
Aperitif
Easter  f lan  with  art ichokes  and quai l  eggs

Rol l  of  a i r -dr ied  beef  f i l led  with  Zincar l in  cheese

MENÙ
Soft -boi led  egg,  wi ld  hops,  burrata  mousse  and marinated prawn

*  *  *
Raviol i  f i l led  with  bra ised  lamb in  Cacio  cheese  e  pepper  cream,  fresh  broad beans

*  *  *
Tradit ional  oven-roasted kid  goat  with  spr ing  potatoes

*  *  *
Sic i l ian  c i trus  sorbet

*  *  *
Vil la  d ’Este ’ s  home-made tradit ional  Easter  Colomba cake

*  *  *
Chocolate  Easter  egg  trol ley

5TH  APRIL  2026

Easter Lunch

WINE PAIRING

The cost  of  the  menu i s  €110.00 per  person,  beverages  included.
For  information and reservat ions ,  p lease  contact :

 +39 031 23391 or  info@palacehote l . i t

Berlucchi  DOCG Rosé  Brut
Chardonnay Blanc  Mazzol ino

Ferghett ina  Terre  di  Franciacorta  Curtefranca
Dievole  Chiant i  Class ico  Riserva  Novecento

Torcolato  Maculan


