VISTERIA

La tradizione, le radici e la passione...faranno sempre la differenza
Tradition, roots, and passion... will always make the difference

Executive Chef
Francesco Sarno



MENU A LA CARTE

Calamaro, menta e zucchine

Squid, mint and zucchini
2-4-5-6-8-12-14

Faraona, spugnole, mirtilli e friggitelli

Guinea fowl, morels, blueberries and friggitelli
5-6-7-8-9-10-12

Capesante, franciacorta e carote

Scallops, franciacorta and carrots
4-5-6-7-8-12-14

Scampo, tra fumo e sole

Scampo, smoked mozzarella and eggplant
2-5-6-7-8-12

Sgombro, friarielli e santoreggia

Mackerel, friarielliand santoreggia herb
1-4-5-6-7-8

Colori dell’orto

Garden’s bounty
3-5-6-8

Fusillo tiepido, ceci e scarola

Warm fusillo pasta, chickpea and escarola
1-2-7-12

Bottone ripieno di maiale e provolone del Monaco

Stuffed homade pasta with pork cheek and provolone cheese
1-3-5-6-7-9-12

Lo Scarpariello

The Scarpariello
1-7

Linguina, limone e gambero rosso

Linguina pasta, lemon and red shrimps
1-2-4-7-9

Risotto, Riccio di mare, plancton e porro

Risotto, sea urchin, leek and plancton sauce
2-4-7-9-12



Cervo e bagna cauda

Venison
5-6-7-8-9-10-12

Agnello, topinambur e zucca

Lamb, jerusalem artichoke and pumpkin
5-6-9-12

La triglia

Red mullet
1-4-5-7-8-9-12

Essenza di sedano rapa

Celeriac essence
5-6-7-8-12

Sogliola e caviale

Sole and caviar
4-5-6-7-9-12

2 portate a scelta a persona | 2 Courses menu for person € 95
3 portate a scelta a persona | 3 Courses menu for person €110

Abbinamento vini 2 calici | Wine pairing 2 glasses €50

Chef de partie
Matteo, Andrea, Riccardo, Luca



NATURA

Coloridell’orto

Garden’s bounty
3-5-6-8
*k*k

Fusillo tiepido, ceci e scarola

Warm fusillo pasta, chickpea and escarola
1-2-7-12
*k*k

Lo Scarpariello

The Scarpariello
1-7

Essenza di sedano rapa

Celeriac essence
5-6-7-8-12
*k*k

Cocco e uvarossa
Coconut and red greap

€130

Abbinamento vini 4 calici | Wine pairing 4 glasses € 90



CONTAMINAZIONE

Calamaro, menta e zucchine

Squid, mint and zucchini
2-4-5-6-8-12-14
* %k

Faraona spugnole mirtilli e friggitelli

Guinea fowl, morels, blueberries and friggitelli
4-6-7-8-9-12
*k*k

Linguina, limone e gambero rosso

Linguina pasta, lemon and red shrimps
1-2-4-7-9
*kk

Cervo e bagna cauda

Venison
5-6-7-8-9-10-12
* %k

Noci, caramello e frutto della passione

Wazelnut, caramel and passion fruit essence
3-7-8

€130

Abbinamento vini 4 calici | Wine pairing 4 glasses € 90



ALLA SCOPERTA

Degustazione 7 portate a mano libera
Free hand tasting menu of 7 courses

€160

Abbinamento vini | Wine pairing € 120

| prezzi si intendono per persona, bevande escluse
The price is per person, drinks not included

MENU CHAMPAGNE

5 portate mano libera con Bottiglia Dom Perignon Vintage 2015
5 Courses Chef Experience menu, with a bottle of Dom Perignon Vintage 2015

€ 650 a coppia | for couple



