


Your experience is our top priority. Food safety and taking into

account our guests’ dietary restrictions and allergies are an essential

part of our quality standards. To ensure your experience is perfect,

please let our staff know your requirements straight away and ask for

our dedicated gluten-free menu. 

Thank you for helping us look after you.

For information on substances and allergens, please refer to the relevant
documentation, which will be provided on request by our staff.

Welcome to 7 Ponti.

We are situated between lake and river.
Our cuisine is born from the union of Earth and Water: carefully selected

meats, lake fish, fresh pasta and the finest Italian ingredients.
We believe in seasonal produce, clean cooking techniques and respect

for the ingredients.

Clear, recognisable, authentic flavours.

With the Venetian fortress before us and the Mincio flowing gently by, we
invite you to savour the moment.

7 Ponti. Live the riverside.



Contents

1

O U R  L A N D P A G E  3 .

W A T E R P A G E  7 .

S I D E  D I S H E S  A N D  V E G E T A B L E S P A G E  1 0 .

C O M F O R T  F O O D P A G E  1 1 .

T H E  7  P O N T I  C L A S S I C S

S W E E T  A N D  I C E  C R E A M P A G E  1 4 .





A selection of cured meats, all from carefully chosen producers: Culaccia Rossi,
Soppressa de Brenton, Speck from Riserva di Tito Speck, and Giovanna di Capitelli
cooked pancetta. Served with our house-made mixed pickled vegetables and warm
artisan focaccia.

T H E  7  P O N T I  P L A T T E R

(Suitable for 2 people)

T H E  7  P O N T I  C H E E S E  S E L E C T I O N
(Suitable for 2 people)

A tasting of five cheeses, both raw and pasteurised, selected from
producers in Veneto and northern Italy: Malga Monte Veronese (a

Slow Food Presidium), 34-month-aged Parmigiano Reggiano PDO
(made exclusively from Bruna milk), 6-month-aged Caprone

Veronese, and Blu 61, matured in Raboso passito wine. Served with

Hand-chopped beef, tender and full of flavour, seasoned and served with a
raspberry sauce and julienned fresh asparagus.

H A N D - C H O P P E D  G A R R O N E S E  V E N E T A  B E E F
(approx. 100 g)

Our Land

Creamy chickpea hummus served with crisp seasonal vegetables and fried
chickpea falafel.

C H I C K P E A  H U M M U S  W I T H  S E A S O N A L  V E G E T A B L E S
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mostarda and local honey.



G N O C C H I  W I T H  B A G Ò S S  
A N D  H A Z E L N U T  C R U M B L E

Homemade potato gnocchi served with a light fondue made from

Bagòss cheese from Brescia and a crumble of toasted hazelnuts

Warm cream of seasonal vegetables, made fresh daily, served with extra
virgin olive oil from Lake Garda and croutons.

S E A S O N A L  V E G E T A B L E  V E L O U T É
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for a crunchy touch.
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Beef cheek slow-braised in Amarone wine, served with celeriac purée and Storo
polenta.

B E E F  C H E E K  I N  A M A R O N E  S A U C E
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Half a Cortese chicken, slow-cooked with its own herbs and spices, served
with plantain chips. 

H A L F  A  R O A S T  C H I C K E N (approx. 550 g)

A premium cut from the beef loin, tender and juicy, with a delicate flavour. Best
served rare, accompanied by rustic roast potatoes.
Ask our staff about the cuts available.

F I O R E N T I N A

C O N F I T  D U C K
Slow-cooked duck leg, seared and served with seasonal
vegetables and its own sauce.

Grilled beef sirloin, served with rustic roast potatoes 
and a Valpolicella reduction. 

S L I C E D  B E E F (approx. 200 g)
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7.5 per 100g





Hand-chopped bluefin tuna, dressed with extra virgin olive
oil, lime and chives, served with guacamole and gluten-free
bread croutons.

(90 g circa)T U N A  T A R T A R E

e miele locale. 25

Steamed pike, served cold with a traditional sauce made from olive oil, capers and
anchovies, accompanied by grilled polenta. 

P I K E  I N  G A R D A - S T Y L E  S A U C E

 Water

A  T R I O  O F  S M O K E D  D I S H E S
Smoked sea trout, char and white trout 

served with trout caviar and toasted bread croutons.
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Grilled octopus served with mashed potatoes and black olive powder.

G R I L L E D  O C T O P U S
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Crispy battered cod fillet bites served with chips and a lime and caper dip.

Potato gnocchi with trout marinated in onion, vinegar and raisins, prepared
in the traditional Venetian style. 

F I S H  A N D  C H I P S

G N O C C H I  W I T H  T R O U T  “ I N  S A O R ”

T U N A  T A T A K I
Lightly seared tuna with toasted sesame seeds,
vegetable ratatouille and a wine reduction.
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Oven-baked Arctic char with seasonal vegetables, dressed with extra virgin olive oil
and parsley.

B A K E D  C H A R
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Fresh fish, subject to market availability, simply cooked and served with a
seasonal side dish. 

C A T C H  O F  T H E  D A Y

A crispy selection of lake fish, fried courgettes and
carrots, served with our tartar sauce with capers and
lime.

A S S O R T E D  F R I E D  L A K E  F I S H
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Side dishes and vegetables

S T I C K S  F R I E S R U S T I C  W E D G E S

G R I L L E D  V E G E T A B L E S M I X E D  S A L A D

6. 6.

6. 6.
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Comfort food

Garronese Veneta burger (approx. 180g) with Cheddar cheese, crispy bacon, caramelised
onion, lettuce and tomato, served with Kozel beer mayonnaise 
and accompanied by chips. 

R I V E R  B U R G E R

Roman salad with grilled chicken, shavings of Parmigiano Reggiano, croutons and
our homemade Caesar dressing. 

C A E S A R  S A L A D

V E G A N  B U R G E R
Gluten-free vegan burger with a lentil and beetroot
patty, vegan mozzarella, salad, tomato and vegan
basil mayonnaise, served with plantain chips. 

T H E  7  P O N T I  C L A S S I C S
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A large salad with mixed greens, cherry tomatoes, a chickpea and vegetable
patty, and vegan mayonnaise with capers and lime.

M I N C I O  G A R D E N
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Soft on the inside and crispy on the outside, our round pinsa stands out for its
lightness and ease of digestion. A special dough, the result of a lengthy preparation

process, makes it truly one of a kind.

I T A L I A N  P I N S A  

R O A S T E D  C A U L I F L O W E R
Oven-baked cauliflower steak with a light seasoning,
served with cauliflower purée and sweet potatoes,
drizzled with extra virgin olive oil from Lake Garda. 

Tomato, buffalo mozzarella from Campania and fresh basil. 

B U F F A L O  M O Z Z A R E L L A  P I N S A  
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Tomato, fiordilatte mozzarella, caper buds, anchovies, Taggiasca olives and
spicy salami. 12
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 Pinse



Sweets and Ice Cream

All our desserts are made in our kitchen, which creates at

least one fresh, seasonal dish every day.

Our ice creams, too – handmade and gluten-free, produced

by Gelateria Zocca – are always fresh and creamy.

Ask our team what creations and flavours we’ve prepared

for you today: at 7 Ponti, we never skimp on the finishing

touch.
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cover charge 3




