TASTING DINNER

with wine pairing

F

RESTAURANT

pe] |

TASTING MENU

Welcome glass of sparkling wine

Starter

Classic beef tartare, potato focaccia and its
garnishes

or

Seared baby squid with artichokes, radicchio
and sour cherries

or

Chef's selection

First course

Plin pasta filled with three roasted meats,
veal jus, beef tartare and caramelized
chestnut

or

Spaghetti with clams, lemon and samphire

or

Chef's selection

Main course

Rabbit roulade with “a la royale” sauce, mashed

potatoes, raspberry and gin tonic gel
or

Grilled catch of the day with vegetables from

Sant'Erasmo
or
Chef's selection

Dessert

Classic “La Caravella” tiramisu
or

“La Caprese dolce”

Each course is paired with a carefully
selected wine chosen by our sommelier.

Ristorante La Caravella Calle Larga XXII Marzo San Marco 2399 30124 Venezia
www.restaurantlacaravella.com
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