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Special water
Italy

Ega Scotoni (Alto Adige) € 16

The spring from which this water flows is the highest in Europe, at 2.148 m above sea level. Alta
Badia is the land from which Ega Water comes, framed by the Dolomites.

Cedea (Trentino) € 8

Itit flows at about 1500 m. s.I.m. in the Dolomite National Park on the slopes of Mount Marmolada,
Canazei. Water slightly alkaline and with a very low sodium content.

Surgiva (Trentino) € 5
Lightweight by nature. Its name refers to the snowy peaks
of the Adamello Brenta Nature Park.

San Pellegrino (Lombardia) € 5
Located in San Pellegrino Terme, Bergamo on the slopes of the Alps is recognized as one of the best
waters on the international market.

Lauretana (Piemonte) € 6
Situated on the slopes of Mount Mombarone at 1050 m above sea level,
it is the water with the lowest residue sold in Italy.

Panna (Toscana) € 5
It flows at about 900 m. s.I.m. in an uncontaminated area of Mugello,
on the slopes of Mount Gazzaro, Florence.

Czech Republic

Fromin Ice Age € 15
It comes from the ancient Jizerské mountain range’s underground.
This water has been sealed there,
imprisoned, away from the earthly human being contamination for 15,000 years

Norway

Lofoten Artic € 18
Coming from a land of ultimate beauty, the Lofoten Islands, located in the Northern Arctic Polar
Circle between the 68t and the 69t parallel.

Voss €15

Among the untouched rocks and glaciers of Norway comes one of the purest waters in the world,
thanks to a centuries-old natural filtration process.
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Natura
Vegan tasting menu

% 49

Amuse bouche
Artichoke cooked in oil, carrot soup, ginger, samphire
2
"Corte Schioppo" Vialone Nano rice, Jerusalem artichoke, cardamom, thyme
Braised cardoncello mushroom, Monte Baldo black truffle, turnip greens, red berries
Pre dessert
Childhood memories: banana, chocolate, caramel

Petits Délices

€100

Our sommelier proposes Wine Pairing
€48
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A journey with the Chef
Tasting Menu

Seven-course meal
Amuse bouche
Wafer of amberjack, zabaglione, liquorice, chive-infused sour cream
Seared scallop, caviar, fermented leek cream, veal jus, Jerusalem artichoke
Fusillone...my way 2022
Bread-crusted red snapper, shellfish guazzetto, ginger
Pre dessert
The Oseleta
Petits Délices

€135
All the menus are served for the whole table

Our Sommelier proposes

Exploring the vineyards of Italy € 60
Exploring the vineyards around the World € 95

The world of international sparkling wines € 200 per person (minimum 2 p.)
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“Oseleta” Tasting Menu
Eight-course meal

Amuse-bouche
Smoked mackerel over vine wood chips, broccoli, 'nduja, vanilla

Chestnut cream, pomegranate reduction, juniper-marinated venison carpaccio,
garlic and rosemary

=]

Confit duck button (filled pasta), herb butter, candied orange -

Square spaghetti with shellfish sauce, chicory cream,
Villa Cordevigo Gin-marinated prawn

Skate in garlic sauce, wild fennel oil, Sicilian Miyagawa gel

Or
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Iberian pluma, potato mille-feuille, mustard sauce, puntarelle, smoked pumpkin

~

Pre-dessert

Opéra: coffee, almond, chocolate
Petits Délices
€160
Our sommelier proposes from our cellar,
Wine pairing Villa Cordevigo and Vigneti Villabella
€75

All the menus are served for the whole table
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A la carte menu

Starters

Honey-marinated scampo, passion fruit, toasted almonds,
crustacean mayonnaise, elderflower
€36

0032

Poached organic egg from Lessinia, Carbonara style foam,
Monte Baldo black truffle, terragon pesto
€23

Grilled scallops, fermented leek cream, Jerusalem artichoke, veal jus
€34

¥

Pumpkin variations: ice cream, terrine, smoked cream

€23
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First courses

Gerardo di Nola Linguine with black garlic, mullet tartare,
Osietra Giaveri caviar
€32

% 49

Potato gnocchi with shiitake mushrooms, celery root, dill
€23

Agnolotto filled with foie gras, served in a smoked chicken consommé
with black blueberries
€28

0052

Carnaroli riserva rice from Corte Schioppo, Isola della Scala (Verona),
Valpolicella saffron, beef marrow, lemon gremolata, rosemary
€33
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Main courses

2%

Braised cauliflower scallop with teriyaki sauce, beetroot, turnips,
wild sprouts

€24

John Dory en papillote with artichokes and Mornay sauce
€36

20

Guinea fowl stuffed with chestnuts, Monte Baldo black truffle, thyme,
savoy cabbage, served with a mushroom sauce
€38

20

Beef Chateaubriand, served with onion brioche,
Pont Neuf potatoes, porcini mushrooms, hollandaise sauce
€ 150 (for two people)

A Curated Selection of Fresh and Aged Cheeses from Italy and Around the World
Four varieties € 18
Six varieties € 26

Nine varieties € 38

We recommend a glass of Porto wine € 12/16
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Dessert

The Oseleta since 2020
Tulakalum chocolate mousse, creamy licorice and coffee, Amarone reduction
€24

My take on the Opéra
Coffee-scented biscuit, dark chocolate ganache, and whipped buttercream
€23

The Apotheosis of Autumn
Pumpkin, chestnut, and currant
€23

Scents of Winter

Speculoos, yogurt and honey, apple
€22

Childhood Memories
Banana, chocolate, caramel
€22

Selection of homemade ice creams
€15

Dear guest, you can also ask our staff for information on ingredients and products that may cause
allergies or intolerances. Some dishes are prepared with frozen raw materials or frozen at the origin. Raw
materials/products are shocked freezing on site - Some fresh products of animal origin, as well as raw fishery
products, are subjected to rapid temperature reduction to ensure quality and safety, as described in the HACCP
Plan pursuant to EC Reg. 852/04 and Reg. CE 853/04.

N
//EVOrganic product

% Vegetarian

"L ocal product
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