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BLACK ANGUS BEEF HOSOMAKI

WITH SOY SAUCE AND GOLD DUST

StarterStarter

BLACK & GOLD TARTARE

WITH RED WINE REDUCTION, PARMESAN CREAM, AND BLACK BREAD CHIPS

AppetizerAppetizer

ARGENTINIAN BLACK ANGUS FILLET WRAPPED IN GOLD LEAF

(200 DAYS GRAIN-FED)

SERVED WITH SAFFRON FONDANT POTATO

AND HONEY-LACQUERED BABY CARROTS 

SCENTED WITH PINK PEPPERCORNS

Main courseMain course

MANGO MOUSSE

SILKY MANGO CREAM WITH A GOLD-DUSTED CRUMBLE

DessertDessert

STRADELLA SANTA BARBARA 12 
VICENZA
TEL. +39.0444.206497
CEL. +393773114986

80 € PER GUEST
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HOSOMAKI DI BLACK ANGUS

RIDUZIONE DI SALSA DI SOIA E POLVERE D'ORO

EntreEntre

TARTARE BLACK & GOLD

RIDUZIONE AL VINO ROSSO, CREMA DI PARMIGIANO E CHIPS DI PANE NERO

AntipastoAntipasto

FILETTO DI BLACK ANGUS ARGENTINO IN FOGLIA D'ORO

(200 GIORNI GRAIN FEED) 

ACCOMPAGNATO DA PATATA FONDENTE ALLO ZAFFERANO

E CAROTINE GLASSATE AL MIELE E PEPE ROSA

SecondoSecondo

MOUSSE AL MANGO

E CRUMBLE IN POLVERE D'ORO

DessertDessert

STRADELLA SANTA BARBARA 12 
VICENZA
TEL. +39.0444.206497
CEL. +393773114986

80 EURO A PERSONA
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BLACK ANGUS BEEF HOSOMAKI

WITH SOY SAUCE AND GOLD DUST

StarterStarter

BLACK & GOLD TARTARE

WITH RED WINE REDUCTION, PARMESAN CREAM, AND BLACK BREAD CHIPS

AppetizerAppetizer

ARGENTINIAN BLACK ANGUS FILLET WRAPPED IN GOLD LEAF

(200 DAYS GRAIN-FED)

SERVED WITH SAFFRON FONDANT POTATO

AND HONEY-LACQUERED BABY CARROTS 

SCENTED WITH PINK PEPPERCORNS

Main courseMain course

MANGO MOUSSE

SILKY MANGO CREAM WITH A GOLD-DUSTED CRUMBLE

DessertDessert

STRADELLA SANTA BARBARA 12 
VICENZA
TEL. +39.0444.206497
CEL. +393773114986

80 € PER GUEST


