_‘ RPomantic Oenetian Menu ‘
Classic Er Modern Cuisine

T hree Courde set menu with a choice of three in each course.

Our red Shaped Cake “Cuor de Uenexia”
One Red IRose for your Partner
Our regional POines
Al included € 700,00 per person

gour romantic candlelit dinner in Uenice... an e[egam‘ dsetting

with profeddiona[ and perdona[ accurate Jservice... ﬁom

welcome drink to wines bg the gladd (4‘) paz’rea’ with fooa’ for
you... our Ied Sbapea’ Cabke ...

ﬁom appetizer to our selected De[ Doge coffee,,
Tax Er Service... All inclua’ea’//

Bistrot de Venise




DOelcome Drink with Jrosecco D.o.c.g.

Sz‘arfer

a@ppeﬁzer
Sca[[opd with pump/ein cream, Norcia z‘rulfﬂe and broccoli
Or
goode GFoie grad cparfaz’f with Pan Brioche, wine & mustard peard
Or

>E.Scam/m' n ”Saor” with sweet and sour Gniond, a[mona’d,
(Jurleidlz graped anc[ dpiced.,.74fl1—cenfury

(;Eirdf Courde

HHomemade padta with goode dauce, pinenuts cc} raising, scented with rodemary and sage

(Jewidll gbel‘fo—@eneﬁan Cuisine 76fl1-cenfury)
Or
Homemade ravioli dfuﬁea’ with mantis dlzrimp n a baby dquia[d dauce
Or
Bistrot de Venise ”Specia]” YOholewheat dpaglzez‘z,‘i with deafooa[

Main Course
Aurbot fi[[ez‘ in a black grape dauce,
Artichoke Hearts with a yel[ow garlz’c and almond puc[a’ing
Or
Selection olf Juna in Three (;’L-]avourd, accora’ing to Cbef (/Wario (/Widdede
Or
Beef fi[lef with O4diago cheese sauce, black frufﬂe and savarin Of smoked potato

Deddem‘

Our Heart Slzapea’ Cake " Cuor de Venexzia’, bitter & white chocolate,
strawberries and hot pepper

goarmana’ided and el Doge Coffee

Bistrot de Venise




