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The English word ‘harvest’ originates from the Latin word ‘Arva’, meaning ‘arable’ or
‘cultivated’. In the Italian cucina del raccolto tradition, ingredients are grown in gardens
or on farmes, foraged from forest floors, or plucked fresh from the oceans, then
transtormed by the simple alchemy of the kitchen into uncomplicated, heart-warming
dishes, made for sharing with family and friends.

Arva finds its inspiration in this tradition, drawing on the farmers and fishermen
around us to source the finest local ingredients and freshest seafood. With a little help
from our community, Arva celebrates the conviviality and warmth of traditional
Italian family dining; seasonal, sociable, and sustainably sourced.
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ANTIPASTI

“FRITTURA DI PESCE VENEZIANA”
Mix fried fish “Venetian style” (1,2,4,7,12,14)

BATTUTA AL COLTELLO DI FASSONA, TUORLO D’'UOVO MARINATO
Beef'tartare, marinated egg yolk (1,3,10)

SOUFFLE DI CAVOLFIORE CON FORMAGGIO DI CAPRA E RAGU DISECOE
Cauliflower soufflé with goat cheese and “secoe” beef ragout (1,3,7,9)

INSALATINA DIPUNTARELLE, BURRATA E ALICI
“Puntarelle” salad, burrata and anchovies (4,7)

CAPASANTA, ZUCCA CASTAGNA E POLVERE DI LIMONE NERO
Scallop, chestnut pumpkin and black lemon powder (1,14)

CRUDO DIRICCIOLA, BARBABIETOLA, LATTICELLO E CAVIALE OSCIETRA
Amberjack crudo, beetroot, buttermilk and oscietra caviar (4,7,12)

CAPPUCCINO DI FUNGHI PORCINI
Porcini mushroom cappuccino (1,3,7,9,V)

PASTA E ZUPPE

TAGLIATELLA AL RAGU DI MANZO E FORMAGGIO VEZZENA
Beefragu tagliatella and Vezzena cheese (1,3,9,12)

RAVIOLI DI PORCINI E FORMAGGIO DI CAPRA, CONSOMME’ DI FUNGHIE ALGHE
Porcini and goat cheese ravioli, mushrooms and seaweed consomme (1,3,6,7,9,V)

LINGUINE, SEPPIE E CECI
Linguine, cuttlefish and chickpeas (1,9,14)

RISOTTO, CREMA DI CIPOLLOTTO AL BARBECUE, PREZZEMOLO
E MOLLUSCHI DELLA LAGUNA
Risotto, barbecued spring onion cream, parsley and lagoon shellfish (7,9,12,14)

GNOCCHIDIZUCCA CON RADICCHIO TARDIVO E FONDUTA DI GORGONZOLA
Pumpkin gnocchi with radicchio from Treviso and gorgonzola fondue (1,3,7,v)

ZUPPA DIPESCE ALLA VENEZIANA
Venetian style Bouillabaisse (2,4,9,14)

1 Gluten 2 Crustaceans 3 Egg 4 Fish 5 Peanuts 6 Soy 7 Milk 8 Nuts 9 Celery 10 Mustard 11 Sesame seeds 12 Sulfur dioxide and sulphites 13 Lupins 14 Molluscs
V=Vegetarian VG=Vegan
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SECONDI

SOGLIOLA, BEURRE BLANC, DRAGONCELLO E CAVIALE OSCIETRA
Sole, beurre blanc, tarragon and oscietra caviar (4,7,9,12)

TRIGLIA IN CROSTA DI PANE, CACCIUCCO DI PESCE E CIME DI RAPA
Bread coated red Mullet, fish “cacciucco” and turnip tops (1,2,4,9,12,14)

BEEF WELLINGTON CON CICORIA (PORZIONE PER 2 PERSONE)
Beef wellington with chicory (portion for 2 people) (1,3,7,9,12)

ANATRA LACCATA ALL’ARANCIA, PATATA DOLCE E SCALOGNO CONFIT ALLA BRACE
Orange-glazed duck, sweet potato and charred shallot confit (7,9,12)

ARROSTICINO DIAGNELLO LACCATO ALLA MELA VERDE E RIBES,
TERRINA DI AGNELLO E SCORZONERA
Green apple and currant glazed lamb skewer, lamb terrine and black salsify (7,9,10,12)

TATIN DISEDANO RAPA, SPUMA AL CAVOLFIORE E CAPPERI SOFFIATI
Celeriac tatin, cauliflower foam and puffed capers (1,6,7,9,v)

DAL MERCATO DIRIALTO

PATATE SALTATE CON ANETO ED ERBA CIPOLLINA
Sauteed potatoes, dill and chives (vG)

INSALATA MISTA DISANT’ERASMO
Mixed salad from Sant’Erasmo island (vG)

FAGIOLINI E TACCOLE SPADELLATI CON POMODORISECCHI E MANDORLE
Green beans and snow peas with sundried tomatoes pesto and almonds (8,12,vG)

CAVOLFIORI E BROCCOLI GRATINATI AL FORNO E PARMIGIANO
Oven-baked gratinated cauliflower and broccoli with parmesan (1,7,v)

1 Gluten 2 Crustaceans 3 Egg 4 Fish 5 Peanuts 6 Soy 7 Milk 8 Nuts 9 Celery 10 Mustard 11 Sesame seeds 12 Sulfur dioxide and sulphites 13 Lupins 14 Molluscs
V=Vegetarian VG=Vegan
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DESSERTS

TIRAMISU
Arva Tiramisu (3,7,12)

MOUSSE ALLA CASTAGNA, SORBETTO AL MANDARINO, CRUMBLE AL CACAO E
CREMOSO AL MANDARINO
Chestnut mousse, tangerine sorbet, cacao crumble and tangerine creamy (8,V)

PARIS BREST AL CACAO, MOUSSELINE DI NOCIPECAN, CREMOSO ALLATTE E
CARAMELLO ALL’ARANCIO
Chocolate Paris Brest, pecan nut mousseline, milk creamy and orange caramel (1,3,7,9)

SABLE BRETON, NAMELAKA ALLO YOGURT, COULIS E SORBETTO AL CASSIS
Sable breton, yogurt namelaka, cassis sorbet and coulis (1,3,7)

LA NOSTRA SELEZIONE DI FORMAGGI ITALIANI
Our Italian cheese selection (1,3,7,12)

In caso di allergie alimentari, si prega di avvisare il personale di sala prima di ordinare
If you have any concerns regarding food allergies, please inform our team prior ordering

La nostra scelta di fornitori e prodotti locali, tra cui pesce, carne, latticini, frutta e verdura, € guidata dal nostro impegno per la

sostenibilita

Our choice of suppliers and local produce, including fish, meat, dairy, fruits and vegetables is informed by our commitment to

sustainability

1 Gluten 2 Crustaceans 3 Egg 4 Fish 5 Peanuts 6 Soy 7 Milk 8 Nuts 9 Celery 10 Mustard 11 Sesame seeds 12 Sulfur dioxide and sulphites 13 Lupins 14 Molluscs

V=Vegetarian VG=Vegan



