
Starters 
 

VEAL WITH TUNA SAUCE 
Celery  and Capers  25  

 
ROASTED OCTOPUS 

Potatoes ,  cherry  Tomatoes ,  Bas i l  and Olives  crumble  25  
 

MOZZARELLA and TOMATO  

l ike  a  Caprese  20  
 

SOFT EGG  
Potatoes ,  Peas  and Smoked Bacon 20  

 
RED PRAWNS 

Roasted l e t tuce,  “Buffa lo  Mozzare l la  Je l ly” ,  Candy Lemon and Prawns Extract  30  
 

ROASTED QUAIL 

Quai l  Egg Sa lad and Sweet&Spicy  Chi l ly  Cream 26  
 

Cheeses 
  GRILLED VEGETABLES   

and Toma cheese  from Tremos ine  20  

 
OUR SELECTION  

served wi th Bread-brioches  and Jams…25  
 

Paste 
SPAGHETTONE MATT 

with Fish Lake 28  
 

PASTA 
l ike  a  Lasagna  26  

 
PACHE MONOGRANO MATT 

Amatr ic iana  Sty le  24  
 

LAVARET RAVIOLI  
l ight  Pes to ,  Walnuts ,  Ol ives  and Marjoram 24  

 
POTATO DUMPLINGS  

Broad Beans ,  Pecor ino Cheese  and Rabbit  Ragout  26  
 

RICE  
 Green Asparagus  and Morche l le  mushrooms 25  

 
 
 
 



Fish 
 

RAINBOW TROUT  
Lemon,  Gargnano Capers ,  Almonds  and whi te  Asparagus  32  

 
TURBOT 

Zucchini  and Mint  32  
 

COD 
 Broccolo cream,  Beer reduct ion and Wi ld sprouts  34  

 
FISH OF THE DAY 36  

Depending on da i ly  and loca l  ava i lab i l i ty  
 

Meat 
 

VEAL SIRLOIN 
Pavè of  Pota toes  and Radish 34  

 
LEG OF LAMB 

Champignon,  Pota toes ,  Pear l  Onions  and Glasswort  34  
 

OUR BEEF STYLE 
 wi th Extra  Virg in Ol ive  Oi l  Garda  DOP 36  

 
BEEF TENDERLOIN 

Smashed Potatoes  and Green Pepper Sauce  38  
 

 

Discovering Lake Garda 
t a s t in g  menu  70  

 
SISAM 

                                       of  Lavaret   22  
 
 
 
 

 

RICE 
Perch from Garda  Lake ,  Butter  and Sage  25  

 

 
 

 

LAKE FISH SOUP 
and Crispy  “Focacc ia”  Bread 28  

 

 
 

ROSES CAKE 
and “crema rosada” 12  

 
Execut ive  Chef :  Alf io Ghezz i  |  Head  Chef :  Akio Fuj i ta  

Dear guests ,  in case of a l lerg ies ,  we ask you to not i fy  the ma î t re  in order  tha t he can  of fer  you the most welcome a l ternat iv e .  
We a lso  remind you tha t in the rea l iza t ion of  our  crea t ions we choose fresh  ingred ients ,  on ly  except iona l ly  do  we adopt nega t ive  temperature  

reduct ion  procedures  


