
Ristorante Villa Giulia

MENU



A N T I P A S T I

R
V

G

Ba t tered  a r t ichoke  hea r t , served  with  robio la cheese  quenel le ,

candied  lemon  and  mint

Euro 24

Euro 28

S tuffed  ca lama r i  with  red  radicchio  on  a  bed  of  smoked  pota toes  with

a cherry  toma to  and  oregano  dress ing

Euro 26

Hand -cut  Ga r ronese  Veneta beef  ta r ta re ,  black  t ruff le

and  haze lnut  mayonna i se

Euro 28

Sa lmon  t rout  sash imi  ma r ina ted  in  c i t rus  f ru i t s

with  apple  and  cucumber  wa ter



P R I M I  P I A T T I

R
V

G

Chita r ra spaghett i  with  sa rd ines ,  Ga rgnano  cappers ,

thyme  and  lemon  breadcrumbs

Euro 24

Aspa ragus  velouté  with  cr i spy  aspa ragus  vei l s

Euro 24

R rav io l i  f i l led  with  T remos ine  cheese  and

Ca l vados -ca ramel ized  pea r  cream

Euro 24

C a r n a r o l i  r i s o t t o  c r e amed  w i t h  M a s c h e r p a  c h e e s e ,

"C r u s c o "  p e p p e r  c r e am ,  a n d  T a g g i a s c a  o l i v e  p owd e r

Euro 26



S E C O N D I  P I A T T I

R
V

G

R a c k  o f  l amb  s e r v e d  w i t h  b u t t e r e d  wh i t e  a s p a r a g u s

a n d  r e d  w i n e  j u s

Euro 35

V e a l  f i l l e t  w i t h  mo r e l  mu s h r o om s

a n d  " c r y s t a l "  p o t a t o e s

Euro 30

A r c t i c  c h a r  f i l l e t ,  s n a p  p e a s ,  b e u r r e  b l a n c ,

a n d  t h ym e  o i l

Euro 32

R o a s t e d  c a u l i f l o w e r  s t e a  o n  a  G r e e k  y o g u r t  s a u c e ,

m i n t  a n d  l em o n

Euro 28



D E S S E R T

R
V

G

C h o c o l a t e  f o n d a n t  w i t h  v a n i l l a  i c e - c r e am

Euro 16

C h e e s e  s e l e c t i o n  w i t h  a r t i s a n a l  c h u t n e y s

Euro 26

" T o r t a  d i  R o s e "  ( T r a d i t i o n a l  r o s e - s h a p e d  b r i o c h e )

w i t h  w a r m  l em o n - s c e n t e d  z a b a g l i o n e

Euro 18

For the allergens please aks the staff
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