
Riso�i
14,00€Riso�o with alpine pasture flavors

Riso�o with Amarone
Mountain Riso�o

Rice Salad

Riso�o With Verona Radicchio
 And Scamorza Cheese

14,00€
14,00€

14,00€

14,00€
Cheese and Alpine aromas

Porcini Mushrooms, Chanterelle Mushrooms, and Cheese

Typical Rivoli Asparagus Riso�o
Country White Asparagus
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12,00€

8,00€

10,00€

10,00€

10,00€

10,00€

Pesce / Fish Vegano / Vegan

Antipasti

9,00€

9,00€

9,00€

9,00€

10,00€

10,00€

10,00€
10,00€

10,00€
Vegetable Burger with Seasonal Side Dish

Vegetable Meat 

Sliced Soy with Courgettes and Curry

12,00€

Vegan Bolognese

10,00€

9,00€

8,00€

10,00€

10,00€

18,00€

10,00€

15,00€

Classica

Pollastrella

1,00€ Coperto 

Green Salad, Red Cabbage, Tomatoes, 
Smoked Trout, Crostini, Olives

Sportiva
Green Salad, Chickpeas, Tomatoes, red Cabbage, Feta,
Eggs

11,00€
Grilled Vegetables, Chickpeas, Eggs, Parma Ham,
Walnuts, Parmesan flakes

Rivoli
Green Salad, Mushrooms, Asparagus, Eggs, Peppers,
Purple Cap

9,00€
Green Salad, Tomatoes, Carrots, Cabbage, Red Cap,
Chickpeas, Beans, Mushrooms, Olives

Green Salad, Tomatoes, Cucumbers, Artichokes, 
Sliced Chicken, Olives

Green Salad, Tomatoes, Carrots, Cucumbers, 
Mozzarella, Tuna, Olives

Zuppa di Zucca

Orzo�o

1,50€

5,50€

5,50€
5,50€

5,50€

5,50€

5,50€

5,50€

3,50€
6,50€

Spinach, Cheese and Pepper, Sausage and Potatoes, 
Boiled Veronese, Parmigiana, Savory Swiss Chard Pie 
andRoast pork 

Falafel Meatballs with Avocado

Fried cod fillets with fried polenta sticks

/ Mixed Canapés

Fried mix of Pumpkin and Sage

Vegan Acolane Olives and Fried Mozzarella with Basil

Provolone Cheese in carriage

Hot Stick Stuffed Peppers, Spicy pepper

10,00€

11,00€

11,00€

11,00€

12,00€
12,00€

13,00€

13,00€

12,00€

12,00€

13,00€

11,00€

10,00€

Secondi

14,00€

15,00€

16,00€
17,00€
12,00€

5,00€

18,00€ (From October to March)

13,00€

Slices of Cotechino served with Pearà sauce

10,00€

10,00€

13,00€

12,00€

12,00€

12,00€

12,00€

(From June to September)

(From June to September)

Roast-Beef con Tartufo / with Truffle

Contorni 
Vegetables

16,00€

15,00€

con Polenta

15,00€Baccalà alla Vicentina

Ossobuco Rivolese Style
Diaphragm cut

Cutlet With Fondue, 
Mushrooms And Tru�le

14,00€

Tomato, Mozzarella, Capers and Olives

Parmigiana 

Carbonara (Specialità Ettore)
Bigoli with Guanciale, Pecorino, Egg

Bigoli with Cacio Cheese and Pepper
 

Pappardelle with Donkey Meat

 arrostita

con Polenta

with Sardine pesto, 

Bigoli with Duck

Cherry Tomatoes, Mint, and Breadcrumbs

Orecchiette with Turnip greens, Guanciale, 
and Pecorino cheese

Polenta, Gorgonzola,
Soppressa

Steack with Spices and Bins, Onions

Codfish with Polenta

Sliced Chicken with Cherry Tomatoes, 
Olives, Paprika, and Mint

Kitchen open 

Typical disch of boiled Meat with Pearà,
Cren, Mustard, Green Sauce

Braised Roast with Sauce and Polenta

Veal cheeks with Amarone Sauce

Donkey meat with Polenta

/ Tripe

/Gnocchi with Truffle

Bigoli with White Meat Suce

/ French fries

Tagliatelle with Hare and pine Nuts

Tagliatelle with Baldo Truffle and Egg crumbled on top

Scottona Tartare

Egg with Truffle, Melted cheese, and Mushrooms

Fried Egg on roasted Onion crumble

Mixed Cured Meats Platter with Cheeses for 2 people

Platter of cured game cold cuts for 2 people

Polenta , Gorgonzola cheese, Suppressed

Cheese and Mustard platter

Marinated Mazzancolle “in Saor” with Polenta

/ Fish Soup

Pasta and Beans

Soup with Pumpkin, Almonds, Paprika 

barley soup

Vegetables Soup

Cold Soup with Cucumbers, Tomatoes, 
Peppers, Onions, Carrots, and Garlic

Riz with Vegetables: Eggs, 

Sala’s Carpaccio Meat with Monte Veronese Cheese
 40 mounth

Veal with Tuna Sauce

Raw and Melon

Parma Ham, Burrata, Cherry Tomatoes, Olive, Artichokes

/ Sea Salad 

Cheese, Tuna, Ham

Fried Mozzarella Sandwich

Fried Polenta Chips

5,50€Fried Carbonara Meatballs

6,50€


