WELCOME TO THE NEW halleluja!l

“One cannot think well, love well, sleep well, if one has not dined well.”
Virginia Woolf

Welcome to a place where tfime seems to slow down and every
moment becomes special. Here, flavor meets emotion, aromas tell
stories, and smiles are our secret ingredient.

And then, there's the view: Lake Garda as you've never seen it before
— an embrace of light and color that accompanies every bite, every
toast, every smile.

Open the menu... let yourself be carried away, let yourself be
surprised, let yourself fully live the moment. Because every experience
at the new halleluja is a small miracle to be savored.

J

luja.




TopTasting 4 special oyster 14 22

*Top selection Crudité on the terrace:
selection of raw seafood inspired by the catch of the day 24,14 45

*Back to the 80’s:
shrimp cocktail revisited with chickpea hummus 2,3,9,13 18

*Stewed baby octopus on white polenta 24810 18

Beef tartare s 16

Dark aubergine
with creamy buffalo stracciatella and garden vegetable coulis 7,10 13

***Testaroli on a cream of fine peas
creamed with a shellfish and scampi reduction 1,27 20

*Pacchero with pachino tomatoes marinated in basil and Julienne
& Shellfish bisque 1,24,7,10,14 20

**Ravioli filled “black angus” braised beef
creamed with its cooking juices 1,3,7.810 18

**Tagliatelle with peasant ragout 137810 16



**Fresh homemade pasta

*** Testarolo is a Slow Food presidium, it is considered the first pasta in history,
it dates back to ancient Rome and is originally from the Tuscan-Ligurian Lunigiana.
Ingredients: water, flour and salf

*Fried fish and vegetables in rice flour
with the chef's sauce of the day 2,3,4,5,13,14 28

*Tuna tataki
with fresh guacamole 4,11 25

*Seafood salad
with Piccadilly tomato coulis and parsley pesto 2,4.8,13,14 25

*Seared octopus tentacle
on celeriac cube, acidulated onion and mayo 3,4,10,13 25

*Fresch Sea Bass fillet
with prawns and seasonal vegetables 2,410 26

*Seafood gratin with mussels, scallops, and shrimp
with smoked scamorza and an *Acqua Pazza* tomato broth 3,4,10,13 23

Pork cheek braised in white wine
on a bed of spring onions and baked potatoes 8,10 22

Grilled vegetables 6
Roasted potatoes 6

Mixed salad 9

Dear Customer, please be advised that some products used in the preparation of our dishes may be frozen at the
source or blast-chilled on-site, in compliance with the self-control procedures required by EC Regulation 852/2004
and EU Regulation 1169/2011. Items marked with an asterisk (*) on the menu fall into this category.



Fish products intended for raw or lightly cooked consumption undergo prior treatment via blast-chilling, as required by
EC Regulation 853/2004, to ensure food safe.

Covered 3 | Water 3 | Cafe 2
Prices expressed in euros

DEAR CUSTOMER,

If you have food dllergies and/or intolerances, consult the following food allergens list.

In conformity with current laws, it should be noted that inside our structure are stocked and worked
the following products with allergenic potential that can be present in the foods you ordered, orin
the form of ingredients used, or from a source of cross contamination:

1. CEREALS WITH GLUTENS (LIKE WHEAT, RYE, BARLEY, OATS, SPELLED, KAMUT OR THEIR HYBRIDIZED
STRAINS) AND DERIVED PRODUCTS

. CRUSTACEANS AND PRODUCTS CRUSTACEAN BASED

. EGGS AND DERIVED PRODUCTS

. FISH AND DERIVED PRODUCTS

. PEANUTS AND DERIVED PRODUCTS

. SOY AND DERIVED PRODUCTS

. MILK AND DERIVED PRODUCTS, INCLUDING LACTOSE

. SHELLED FRUITS, LIKE ALMONDS, HAZELNUTS, WALNUTS, PISTACHIOS AND DERIVED PRODUCTS
. CELERY AND DERIVED PRODUCTS

10. MUSTARD AND DERIVED PRODUCTS

11. SESAME SEEDS AND DERIVED PRODUCTS

12. SULFUR DIOXIDE AND SULPHITES IN CONCENTRATIONS ABOVE 10MG

13. LUPINS AND LUPINS BASED PRODUCTS

14. CLAMS AND CLAMS BASED PRODUCTS

Some products on the menu may have been frozen at origin.

VMoONOGODDWDN



	WELCOME TO THE NEW halleluja!

