
Enjoying the tradition of Mantova
Piazza Sordello, n. 13 46100 Mantova (MN)Piazza Sordello, n. 13 46100 Mantova (MN)

 An exclusive experience in the frescoed halls for the palate of our guests... An exclusive experience in the frescoed halls for the palate of our guests...
Validity: every Saturday evening from 07/03/2026 to 30/05/2026 and from 05/09/2026 to 05/12/2026

€ 40,00 per person, excluding optional extras€ 40,00 per person, excluding optional extras

Homemade “Sbrisolona” cake, typical from MantovaHomemade “Sbrisolona” cake, typical from Mantova

DessertDessert

Pork loin with herbs and baked potatoesPork loin with herbs and baked potatoes

Second course and side courseSecond course and side course
Bronze-drawn macaroni of our production with Mantova-style beef stewBronze-drawn macaroni of our production with Mantova-style beef stew

 Homemade pumpkin tortelli with melted butter, sage and Grana padano cheese Homemade pumpkin tortelli with melted butter, sage and Grana padano cheese

First CoursesFirst Courses
MenùMenù

The menù includes bread, service charge, water, 1 bottle every 3 people of Gran Rosso del Vicariato di

Quistello or Bianco di Custoza, coffee

The menù includes bread, service charge, water, 1 bottle every 3 people of Gran Rosso del Vicariato di
Quistello or Bianco di Custoza, coffee

Reservations are accepted until 5pm on the same day.Reservations are accepted until 5pm on the same day.

The organization reserves the right to reconfirm the service based on the presence of other events. The organization reserves the right to reconfirm the service based on the presence of other events. 

Optional (at an extra cost of € 8,00 per portion)Optional (at an extra cost of € 8,00 per portion)
Grana Padano cheese with apple mustard and honeyGrana Padano cheese with apple mustard and honey

Appetizer with cold cuts from MantovaAppetizer with cold cuts from Mantova

Special menus are available for food allergies and/or intolerances and for children.Special menus are available for food allergies and/or intolerances and for children.
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