
 

 

Fall Winter 2022-’23 
Collection 

A rich gastronomic adventure to make you enjoy the delicacies  
of a Mediterranean cuisine that follows the rhythm of the season  

where the origin is always the search of great products.  
 

Our family Chignola, to the management for 26 years,  
wishes you an unforgettable experience. 

 

You can choose a Tasting Menu or à la carte itinerary. 
For those who want to order à la carte, you can choose from all the dishes 
please note that a minimum of two savory dishes are required per person.  



 

 

 
 

 
 

Extract 
Un Territorio da Scoprire 

 
A walk between the Garda shores and the Baldo woods  
to discover the aromas and the fragrances of our land  

 
 
 

Welcome Carosello 
Poached egg, chantarelle mushrooms and Monte Veronese mousse 

Risotto with Amarone, pumpkin, Agrì cheese and oxtail terrine 
Suckling pork cheek, phyllo dough, pumpkin, chestnuts and cocoa purée 

Predessert 
Pancake, stracchino dop mousse, walnuts and maple syrup 

 
 

Tasting Menu  € 90 per person 
 

The Menu will be served for the entire table  
 

Wine pairing by our Sommelier  
at the additional value of € 50 per person 



 

 

 
 

 
 

Un Territorio da Scoprire 
 

A walk between the Garda shores and the Baldo woods  
to discover the aromas and the fragrances of our land  

 
 
 

Welcome Carosello 
Poached egg, chantarelle mushrooms and Monte Veronese mousse 

Fried sweetbreads, garlic sauce, parsley and chestnut honey 
Stracchino potato with saffron, licorice and radicchio 

Risotto with Amarone, pumpkin, Agrì cheese and oxtail terrine 
Suckling pork cheek, phyllo dough, pumpkin, chestnuts and cocoa purée 

Selection of local cheeses 
Predessert 

Rum Babà, ricotta and caramelized figs 
 
 

Tasting Menu  € 140 per person 
 

The Menu will be served for the entire table  
 

Wine pairing by our Sommelier  
at the additional value of € 90 per person 



 

 

 
 

 
 

Extract 
Il Sogno Mediterraneo 

 
A journey to discover the flavors of our Mediterranean sea  

to guide you in an all-fish experience 
 
 
 

Welcome Carosello 
Golden scallops, bacon sauce and artichokes in vanilla aroma 

Home made Paccheri in fisherman’s style 
Mackerel with datterino sauce, Pantelleria capers and crunchy olives 

Predessert  
Millefeuille with chestnut cream, marron glacés ice cream  

and sour toffee cream  
 
 

Tasting Menu  € 90 per person 
 

The Menu will be served for the entire table  
 

Wine pairing by our Sommelier  
at the additional value of € 50 per person 



 

 

 
 

 
 
Il Sogno Mediterraneo 

 
A journey to discover the flavors of our Mediterranean sea  

to guide you in an all-fish experience 
 
 
 

Welcome Carosello 
Marinated trout, beetroot mousseline, cinnamon bread and yogurt 

Golden scallops, bacon sauce and artichokes in vanilla aroma 
Pici with parsley, Evo Oil, garlic, chilli, urchains and bottarga 

Cod and potato Ravioli, curcuma, black ink sauce and anchovies  
Mackerel with datterino sauce, Pantelleria capers and crunchy olives 

Selection of local cheeses 
Predessert 

Lemon sweet, white chocolate and thyme 
 
 

Tasting Menu  € 140 per person 
 

The Menu will be served for the entire table  
 

Wine pairing by our Sommelier  
at the additional value of € 90 per person 



 

 

 
 
 

The Raw Fish 
             

 
Our Sea Food Sensation 

Oyster with confit shallot and apple cider vinegar  
Amberjack with caramelized red onion and lime  
Tuna tataki, pistachio gomasio and grape must  

Salmon tartare, toasted sesame and yogurt sauce  
Red prawn salad and radicchio 

Steamed scampi with pumpkin cream  
€ 65 

 
 

A refined tasting of Oyster: 
 

Fine de Claires 
with a full and oceanic taste ...  € 6  each  

 

Tsarskaya 
the Russian Tsars passion ...   € 8  each 

 

Gillardeau 
Salinity and sweetness perfection ... € 8  each 

 
 

Crustaceans Tasting: 
 

Sicilian red Prawns     € 6 each 
 

Adriatic Scampi       € 8 each 



 

 

 
 

 

The Aperitif in the Garden 
 

A “Cuddle” served in the garden 
to enjoy of a wonderful lago di Garda panorama 

       
Three signature canapè in finger food style  

to enjoy a romantic sunset  
in our private garden 

€ 24 per person 
(drinks not included) 

 
 



 

 

 
 
 

Antipasti € 30  
             

Golden scallops, bacon sauce and artichokes in vanilla aroma  

Red prawns, aubergine, pumpkin and burrata 

Marinated trout, beetroop mousseline, cinnamon bread and yogurt 

Autumn undergrowth: 
Mountain potato cooked in charcoal, mushrooms and 3 milk fondue 

Fried sweetbreads, garlic sauce, parsley and chestnut honey 

 Primi Piatti € 30  
   

Cod and potato Ravioli  
curcuma, black ink sauce and anchovies 

Home made Paccheri in fisherman’s style  

Risotto with Amarone della Valpolicella 
pumpkin, Agrì and oxtail terrine (min. 2 pers.) 

Bigoli cacio and pears, red prawns tartare and lime 

Stracchino potato Gnocchi  
saffron, licorice and radicchio 



 

 

 
 
 

Secondi Piatti € 40  
 

John Doty, chicory, carrot in cumin aroma and butter sauce 

Fish chowder, pearl barley, crustaceans and sea food  

Mackerel and datterino sauce, Pantelleria capers and crunchy olives 

Venison sirloin, parsley purée, sprouts and walnuts 

Suckling pork cheek, phyllo dough, pumpkin, chestnuts purée 

 

 Dolci € 20  
  

Millefeuille with chestnut cream 
Marron glacés ice cream and sour toffee cream 

100% Mais 
Corn bavarian cream, strawberry grape jam, salted caramel 

Meliga biscuit, toasted corn ice cream and caramelized popcorn 

Pancake, stracchino mousse 
black walnuts and maple syrup 

Chocolate Emotion’s 2022/2023 

Lemon sweet, white chocolate and thyme 

 



 

 

 Gluten Free 
 Vegan 

 Lactose Free 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Welcome to our Home. 
We are happy to welcome you and share the joy and the desire to make you feel good. 

Our Residence gives you the first Welcome in this beautiful room in the garden  
from which you can enjoy a unique view of Lake Garda, if you want to receive  

more information about our territory do not hesitate to ask. 
We inform you that during your stay we will serve you  

home made bread, grissini and small pastry.  
Please use mobile phones with discretion. 

We would like to remind you that smoking is forbidden at the tables. 
 Our staff will be happy to show you the designated smoking areas. 

If you have a food allergy and/or intolerance please ask our staff 
for information about the food and drinks we serve. 

You can also view the menu regarding all the specifications.  
To protect your health, according to the Italian law CE 853/2004, 

we inform you that in our restaurant the fish is frozen 
to guarantee the quality and health of the fish served on your table. 

We wish you a wonderful experience.  
Thanks for being with us.  

Sara and Federico 
 
 
 
 

Coperto  € 10 


