
 

  

 

 

 

Starters 
 

Cappuccino of “trevisano” radicchio  and eggplant     Euro 18,00                                                                           

with parmesan mousse and red heirloom tomato                                                                       
 

Red king prawns carpaccio with fennel, orange, sprouts,    Euro 22,00                                                                            

cream of “robiola” cheese , sturgeon  eggs                                                                                                         
 

Carpaccio of tuna marinated in pomegranate jus,                                   Euro 22,00                                                                                             

caramelized Tropea onion and fresh ginger 
 

Creamed cod fish, scallops and spritz jelly, orange powder                              Euro 22,00                                                                                      
 

Octopus with mint-scented red potatoes,      Euro 20,00                                                                                       

minced olives and creamed green-peas  
 

Angus beef tartare, seasonal salad with creamy parmesan     Euro 18,00                                                                  

and tomato crumble 
 

Breast and thigh of quail, served with honey date,     Euro 20,00                                                                             

squacquerone cheese and polenta 

 
First courses 
 

Abruzzese saffron risotto , lime                                   Euro 20,00 

and 36 months aged Parmigiano Reggiano cheese 
 

Lentil soup, “Mazara” prawn          Euro 18,00 

and rosemary toasted croutons  
 

Pumpkin tortelli, shrimp sauce                                                      Euro 18,00                                                                                                                   

and Treviso radicchio jam 

  

Torch shaped spaghetti with “Cantabrico”  anchovies,                      Euro 22,00                                                                   

fennel and vanilla creamed cauliflower  

  

Classic  Bolognese tortellini in capon broth      Euro 18,00      

                                                  



 

  

 

 

 

First courses 
 

Tagliatelle with  meat ragù Bolognese style         Euro 16,00 
  
Potato gnocchi with duck ragout and cherry tomatoes                Euro 20,00                                                                                        

with thyme and marjoram 
 

Beef tongue ravioli with clarified butter, green salsa,    Euro 18,00                                                                            

fruit condiment and  oil “cenere”   

 
Main courses 
 

Pumpkin and eggplant  tart with sweet cherry tomatoes,    Euro 22,00                                                                         

gorgonzola cream and porcini mushrooms  
 

Roasted scallops, sesame seeds, with mustard     Euro 32,00                                                                                           

turnip green compote 
 

Roasted fillet of mackerel, olive bread, “goat” cheese salsa,   Euro 24,00                                               

cucumber and beetroot  
 

Grilled tuna steak, smoked eggplant sauce,                                               Euro 28,00                                                                   

roasted cherry tomatoes and candied orange  
 

Cutlet Bolognese truffled potato flan,                                      Euro 25,00                                                                          

“friggione” and black cabbage   
 

Crispy pork, celeriac puree, green sauce                                   Euro 25,00                                                                                 

and savoy cabbage with pine nuts and raisins  
 

Beef cheek, grilled pumpkin polenta         Euro 25,00                                                                                              

and sweet and sour scallions     
       *** 

We elaborate the products of our land with a bit of imagination and respect  for the tradition. 

Passion and enthusiasm are our commitments to offer you unforgettable experience.   

Chef Giuliano Tassinari and all the staff of Restaurant I Carracci  wish you Buon Appetito ! 

 

Cover  charge 5,00 € 



 

  

 

 

 

Suggestions 
 

Fish            Euro 70,00 
 

Red prawns carpaccio with fennel, orange, sprouts, and 

cream  of “Robiola” cheese, sturgeon eggs                                                                                                             

Torch shaped spaghetti with “Cantabrico”  anchovies,                                                                                   

fennel and vanilla creamed cauliflower  

Roasted fillet of mackerel, olive bread, “goat” cheese salsa, 

cucumber and beetroot  

Dessert à la carte  
 

Meat           Euro 65,00 
 

Angus beef tartare, seasonal salad with creamy parmesan    

and tomato crumble 

Beef tongue ravioli with clarified butter, green salsa, 

fruit condiment and oil “cenere”   

Beef cheek, grilled pumpkin polenta   

and sweet and sour scallions  

Dessert à la carte  
 

Tradition           Euro 65,00  
 

Culatello  from “Zibello” grilled pan brioche and butter curls 

Traditional green lasagna Bolognese with parmesan cheese fondue 

Cutlet Bolognese truffled potato flan,                                    

“friggione” and black cabbage  

Dessert à la carte  
 

Vegetarian          Euro 60,00  
 

Cappuccino of “trevisano” radicchio  and eggplant 

with parmesan mousse and red heirloom tomato                                                                       

Abruzzese saffron risotto,  lime and                            

 36 month aged Parmigiano Reggiano cheese 

Pumpkin and eggplant tart with sweet cherry tomatoes, 

cream of gorgonzola  and porcini mushrooms  

Dessert à la carte  


