VILLA D’ESTE : ' //

2 AUTUNNO

ENTRE

Consomme with guinea fowl tortello

STARTERS

Venison tartare, blueberries and chestnuts
Liver terrine, plum jam
Braised duck, red cabbage, brioche bread

Grilled wild boar sausage,
polenta and fresh chanterelle mushrooms

FIRST COURSE

Fresh fettuccine pasta
with wild rabbit white ragout

SECOND COURSE

Roasted red-legged partridge served
with porcini mushrooms, chestnuts and foie gras

DESSERTS CART
Chestnut Mont Blanc
Bonet
Apple tart with vanilla sauce

S } Marron glaceé ice cream
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160 Euro per person
beverages not included

For information and reservations:
restaurant.reservation@villadeste.it
+39 031 348 400

WE KINDLY INVITE YOU TO INFORM US OF ANY DIETARY REQUIREMENTS AT THE TIME OF BOOKING,
SO THAT WE MAY BEST TAILOR YOUR CULINARY EXPERIENCE. FOR DETAILED INFORMATION REGARDING INGREDIENTS
AND ALLERGENS, DEDICATED DOCUMENTATION IS AVAILABLE UPON REQUEST.



