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TO START
OUR APPETIZERS

Venetian Garronese Beef Tartare

Monte cheese cream, pasteurized egg yolk,
black truffle and crunchy tarallo

Creamed Salt Cod

on a crispy polenta wafer with lime zest

Crispy Polenta
on Monte Veronese cheese fondue

with sautéed mixed mushrooms

1 3 7 10 18

4 (7 14

1 7 14

FIRST COURSES
PASTA AND RISOTTO FROM OUR KITCHEN

Homemade Stuffed Tortelli 1 3 (7 18
with mixed woodland mushrooms on veal demi-glace,
Grana crumble and Lessinia black truffle

Risotto 7 12 18
with porcini mushrooms, Garronese Veneta tartare

and pumpkin

Tagliolini 1 3 7 16
with Monte cheese cream and Lessinia black truffle

Homemade Egg Pasta 1 3 9 15
with duck ragù and chanterelle mushrooms

Tagliolini 1 3 9 14
with mixed meat ragù

Potato Gnocchi 1 3 9 15
with the grandmother Luciana's donkey ragù

Durum Wheat Spaghettone 1 4 8 12 16
with sardines, chard, pine nuts, sun-dried tomato

and a lemon-scented crispy topping
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SECOND COURSES
FROM THE LOCAL TERRITORY

Amarone Braised Beef 9 12 22
with polenta

Stewed Tripe 9 14

Venetian Garronese Beef Tagliata
with roasted potatoes

24

Iberian Pork Fillet 7 9 12 18

glazed with its own jus, served on Monte Veronese D.O.P.
cheese fondue, Lessinia truffle and Verona celeriac purée

Luciana-Style Stewed Octopus
with chickpea purée

4 9 14 18

Vicenza-Style Salt Cod
with polenta

4 7 16

PerBacco Salad 7 8 16

green salad, radicchio, crispy pumpkin, sun-dried tomato,

Taggiasca olives, low-temperature cooked chicken,
Grana cheese and walnut kernels

OUR GASTRONOMY
Local Cured Meats SIDE DISHES

16
with giardiniera

Roasted potatoes 5
Selection of Local Cheeses

with assorted preserves

7 16
French fries 5

Our Trio of Cured Meats 16 Mixed salad 5
culaccia in wine, smoked mountain ham and Soave

Our Homemade Roast Beef

slow-cooked with roasted potatoes

Cooked vegetables 5
16

Grilled vegetables 5

Salted Beef

with rocket and Grana cheese

7 16


