
PIATTI CALDI GOURMET  
Gourmet Hot Dishes

Uova alla Benedict su pan brioche artigianale allo zafferano, 
spinaci bacon croccante e salsa olandese al tartufo 

Eggs Benedict on artisanal saffron brioche, spinach, crispy bacon, 
and truffle hollandaise sauce

Omelette con zucchine, scampi e crème fraîche 
Omelette with zucchini, shrimps and crème fraîche

Crostone fatto in casa con avocado, salmone norvegese affumi-
cato, uovo bio in camicia, semi di sesamo nero 

Homemade crostone with avocado, smoked norwegian salmon, 
poached organic egg, and black sesame seeds

Toast gourmet con burrata,  
pomodorini datterino e basilico fresco 

Gourmet toast with burrata, cherry tomatoes and fresh basil

Pancakes con banane, fragole,  
lamponi e sciroppo d’acero 

Pancakes with bananas, strawberries,  
raspberries and maple syrup

ANGOLO SALATO A BUFFET 
Savory Buffet Corner

Selezione di formaggi freschi e stagionati del territorio  
con miele, mostarde e frutta secca 

Selection of fresh and aged local cheese with  
honey, mustards, and dried fruits

Selezione di salumi/Selection of cold cuts

Couscous ai limoni del Garda, verdurine, gamberi e menta 
Cous cous with Garda lemons, vegetables, shrimps and mint

Tartare di tonno rosso con avocado, lime e zenzero 
Red tuna tartare with avocado, lime and ginger

Vitello tagliato fine salsa alla ventresca di tonno, capperi fritti 
Finely sliced veal, tuna sauce and fried capers

Carpaccio di zucchine marinate, feta greca e pinoli tostati 
Marinated zucchini carpaccio, greek feta and toasted pine nuts
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ANGOLO DOLCE A BUFFET 
Sweet Buffet Corner

Selezione di pane appena sfornato 
Selection of freshly baked bread

I nostri croissants in varie farciture 
Our croissants in various fillings

Pain au chocolat/Pian au chocolat

Scones inglesi serviti con clotted cream e confetture fatte in casa 
English scones served with clotted cream and homemade jams

Macaron assortiti/Assorted macarons

Millefoglie con crema diplomatica all’espresso 
Millefeuille with espresso diplomat cream

Mini tartellette ai frutti rossi e crema al mascarpone 
Mini tartlets with red fruits and mascarpone cream

Chia pudding con lime e mango 
Chia pudding with lime and mango

Frutta fresca/Fresh fruits

BEVANDE A BUFFET  
Buffet Drinks

Prosecco Brut – Garda Brut Rosè 
Brut Prosecco – Garda Brut Rosé 

Spremuta fresca d’arancia/Fresh orange juice

Frullato benessere con mela, carota, lime e zenzero 
Wellness smoothie with apple, carrot, lime and ginger

Acqua detox con/with: 
mango e lime | arancia e menta | limone, cetriolo e basilico 

mango and lime | orange and mint | lemon, cucumber and basil

Acqua naturale – Acqua frizzante/ Still water – Sparkling water 

Caffetteria di alta gamma Lavazza e  
La Via del The su ordinazione a tavola 

Selection of premium “Lavazza” coffees and  
“La Via del The”  tea selection (on request at the table)

€60
€48 

a persona/per person
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