g  o f 
b re a d  &  b u t t e r,  t o a s t e d  c r u s t s  &  c r u s t s  o f 
P a r m e s a n

Tro u t ,  w a t e rc re s s  &  p a r s l e y  s a u c e ,  g i n g e r
&  h o r s e r a d i s h

R a b b i t  c o o k e d  i n  o l i v e  o i l ,  m a r i n a r a  s a u c e  & 
c a n d i e d  o l i v e s ,  p o w d e re d  ro s e  h i p

P re p a re d  b y  o u r  p a s t r y  c h e f

S O N C I N O  E  L I M O N E 

P O L E N T A  E  F A R A O N A

R A V I O L O  D I  P A N E

T R O T A  E  P R E Z Z E M O L O 

C O N I G L I O  E 
P O M O D O R O 

D E S S E R T

C L A S S I C
T A S T I N G 
M E N U

90  €
Tasting menu is for the whole table. 
No changes can be made.

S I G N AT U R E  D I S H E S  T O  A D D :
+  € 1 8   p e r  p e r s o n
A d d i t i o n  i s  f o r  w h o l e  t a b l e

•  Ost r i ca  a l  BBQ
• Scampi Toast, caviar & citrus broth
•  Garda lemon r i sot to



Beetroot cold cut,  rocket & wood sorrel  pesto, 
toasted dried fruit

Cream of chickpeas, chickpea panel la,  burnt 
onion oi l  & melted lard

Soft egg white & yolk,  Cormòns sweet ham & 
mushroom sauce

Risotto with toasted onion coffee, onion 
compote and red fruits chutney

Cod with Parmesan, spinach and sea spinach, 
creamed dried cod 
Additional caviar + €30 per person 

Browned bread escalop, bread bitter, crusts and 
dried yeast, bread “mugnaia” and mushrooms 

Prepared by our pastry chef

B R E S A O L A  V E G E T A L E

C E C I  E  R O S M A R I N O 

C R E S P E L L A 
P R O S C I U T T O  E  F U N G H I

R I S O  E  C I P O L L A

M E R L U Z Z O 

P A N E 

D E S S E R T 

O R I G I N A L
T A S T I N G
M E N U

105  € 
Tasting menu is for the whole table.

S I G N AT U R E  D I S H E S  T O  A D D :
+  € 1 8   p e r  p e r s o n
A d d i t i o n  i s  f o r  w h o l e  t a b l e

•  Ost r i ca  a l  BBQ
• Scampi Toast, caviar & citrus broth
•  Garda lemon r i sot to



A  j o u r n e y  t h ro u g h  7  c o u r s e s  o f  t h e  m o s t 
e x p re s s i v e  c u i s i n e  o f  C a s a  L e a l i . 

1 5 0  € 

C A R T E  B L A N C H E
T A S T I N G
M E N U 

A  t a s t e  o f  d i s h e s  c h o s e n  b y  t h e  c h e f , 
s i g n a t u re  &  i m p ro m p t u  d i s h e s ,  f o r  a 
u n i q u e  e x p e r i e n c e .  T h e  g u e s t s  m a y 
i n d i c a t e  a n y  p re f e re n c e s  t h e y  h a v e , 
w h i c h  w i l l  b e  t a k e n  i n t o  c o n s i d e r a t i o n 
d u r i n g  t h e  c re a t i o n  o f  t h e  m e n u .

We l c o m e  t o  C a s a  L e a l i .
E n j o y  y o u r s e l v e s . 

A n d re a  e  M a rc o  L e a l i 



Barbecued oys ter,  o l i ve  & sha l lo t 

 

Scampi  toas t ,  Garda  c i t ron  broth  
Caviar addition +€30 per person 

Beetroot cold cut,  rocket & wood sorrel  pesto, 

toasted dried fruit

G u i n e a  f o w l  i n  h o n e y,  m u s t a rd
&  c r i s p y  h e r b s

S p a g h e t t i  p ro d u c e d  b y  “ P a s t i f i c i o  d e i 
C a m p i ”  i n  t o m a t o  a b s o l u t e 
Winning dish of the competition “Primo Piatto dei Campi 2025”     

Risot to  w i th  toas ted on ion coffee ,  on ion 
compote  and red f ru i t s  chutney  
Minimum for two people 

Raviolo in bread dough with a f i l l ing of bread & 
butter, toasted crusts & crusts of Parmesan

Soft egg white & yolk,  Cormòns sweet ham & 
mushroom sauce

A P P E T I Z E R S

O S T R I C A  A L  B B Q 

T O A S T  D I  S C A M P O 

B R E S A O L A  V E G E T A L E 

P O L E N T A  E  F A R A O N A 

F I R S T  C O U R S E S 

S P A G H E T T O  A L 
P O M O D O R O 

R I S O  E  C I P O L L A 

R A V I O L O  D I  P A N E 

C R E S P E L L A 
P R O S C I U T T O  E  F U N G H I 

À  L A  C A R T E
M E N U 



Fermented radicchio, radicchio chimichurr i , 
and cow’s buttermilk 
 

Tro u t ,  w a t e rc re s s  &  p a r s l e y  s a u c e ,  g i n g e r
&  h o r s e r a d i s h 

Cod with Parmesan, spinach and sea spinach, 
creamed dried cod 
Additional caviar + €30 per person 

R a b b i t  c o o k e d  i n  o l i v e  o i l ,  m a r i n a r a  s a u c e  & 
c a n d i e d  o l i v e s ,  p o w d e re d  ro s e  h i p 

M A I N  C O U R S E S 

R A D I C C H I O 

T R O T A  E  P R E Z Z E M O L O

M E R L U Z Z O 

C O N I G L I O  E 
P O M O D O R O

M I N I M U M  T W O  C O U R S E S  P E R  P E R S O N :

2  c o u r s e s 

8 0  €
3  c o u r s e s 

100  €



C o v e r  c h a rg e  6  € 
Wa t e r  5  € 


