
Ristorante Villa Giulia

LUNCH MENU



A N T I P A S T I

Euro 20

Euro 22

P i ke  Ga rdesana sty le ,  green  ol ives ,  capers  and

polenta chips

Euro 22

Buffa lo  mozza re l la form  Campania ,  Caprese  sty le

Euro 20

Ga r ronese  Veneta beef  ca rpacc io  with  Ga rda cheese  shav ings

and  raspberry - infused  Evo  oi l

24 -month  aged  San  Danie le  ham  served  with  melon

Euro 22

Toasted  sourdough  with  seasona l  herbs ,  cr i spy  egg

and  Ga rda cheese  shav ings



P R I M I  P I A T T I

Spaghett i  with  f resh  toma to ,  burra ta and  bas i l

Euro 22

F resh  homemade  tagl io l in i ,  lake  f i sh  ragout ,  cherry

toma toes ,  green  ol ives  and  capers

Euro 25

Spaghett i  with  c lams ,  swordf i sh  and

grey  mul let  botta rga

Euro 26

Maccheronc in i  pasta with  poult ry  ragout  ( rabbit ,  chicken ,  and

duck)  and  aspa ragus  t ips

Euro 25



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

G r i l led  ca tch  of  the  day  served  with  a  se lect ion  of  ga rden  vegetables

Euro 28

Vea l  and  tuna sauce  with  Ga rgnano  caper  f lowers

Euro 24

Caesa r  sa lad  with  gr i l led  chicken  and  cr i spy  bacon

Euro 25

Chicken  c lub  sandwich  served  with  f rench  f r ies

Euro 26

V i l la G iu l ia Sa lad:  smoked  t rout ,  avocado ,  lamb 's  le t tuce  and

gra in  musta rd

Euro 24

C lass ic  cheeseburger  served  with  F rench  f r ies

Euro 28



D E S S E R T

V i l la G iu l ia lemon  semifreddo  and

candied  c i t rus

Euro 16

A f foga to:  vani l la i ce -cream  drowned  with  a

shot  of  hot  espresso

Euro 14

Euro 16

Allergen information is available upon request from our staff

Home  made  T i ramisu


	Ristorante Villa  Giulia
	PRIMI PIATTI
	Spaghetti with fresh tomato, burrata and basil
	Fresh homemade tagliolini, lake fish ragout, cherry tomatoes, green olives and capers
	Spaghetti with clams, swordfish and  grey mullet bottarga
	Maccheroncini pasta with poultry ragout (rabbit, chicken, and duck) and asparagus tips

	SECONDI PIATTI
	Grilled catch of the day served with a selection of garden vegetables
	Veal and tuna sauce with Gargnano caper flowers
	Caesar salad with grilled chicken and crispy bacon
	Chicken club sandwich served with french fries
	Villa Giulia Salad: smoked trout, avocado, lamb's lettuce and  grain mustard
	Classic cheeseburger served with French fries

	DESSERT
	Villa Giulia lemon semifreddo and  candied citrus
	Affogato: vanilla ice-cream drowned with a shot of hot espresso
	Home made Tiramisu
	Allergen information is available upon request from our staff


