
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

Dear Guests, 

I will tell you in a few lines about the activity of Il Gallo Cedrone for the 

winter 2023. 

 

The kitchen of Il Gallo Cedrone, led by the talented hand of chef Sabino 

Fortunato is open from December 2nd, 2022 with the project 

 

“From the Dolomites and the Italian Regions, follow your way” 

 

The desire to enhance the supply chain of local producers and the 

difficulties in procuring raw materials from some areas of the world invite 

us to this new challenge. Another news, the number of seats will be reduced 

to offer you an even more refined and exclusive experience, with greater 

comfort and privacy. 

 

See you soon and Happy Winter everyone, 

Marco 

 

 

 

 

 

 

 

 

 

 

 

 

The Snow of early December 2020 
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Spring Menu  

 

 

 

 

from Dolomites to the Italian Regions, follow your Way 

A guided tour or the same dishes available à la carte. The winter 2023 

proposal represents the evolution of the work started at the Gallo 

Cedrone since its opening in December 2006. Continuity and 

innovation, of form and substance. We welcomed and entertained 

thousands of Guests, we experienced, risked and made mistakes. But 

also found an original and winning formula - when things work it 

becomes very difficult to change. Now, with stubbornness and 

dedication, we get back in the game to continue to surprise you.  

Have fun ! 

 

Sabino, Giuseppe and Marco 

 

 

 

Welcome hors d’oeuvre 

from the pantry and the pot 

Blanc de Blanc dosaggio zero  Castel Noarna 

Luz Gin & Indian Tonic Water 

 

San Massimo reserve risotto with asparagus 

Trentingrana, lard carbonara yolk and “bianchetto” truffle 

Manna ’21 F. Haas 

 

 

Organic egg cooked at low temperature 

truffle chips, mushrooms, Solandro cheese and red fruits 

Maso Montalto  ‘18  Tenute Lunelli 

 

or  

 

Dolomite goat kid with herbs 

Vino Santo and imperatoria sauce, broad beans and peas 

Borgognoni Rosso  ‘19  Delaiti 

 

Fresh Toma cheese, pear in Kerner wine sauce and hazelnuts 

Kerner Praepositus passito ‘20  A. Novacella 

Lynx Vermouth bianco Cesconi 
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7 March - 10 April 2023 

 

 

 

 

Welcome hors d’oeuvre 

from the pantry and the pot 

Brut Rosè s.a. Mattia Vezzola 

London Dry Gin & Ginger Beer Fever Tree 

 

White asparagus and Santa Margherita prawns 

sea urchin, Alta Murgia olive oil, kumquats 

Sauvignon ’19  Putzenhof 

 

Tortello with scampi 

artichoke, almonds and Sorrento lemon 

Ribolla Gialla L’Adelchi  ’21  Venica 

 

Khorasan wheat tagliolini 

eel broth, alpine butter, cheervil, caviar and yolk 

Chardonnay Chiarandà ’19  Donnafugata 

 

Fish in seawater 

Caciucco sauce 

Pinot Bianco riserva Flora ’18  Girlan 

 

or  

 

Dairy lamb  

peas, broad beans, cheese and imperatoria root 

Nebbiolo  ’17  La Spinetta 

 

Fucino carrot, organic yoghurt and dandelion honey 

A’ Signurina ‘21  I Giardini di Tanit 

Saffron Gin & Elderflowertonic 

 

 

The tasting menu is served to all table guests. 

The cost (excluding drinks) is: 

 

from Dolomites »                              € 109,00 

from the Italian Regions »                              € 139,00  

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

follow your Way. Choose the dishes and create your experience at the 

Gallo Cedrone from the tasting menu or from this section. The 

complexity of the menu requires us a certain rigidity but some variation 

is possible, with particular attention to vegetarian guests and to the 

presence of intolerances or allergies. 

 

Pasta and chickpeas from Afeltra and three Presidia 

cuttlefish roe, octopus and rosemary 

Granit ’18  H. Donà 

 

 

Red tuna and early field vegetables 

sour apricot conserve sauce 

Cerasuolo d’Abruzzo  ’21 Masciarelli   

 

 

Pigeon with black truffle from Norcia 

sanguinella orange and vegetables in cocotte 

Campoleone ‘12  Lamborghini  

Pigskin Gin & aromatic Fever Tree 

 

 

Scottona beef from Val Rendena 

carnelian, emulous and conifers bbq 

Rosso di Montalcino G. Neri ’18  Casanova di Neri 

 

 

Tulakalum, Marasca cherry and Tahiti vanilla 

Doron  E. Rosi 

 

 

Blackcurrant, peanut and Jivara 

Rosenmuskateller  ‘13  Muri-Gries 

 

 

 

 

 

 

Il Gallo Cedrone hors d’oeuvre                € 26,00 

First courses                    € 35,00 

Second courses                   € 45,00 

Desserts                     € 23,00 

 

 

 

 

                                   f
o

l
l

o
w

 y
o

u
r

 W
a

y
 »

                                                          À
 l

a
 c

a
r

t
e

            

 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

Blanc de Blancs dosaggio zero   Castel Noarna                    € 11,50 

Brut  Rosè s.a.  Mattia Vezzola        € 11,50 

Terres Brut Nature ‘18  Recaredo       € 15,50 

Champagne Grand Brut  Perrier - Jouët      € 20,50 

 

Manna  ’21  F. Haas              € 9,50 

Sauvignon  ’19  Putzenhof          € 7,50 

Ribolla Gialla L’Adelchi ’21  Venica         € 7,50 

Chardonnay Chiarandà ‘19  Donnafugata                          €  8,50   

Pinot Bianco riserva Flora  ’18  Girlan           € 9,50  

 

Maso Montalto  ’18  Tenute Lunelli                                € 12,50 

Borgognoni Rosso ’19  Delaiti                                € 10,50 

Nebbiolo ’17  La Spinetta                                 € 10,50 

Granit  ’18  H. Donà                       € 9,50  

Cerasuolo d’Abruzzo ‘21 Masciarelli                    € 9,50  

Campoleone ’12  Lamborghini                      € 12,50  

Rosso di Montalcino G.Neri  ‘18  Casanova di Neri     € 16,50 

 

Luz Gin & Indian Tonic Water        € 15,00  

Lynx Vermouth bianco Cesconi       € 15,00   

London Dry Gin & Ginger Beer Fever Tree      € 15,00   

Saffron Gin & Elderflowertonic       € 15,00   

Pigskin Gin & Aromatic Fever Tree       € 15,00   

 

Kerner Praepositus passito ’20  A. Novacella     € 11,50 

A’ Signurina ‘21  I Giardini di Tanit                   € 12,50    

Doron   E. Rosi          € 11,50 

Rosenmuskateller  ‘13  Muri-Gries        €11,50 

 

 

 

Drinks combined with dishes are by the glass 

■ White wine (10 cl.)     ■ Rosè/red wine (10 cl.)    ■ Beer (bott.)    ■ Spirits  (5 cl.) 

 

As per European procedure n° 12169/2011 art. 44, be aware that there may be some 

allergenic ingredients in  preparation for course, please, to have more details or to have a 

list of the allergenic ingredients ask directly the restaurant manager.Some dish ingredients 

can be frozen at source. Thank you for your kind cooperation 

 

 

Opening time 17.00 - 24.00  

Cooking 19.00 - 22.00   

On mondays “Il Gallo Cedrone” is closed (except holidays) 

Petits fours & cover charge are included in the price 

 

 

 

 

                                c
o

m
b

in
e

d
 D

r
in

k
s

                                                                          In
f

o
 


