
Enjoy yourself,
The Chef

Dear Guests, 
Welcome to the Sulphur Restaurant by
Hotel Al Caminetto. 

I have designed this menu as an encounter
between Sicilian warmth and the
freshness of Lake Garda.

The seasons guide us, tradition inspires us
and creativity accompanies us.

Each dish tells a story made up of
authentic ingredients, different territories,
but a single passion: good food.

Luigi Barnabar
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spring

POLENTA MOUSSE AND “SCHIE” (BABY SCHRIMPS)  (1,2,7)
€ 16

The ChefLuigi Barnaba

Risotto, asparagus, raw pink prawns
with lime and basil pearls (2,7,12)

€ 24

donna itriya Busiate, red prawns,
pistachios and cherry tomatoes (1,2,7,8,12,13)

€ 22

Donna Itriya spaghettone with squid ink
and sea urchins (1,7,9,10,12,13)

€ 22

Roe deer ravioli on artichoke cream,
shavings of turmeric-infused caciotta (1,3,4,7,12,14)

€ 26

Duck fillet, with its own sauce and seasonal
accompaniment (6,9,12,14)

€ 22
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Swordfish carpaccio, burrata,
salmon roe (4,7)

€ 22



Fisch
Tartar von Tintenfisch, Orange 

und Schwarztinten-Chip (10)

Handgemachte Tagliatelle mit Oktopusragout
und Stracciatella (1,3,7,9,10,12,13)

Gegrillte Riesengarnelen, 
Zitronenmayonnaise (2,3,7,14)

Fleisch
Dampfbrötchen mit Rehschinken

niedrigtemperaturgegart, süß-saure Zwiebel 
und Rosmarinmayonnaise (1,3,7)

Handgemachte Tagliatelle mit Wildschweingeragout,
Zartbitterschokolade und Pistazien (1,3,8,9,12,13)

Glasiertes Hirschfleisch in Weinsauce,
Blaubeerreduktion und Maiscreme (1,6,7,9,12,13)

Dessert
Zerlegtes Cannolo mit unseren 

kandierten Zedern und Orangen (1,3,7)

4-Gänge-Menü
 Fisch € 50

 Fleisch € 45

Lo ChefLuigi Barnaba

Monatsmenü
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starters

The ChefLuigi Barnaba

Raw seafood
2 oysters, 2 red prawns, 2 purple prawns, 2 scampi, 

4 razor clams, 4 cockles, 2 canestrelli (2,10)
€ 48 (€ 25 for 1 person)

Gratinated mix
2 scallops, 2 scampi, 2 canestrelli,

4 razor clams, 1 lobster, 2 oysters (1,2,7,10,13)
€ 68 (€ 35 for 1 person)

  
Sautéed razor clams, cockles and red prawns (2,10,12)

€ 26

Caponata of amberjack, onion, olives, tomato,
eggplant and rosemary carasau bread chips (2,4,9,10,13)

€ 14

b.a.s.a.n.i.n.a.a. tartare marinated in mustard
Caper powder, black onion salt, rosemary mayonnaise (3,14)

€ 18

Pork belly cooked at low temperature, buerre blanc sauce,
verona radish in two consistencies (1,7)

€ 16

Vitello tonnato cooked for 9 hours 
at low temperature, caper flower and its sauce (3,4,5,14)

€ 17

Aubergine parmigiana with basil cream (1,7,13)
€ 15
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The ChefLuigi Barnaba

Linguine donna itriya “allo scoglio” 
with seafood (1,2,4,9,10,12,13)

€ 28

Mezzo pacchero inverso donna itriya, 
clawed lobster, datterino tomato (1,2,9,12,13)

€ 27

Spaghettoni DONNA itriya, red prawn tartare, 
its bisque (1,2,9,12,13)

€ 24

Caserecce donna itriya with homemade ragout 
of spanish limousine beef and celtic legend beef (1,7,9,12,13)

€ 20

Risotto, Valregina cheese with truffle, 
crispy Tastasal and balsamic vinegar pearls (1,3,8,9,12,13)

€ 22

Sunflower-shaped ravioli with burrata in a tomato sauce,
aubergine and fresh basil(1,3,7,12,13)

€ 16

Ⓥ Seasonal cream soup
with sourdough bread croutons (1)

€ 12

First courses

r
i 

to
r

a
n

t
e 

  
 u

lp
h

u
r



Pistachio-crusted squid on a bed of sour cream,
cuttlefish ink sauce and basil cream (1,7,8,9,10,12)

€24

crispy red Tuna Tataki, soy sauce and honey, 
julienne vegetables and lemongrass mayonnaise (1,3,4,6,8)

€ 26 

Crispy octopus, potato mousse with saffron
from torri, sweet and sour tropea red onion,

datterino tomato confit (1,7,10)
€ 26

B.a.s.a.n.i.n.a.a. fillet 200 gr. in mushroom sauce (9,12,13)
€ 33

sliced Roast beef of B.a.s.a.n.i.n.a.a. gr. 200 with vegetables 
€ 27

t-bone-steak of b.a.s.a.n.i.n.a.a. 500 or 1200 gram, 
with mixed vegetables

€ 8 per 100 grams

Vegetableballs on a bed of potato AND saffron BENACUS OF TORRI foam
with balsamic vinegar pearls (1,3,7,12)

€16

Ⓥ Seasonal vegetables mix
€ 10

main courses

The ChefLuigi Barnaba

B.A.S.A.N.I.N.A.A. Meat

Veal of limousine, Charolais, Croisè and Black Angus
selected, raised in the Veneto countryside in

smallcertified farms, with natural feeding and no use of
antibiotics. It is distinguished by its lean and very tender

meat, with a delicate flavour.
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Mousse al cioccolato, caramello salato,
rum dealcolizzato, crumble al cacao (1,7)

€ 10
Recioto della valpolicella “le calcarole” “mazzi”

€ 10

“Monte baldo”,mousse di cioccolato bianco, 
crema di marroni deL monte baldo, 
marron glacé, scaglie di tartufo (1,7)

€ 10
Moscato rosa “zeni”

€ 10

parfait agli amaretti, crumble di mandorla 
e il suo liquore  (1,7)

€ 8
Chiara Blanc moscato dolce Spumante “cascina fonda”

€ 5

Tiramisù (1,7)
€ 10

gocce di sole passito igt veneto
€ 5

Ⓥ Dessert vegano del giorno
€ 10

dessert senza glutine e 
senza lattosio del giorno

€ 8

Vassoio della domenica siciliana per 2 persone (1,7)
€ 16

Riesling 10 vendemmie “pelz”
€ 7

Mix di formaggi del giorno (1,7)
€ 20

Valpolicella Superiore
€ 6

dessert

Lo ChefLuigi Barnaba
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Schokoladenmousse, gesalzenes Karamell,
alkoholfreier Rum, Kakaocrumble (1,7)

10 €
Recioto della Valpolicella „Le Calcarole“ „Mazzi“

10 €

Monte Baldo (1,7)
10 €

Moscato Rosa „Zeni“
€ 10

Amaretti-Parfait, Mandel-Crumble 
und der dazugehörige Likör  (1,7)

€ 8
Chiara Blanc Moscato dolce Spumante „Cascina Fonda“

€ 5

Tiramisu (1,7)
€ 10

Gocce di Sole Passito IGT Veneto
€ 5

Ⓥ Veganes Dessert des Tages
€ 10

Gluten- und 
laktosefreies Dessert des Tages

€ 8

sizilianische Kleingebäck (1,7)
€ 10

Riesling 10 Jahrgänge „Pelz“
€ 7

Käseplatte des Tages (1,7)
€ 20

Valpolicella Superiore
€ 6

dessert

Lo ChefLuigi Barnaba
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1. GLUTEn

2. crustaceans

3. eggs

4. fish

5. peanuts

6. soya

7. milk

8. nuts

9. celery

10. molluscs

11. sesame seeds

12. sulphur dioxide

13. tomatoes

14. mustard

15. lupines

Dear guest, please inform the service staff 
of any allergies or intolerances.

Totally or partially raw fish has been treated in 
accordance with the requirements of EC Reg. 53/2004.

ALLERGENs
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