
Il Desco Bistrot
AUTUMN VEGETARIAN TASTING MENU 2018

 

GF – Gluten Free

Appetizers

Salad of beetroots with pecorino cheese ice cream and pumpkin seeds GF
Cauliflower and celeriac cream with brown bread croutons and parsley oil GF

First courses

Crêpe with yellow pumpkin, rosemary and burrata cheese GF
Seasonal vegetarian lasagna with Bio vegetables of the garden GF

Second courses

Great selection of organic vegetables of the day and cheeses GF  
Roasted organic seitan on pureed beans and sautéed chicory 

Dessert

Ricotta cheese mousse with dried fig and walnut crumble GF 
Dark chocolate cake with organic compote GF

Tarte Tatin with peanuts ice cream 



The  menu  includes  the  sampling  of  two  appe4zers,  two  first  dishes,  one  second  course  and  one  cake  per  
person.  Cost  is  37.00€pp  –  service  and  cover-­‐charge  included


