


Antipasti 

Insalata di gamberi, finocchi e arancio (11)        € 22 

Tataki di tonno in panure, crema di avocado e cipolle in agrodolce (1,12)    € 22 

Parmigiana di melanzane di Relais Villa Vittoria (1,8)       € 16 

Tartare di manzo, senape, capperi e pane di cristallo (1,5)      € 22 
 

Primi 

Linguine all’astice  (1,9,11)          € 40  

Cannelloni al baccalà con besciamella allo zafferano e nero di seppia (1,8,10,12)   € 28 

Spaghetti, cavolo nero, speck e crema di pecorino (1,8)      € 22 

Risotto cacio e pepe con gamberi rossi crudi (8,9,11)       € 32 

 

Secondi 

Branzino in crosta di patate, crema di zucchine, feta e olive (8,12)     € 34 

Polpo alla diavola con crostini (1,2,5,6,8,10,13)        € 32 

Tagliata di manzo, prugne, yogurt e nocciole (3,8)       € 30 

Petto d'oca con salsa di mirtilli e verdure saltate (1)       € 30 

 

Dolci 

Tiramisù (1,8,10)            € 10 

Panna cotta al cardamomo con salsa all’arancia e datteri (8)      € 10 

Semifreddo tris di cioccolati (1,3,4,6,8,10)        € 10 

Carpaccio di ananas con gelato (1,8,10)         € 10 

 

Coperto € 5 pp 

Servizio in camera € 15 pp 



Starters 

Prawns, fennel and orange salad (11)         € 22 

Breaded Tuna tataki, avocado cream and sweet and sour onions (1,12)    € 22 

Villa Vittoria aubergine parmigiana (1,8)          € 16 

Beef tartare with mustard, capers and crystal bread (1,5)       € 22 

 

First Courses 

Linguine with lobster (1,9,11)           € 40 

Salted cod cannelloni pasta with saffron and squid ink béchamel sauce (1,8,10,12)   € 28 

Spaghetti with black cabbage, speck and cream of pecorino cheese (1,8)     € 22 

Risotto Cacio e Pepe with raw red shrimps (8,9,11)       € 32 

 

Second Courses 

Sea bass in a potato crust, cream of courgettes, feta and olives (8,12)     € 34 

Deviled octopus with croutons (1,2,5,6,8,10,13)        € 32 

Sliced Beef with prunes, yogurt and hazelnuts (3,8)       € 30 

Goose breast with blueberry sauce and sautéed vegetables (1)     € 30 

 

Desserts 

Tiramisu (1,8,10)             € 10 

Cardamom panna cotta with orange and date sauce (8)      € 10 

Three chocolates Semifreddo (1,3,4,6,8,10)        € 10 

Pineapple carpaccio with ice cream (1,8,10)        € 10 

 

Cover charge € 5 pp 

Room service € 15 pp 




