
Senso

BETWEEN LAKE & MOUNTAINS
Tas t ing

ASPARAGUS
Live r s  Par fa i t  and  Qua i l  Eg g s

GLASSWORT
Smoked  Lavar e t  F i sh ,  Ol i v e s,  P in e  Nut s  and  Dr i ed  Tomato  Oi l

LETTUCE
Gr een  Peas  and  Chub Fi sh  Consommé w i th  Li c o r i c e 

RICE
Saf f r on ,  Marz emino  W ine  and  Mor e l  Mushr ooms

BREAD BREAK
Sourdough  Br ead  and  Alp in e  But t e r

PIKE 
Vichy s so i s e  Cr eam and  Champagne  Emul s i on

SWEETBREAD 
Hop,  Par sn ip,  Ros emar y  and  Co f f e e

MILLE-FEUILLES
Chant i l l y  Cr eam,  Rhubarb  and  S t rawbe r r i e s

150 eur o



Anto l og ia

BETWEEN LAKE & MOUNTAINS
Tas t ing 

SHIITAKE MUSHROOM FROM TRENTINO
Lavar e t  F i sh ,  Sh i i take  and  Be e r  Emul s i on 

 SPAGHETTI 
Lemon and  Bay  Lea f

BREAD BREAK 
Sourdough  Br ead  and  Alp in e  But t e r 

CHAR FISH  
Marina t ed  Rad i sh  and  Ce l e r ia c  Sauc e

CRUMBLE CAKE
Limonc e l l o  I c e  Cr eam and  Cand i ed  Cape r s

110 eur o

The  Tas t ing  menus  a r e  c r ea t ed  f o r  th e  en t i r e  t abl e .
I t  i s  a l s o  po s s ib l e  t o  choo s e  à  l a  ca r t e  d i sh e s  f r om our  ta s t in g  menus :

2  d i sh e s,  d e s s e r t  90 eur o
3  d i sh e s,  d e s s e r t  110 eur o

W ine  pa i r ing

REMUS 50
From the Celtic “primitive”:

to the rediscovery of  the origins.

Dear  guests,  in  the  presence of  a l lerg ies,  p lease  not i fy  d i rect ly  the  res taurant  manager
so that  an a l ternat ive  can be offered .  Al l  our  gour met  creat ions  are  made of  f resh ing redients,

only  except iona l ly  do we adopt  negat ive  temperature  reduct ion procedures.

AMBIOS 70
From the Celtic “ journey”: 

an itinerary among the great “Terroir”.


