CICCHETTI AND FINGER FOOD
Proposal nr. 1

TYPICAL VICENZA'S SOPRESSA AND CHEESE FROM MALGA TASTING.
FROM OUR ASIAGO PLATEAU, WITH OUR GARDEN SALAD

CREAMED COD FISH (BACALA MANTECATO) WITH MULTI-GRAIN CHIPS

VALEGGIO SUL MINCIO’S TORTELLI WITH ASIAGO CHEESE AND LEMON,
CACIO CHEESE AND PEPPER WITH LIME ZEST

“BIGOLI CON LARNA”
VICENZAS EGG PASTA WITH DUCK SAUCE, MEZZANO CHEESE AND
ORANGE PEEL

HER MAJESTY THE “VICENZA STYLE COD FISH - BACALA ALLA
VICENTINA” WITH POLENTA

AS ALTERNATIVE, BACALA ALLA VICENTINA WITH RICE FLOUR AND
LACTOSE FREE

“LA PUTANA” CAKE AND “LA GATA” CAKE

FLAT AND SPARKLING WATER
BREAD AND BREADSTICKS

Coffee, wine and super alcoholics excluded.

THE GLAM ‘CEPPO

BOUTIQUE HOTEL & APT Gastronomia e Bistrot



CICCHETTI AND FINGER FOOD
Proposal nr. 2

CARAMOTE PRAWNS AND “IN SAOR” SARDINES FROM VENETO’S
TRADITION (SARDINES WITH WHITE ONION AND VINEGAR)

MINI TRICOLOR OF CREAMED CODFISH
CLASSIC WHITE CREAMED CODFISH, GREEN WITH HERBS, RED WITH
SEMIDRY TOMATOES

“BIGOLI WITH BACALA?
VICENZAS EGG PASTA WITH CODFISH SAUCE AND TOMATOES

HER MAJESTY THE “VICENZA STYLE COD FISH - BACALA ALLA
VICENTINA” WITH POLENTA

AS ALTERNATIVE, BACALA ALLA VICENTINA WITH RICE FLOUR AND
LACTOSE FREE

VICENZA'S TYPICAL BISCUIT
ZAELI, GATEI, LINGUE DI GATTO

FLAT AND SPARKLING WATER
BREAD AND BREADSTICKS

Coffee, wine and super alcoholics excluded.

THE GLAM ‘CEPPO

BOUTIQUE HOTEL & APT Gastronomia e Bistrot



CICCHETTI AND FINGER FOOD
Proposal nr. 3

VENETO’S TRILOGY
“IN SAOR” CARAMOTE PRAWNS, MARINATED ANCHOVIES, “IN SAOR”
SARDINES FROM VENETO’S TRADITION

VALEGGIO SUL MINCIO’S TORTELLI WITH CITRUSES AND CREAMED LEMONY
CODFISH

BIGOLI WITH SEASONAL FIRST FRUITS

VICENZA'S CHEESE TRIS
MORLACCO DI BASSANO DEL GRAPPA, MALGA MONTE CORNO, VEZZENA DOP

VICENZA'S TYPICAL BISCUIT
ZAELI, GATEI, LINGUE DI GATTO

FLAT AND SPARKLING WATER
BREAD AND BREADSTICKS

Coffee, wine and super alcoholics excluded.

THE GLAM ‘CEPPO

BOUTIQUE HOTEL & APT Gastronomia e Bistrot



CICCHETTI AND FINGER FOOD
Proposal nr. 4

LARGE CROUTON WITH DUCK SAUCE AND ORANGE PEEL

CLASSIC AND WITH TENDERLOIN VICENZA'S SOPRESSA
MONTAGNANAS RAW HAM AND OUR GARDEN SALAD

TOMATO, MOZZARELLA CHEESE AND BASIL LASAGNA

STEWED BABY OCTOPUS

OR: HER MAJESTY THE “VICENZA STYLE COD FISH - BACALA ALLA
VICENTINA” WITH POLENTA

AS ALTERNATIVE, BACALA ALLA VICENTINA WITH RICE FLOUR AND
LACTOSE FREE

FRUIT SPOON SORBET WITH SEASONAL FRUIT

FLAT AND SPARKLING WATER
BREAD AND BREADSTICKS

Coffee, wine and super alcoholics excluded.

THE GLAM ‘CEPPO

BOUTIQUE HOTEL & APT Gastronomia e Bistrot



Bacala Tasting

TRIPTYCH OF CREAMED CODFISH
PANCAKES, CREAMED CODFISH WITH SQUID BLACK INK AND
POLENTA CHIPS

HER MAJESTY THE “VICENZA STYLE COD FISH - BACALA ALLA
VICENTINA” WITH POLENTA

AS ALTERNATIVE, BACALA ALLA VICENTINA WITH RICE FLOUR AND
LACTOSE FREE

COLOGNA VENETA'S ALMOND NOUGAT SEMIFREDDO AND
WHITE CHOCOLATE AFFOGATO (“DROWNED” IN COFFEE)

FLAT AND SPARKLING WATER
BREAD AND BREADSTICKS

Coffee, wine and super alcoholics excluded.

THE GLAM ‘CEPPO

BOUTIQUE HOTEL & APT Gastronomia e Bistrot



Land Tasting

CUTTER BOARD OF:

- CLASSIC AND WITH TENDERLOIN SOPRESSA,

- AMARONE SLICED PORK NECK,

- BASSANO DEL GRAPPA'S MORLACCO CHEESE,

-18-MONTH D’ALLEVO ASIAGO CHEESE

- WITH PAN BISCOTTO BREAD FROM PANIFICIO BARI IN VICENZA FROM 1903

“BIGOLI CON LARNA”
VICENZAS EGG PASTA WITH DUCK SAUCE, MEZZANO CHEESE AND
ORANGE PEEL

FRUIT SPOON SORBET WITH SEASONAL FRUIT

FLAT AND SPARKLING WATER
BREAD AND BREADSTICKS

Coffee, wine and super alcoholics
excluded.

THE GLAM ‘CEPPO

BOUTIQUE HOTEL & APT Gastronomia e Bistrot



