
Mille-feuille with zabaione cream and mascarpone

D E S S E R T

W E L C O M E  A P P E T I Z E R

Hand-cut Fassona beef tartare 
with goat cheese and anchovy pearls

S T A R T E R

Paccheri pasta with white veal ragù, 
lemon, rosemary and tarallo crumble

F I R S T

Duck breast with caramelised orange
Purple potato velouté

S E C O N D

Trattoria Le Palazzole
Menù 

San Silvestro 2026  
8.30pm
MEAT MENU

Trattoria Le Palazzole - Via Palazzole, 1 - Colà di Lazise - Tel. 344 2999001

70€
Meat menù

per person

Cover charge, water and coffee
included
Wine not included



D E S S E R T

Marinated salmon carpaccio 
with sweet Cervia sea salt and orange drops

S T A R T E R

Swordfish parcel with black garlic

F I R S T  C O U R S E S

Oven-baked sea bass roulade 
with yellow cherry tomato velouté and black olive powder

S E C O N D  C O U R S E

Trattoria Le Palazzole
Menù 

San Silvestro 2026
8.30pm
FISH MENU

Trattoria Le Palazzole - Via Palazzole, 1 - Colà di Lazise - Tel. 344 2999001

75€
Fish menù

per person

Cover charge, water and coffee
included
Wine not included

W E L C O M E  A P P E T I Z E R

Mille-feuille with zabaione cream and mascarpone


