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ORIZZONTE
TASTING MENU

Where are we headed today,
looking to the future

WELCOME

ENTREE

VEGETABLE BRESAOLA Beetroot bresaola, rocket pesto,

Soy, nuts toasted dried fruit

BBQ OYSTER Barbecue oyster, olive and shallot

Molluscs

PURPLE BEANS Lard cream, purple bean from Valvestino,

Soy, celery pepper and burnet

TAGLIOLINO, BREAD, Tagliolino, chicken butter, sage oil, sausage fat
CHICKEN AND with wine vinegar

AROMATIC HERBS

Gluten, milk, celery

RICE APRICOTS Roasted apricot risotto with salted almond
AND ALMONDS butter

Milk, nuts, celery

VENISON Venison, cooked, raw, sage, redcurrant
Celery, soy and rosehip

PRE-DESSERT

DESSERT By our pastry team

COMPLETE JOURNEY
7 Courses

130 €

SHORT JOURNEY
5 Courses chosen by Marco

95 €

This tasting menu is available
only for the entire table.
Not modifiable.

SIGNATURE DISH TO ADD:

+ 25 € per person

Addition is for whole table

* Scampi toast, marinated radishes, cedar
broth and Giavieri caviar (10 g)



CARTE BLANCHE
TASTING MENU

A unique menu that encompasses dishes of

yesterday, today, signature dishes and your desires.

The menu (booked online) also includes
an aperitif with the chef in our lounge.

Due to the complexity of the tasting menu,

food intolerances cannot be accommodated.

COMPLETE JOURNEY
10 Courses

170 €

SHORT JOURNEY
8 Courses

150 €



STARTERS

VEGETABLE BRESAOLA
Soy, nuts

LANGOUSTINE TOAST

Gluten, crustaceans, soy, celery

PURPLE BEANS

Soy, celery

FIRST COURSES

RICE APRICOTS AND
ALMONDS
Milk, nuts, celery

TAGLIOLINO, BREAD,
CHICKEN AND
AROMATIC HERBS

Gluten, milk, celery

BREAD RAVIOLO
Gluten, milk, soy

MAIN COURSES

TROUT

Fish, milk, celery

PEPPER
Mustard, soy

VENISON
Celery, soy

SWEETBREAD AND
GARDEN

A LA CARTE
MENU

Beetroot bresaola, rocket pesto,
toasted dried fruit

Langoustine toast, citron, radish
Caviar addition +30€ per person

Lard cream, purple bean from Valvestino,
pepper and burnet

Roasted apricot risotto with salted
almond butter
minimum for two people

Tagliolino, chicken butter, sage oil,
sausage fat with wine vinegar

Raviolo in bread dough filled with bread
and butter, bitter of toasted crusts and
Parmesan rinds

Trout, watercress and parsley sauce,
ginger and horseradish

Roasted and dehydrated pepper,
peperonata sauce and marinated peppers

Venison, cooked, raw, sage, redcurrant
and rosehip

Sweetbread and seasonal garden vegetables

Milk, celery
'II\'/'\/lvNol MC%)I\{'J RSES 2 courses 3 courses
90 € 110 €

PER PERSON:




Cover charge 6 €
Water 5 €



