DINNER MENU
CLUBDELDOGE.COM


https://CLUBDELDOGE.COM

ONCE UPON A TIME, IN A MAGICAL CITY, THERE WAS WHISPER OF A SECRET LABORATORY
WHERE AN ALCHEMIST WAS BUSY CREATING THE PERFECT FORMULA THAT WOULD
TRANSFORM RAW MATERIALS INTO GOLD. THAT CITY IS VENICE &

THE SECRET LABORATORY IS OUR OWN CLUB DEL DOGE RESTAURANT.

“EXPERIMENTING & DISCOVERING NEW COMBINATIONS OF FLAVOURS IS ONE OF
MY PASSIONS & THIS IS REFLECTED IN MY CUISINE. IT IS A CUISINE THAT CELEBRATES
BOTH THE RICH DIVERSITY OF THE EXCELLENT FOOD RESOURCES THAT POPULATE
& GROW NATURALLY IN THE VENETIAN LAGOON LANDSCAPE, AS WELL AS
ITS SEASONAL BOUNTY, & WORKS THESE INGREDIENTS INTO A DIALOGUE WITH
CULINARY TECHNIQUES BORROWED FROM OTHER GASTRONOMIC CULTURES.”

WELCOME

DANIELE TURCO

ARTWORK BY DAVID DOWNTON
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A COLLECTION OF EXPERIENCES, INGREDIENTS & CULINARY PREPARATIONS,
A UNIQUE COMBINATION OF EMOTIONS EXPRESSED IN SIX TASTINGS
OF CHEF DANIELE’'S SIGNATURE DISHES

SPIDER CRAB
SPIDER CRAB, SOUR CREAM REDUCTION, BERGAMOT & CAVIAR

MAZZORBO ARTICHOKES ®®
FRIED WITH GOAT CHEESE & MINT OIL

POTATO CLOUD ®
WITH RED PRAWNS, TAPENADE, MULLET ROE & LEMON OIL

GOAT RAVIOLI
WITH CETARA ANCHOVY “"COLATURA”, SCALLOPS & PARMESAN REGGIANO CHEESE BROTH

LOBSTER
WITH SWEET GARLIC SAUCE, GREEN BEANS & WHITE PEACH

CANDIED LEMON
WITH GLASSWORT GELATO & PINK GRAPEFRUIT CRUMBLE

190 PER PERSON - MINIMUM 2 PERSONS

WINE PAIRING WITH 4 GLASSES FROM
OUR SOMMELIER-CURATED WINE SELECTION
110 PER PERSON



09¢
SAHSINYVO SLI R 4IAVIAVIA TVLSIEN, 40 49 06
AVIAVD

9¢
T1IANVYT R AFTSYVd 'SNWNId
® @ LoyyvI HlYva

L€
710 LNIW ® 3S3IHD LVOD HLIM a3Id4
® @ SDIOHIILYV OFIOZZVW

e
IIVAOQYVYIS WOU4 STISSAW 8 YNNZIW “d3dd3d ITTIHD ANV 110 “DITIVD HLIM
@ JVINI13Id

Ly
N3IQYVD FHL WOYH SLINYH TYNOSYIS B YILVM AYYIIdSVY 'AYOA NHOM MV
® O¥L3ld NVS

8G
AVIAVD B LOWVODYIF 'NOILDONAIFY WYIED ¥NOS 'avyDd ¥3dldS
avidd ¥y3aids



fot Qa2

POTATO CLOUD @
WITH RED PRAWNS, TAPENADE, MULLET ROE & LEMON OIL
39

; SPAGHETTONE PASTA “MONOGRANO FELICETTI”
WITH “AMELIE SPECIALE THE CLAIRE” OYSTER, BURRATA, ANCHOVIES & ROCKET SALAD
42

RISOTTO “HEMINGWAY-STYLE” @
WITH SCAMPI PRAWNS, TIMUT PEPPER, LEMON & SELECT BITTERS
45

R LAYERED PASTA
WITH LAMB RAGOUT, BROAD BEANS, PECORINO CHEESE & BLACK SUMMER TRUFFLE
38

GOAT RAVIOLI
WITH CETARA ANCHOVY “COLATURA”, SCALLOPS & PARMESAN REGGIANO CHEESE BROTH
37

VEGETABLE SOUP ® ®
MIXED SEASONAL VEGETABLES
26
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TURBOT
WITH PROSECCO SAUCE, CAVIAR, POTATOES & MUSTARD SPROUTS
60

SEA BASS
WITH COURGETTES, CUCUMBERS, SESAME, “PANZANELLA” & BASIL & ELDER WATER
56

CATCH OF THE DAY @
WITH SAUTEED VEGETABLES & POTATOES
18/100 GR

LOBSTER
WITH SWEET GARLIC SAUCE, GREEN BEANS & WHITE PEACH
70

BEEF LOIN®
WITH CHIOGGIA TURNIP, CHERRIES & SOUR CREAM
55

MILANESE VEAL CUTLET
WITH SEASONAL VEGETABLES & PARMESAN REGGIANO CHEESE FONDUE
60

CHICKEN “DIAVOLA STYLE”
WITH SMOKED EEL & CABBAGE
52
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EXECUTIVE CHEF: DANIELE TURCO

RESTAURANT MANAGER: ENRICO RIBON

FOOD ALLERGEN INFORMATION
@ Vegetarian dishes @ Vegan dishes Glu‘ren free dishes

Fish intended to be eaten raw or almost raw has been treated beforehand,
in compliance with the provisions of EC Regulation 853/2004,
Annex Ill, Section VIII, Chapter 3, Paragraph D, Point 3.

Information on food allergens: Certain dishes and beverages may contain one or more of
the 14 allergens indicated by EU Regulation No. 1169/2011. Relevant documentation is
available to view upon request by asking the service staff. We cannot guarantee the
complete absence of traces of these allergens in all of our dishes and beverages.

Prices in Euro, service included — VAT included — Cover charge 14 Euro per person.

For your comfort and that of other guests, please use the silent mode on your phone
and refrain from using speaker mode. Thank you.
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RESTAURANT

THE GRITTI PALACE
CAMPO SANTA MARIA DEL GIGLIO 2467, 30124 VENICE, ITALY

Ph. +39 041 794611 THEGRITTIPALACE.COM @thegrittipalace


https://THEGRITTIPALACE.COM



