
Fine silver fruit bowls, sets of golden spoons and many romantic elements of the dining room tell us the story
of the founders family, which began with the experience of a chef on the ferries crossing the Lake of Como.

A man with a lot of savoir faire and a genial entrepreneurial spirit - features which have been inherited today
by his grandchildren, who continue the fine hospitality and the high class Italian cuisine tradition.

The magnificent frame of this history is its exclusive location with access to the lake.

The RISTORANTE RAIMONDI offers much more than only its delicious dishes - it gives its custo- mers
a unique experience: silence and beauty, introspection and joy of living.

From the breathtaking pieds dans l’eau terrace the view over the lake is perfectly peaceful.
The 800 year old villa with the restaurant is said to have been the frame of the short but very intensive love 

story between Giuseppe Garibaldi and the Marquis Giuseppina Raimondi, who was abandoned
at the altar because of her previous escapades.

The room Garibaldi which was once occupied by him is still perfectly maintained at the VILLA FLORI. 
A jump into history and into who knows how many other stories which this lake view could narrate...

Dusan Pejakovic 
Restaurant Manager

Marco Peverelli
Chef de Cuisine

www.hotelvillaflori.it



APPETIZERS

Raw of red prawn and amberjack, caviar, green apple and celery (2/4/9/15)  
€ 25,00

Pan seared mackerel, potatoes, cicory and raspberries mayonnaise (4/15)  
€ 21,00

Bites of the lake
Pike fish, marinated char and pan seared eel with thyme and mango chutney (1/4/15)

€ 25,00

Warm veal, salad of chicory hearts, pecorino slivers and anchovy sauce (4/7)
€ 21,00

Beef tartare served on the table (3/4/10/12)
€ 27,00

Culatello raw ham with pears and a soft blue cheese (7)
€ 21,00 

Caramelized onions puff pastry with robiola cheese ice cream from Valsassina (1/3/7/15)
€ 19,00

Eggpant parmigiana timbale with milk cream (1/7/9/15)  
€ 19,00

Vegetable millefeuille with tomatoes and emulsion of black garlic
€ 19,00

The number indicated next to the dish corresponds to allergens registered in the according list of allergens.



FIRST COURSES

Linguine pasta with trout, its eggs and sun-dried lake fish (1/4/9/12/15
€ 21,00

Green basil fettuccine with lobster and Pachino cherry tomatoes (1/2/3/9/12/15)
€ 25,00

Foie gras ravioli in butter and sage with pumpkin (1/7/9/12/15)
€ 25,00

Risotto with quail legs and marsala reduction (7/9/12/15)
€ 25,00

Truffle potato cream with crotin de chevres croutons  (7/9/12/15)
€ 17,00

Valtellina style pizzocchero (1/3/7/9)
€ 21,00 

“Cacio e Pepe” Homemade Spaghetti (1/3/7/9/12/15)
€ 19,00

Paccheri pasta with coriander cream and grilled pepperoni (1/9/15)
€ 17,00

The number indicated next to the dish corresponds to allergens registered in the according list of allergens.



MAIN COURSES

Char fillet with hazel grain, lettuce and roasted potatoes (4/8/9/15)
€ 29,00

Sliced of sturgeon baked in the foil with mushrooms and potatoes (4/9/12/15)  
€ 29,00

Sliced of grouper with marinated tomatoes, cocumber emulsion and olives (1/4/15)
€ 29,00

Lobster and artichokes sauté (2/9/12/15)
€ 31,00

Pigeon breast with foie gras, cabbage, goose fat bacon, potatoes and spring carrots (7/9/12/15)
€ 31,00

Double beef entrecôte marinated with Cimiciurri, served with Bearnaise sauce and vegetables (3/7) 
(2 pax) € 63,00

Suckling pig neck cooked at low temperatures with pure sauce and eggplants pralines (1/3/7/8/9/12/15)  
€ 27,00

Glazed shank of lamb with topinambur flan  (3/7/9/12/15)
€ 27,00

Sliced of deer with red fruit and hemp and sesame flatbread (1/9/7/11/15)   
€ 27,00

The number indicated next to the dish corresponds to allergens registered in the according list of allergens.



DESSERTS

Apple tarte tatin with kirschner cream (1/3/6/7/12/15)  
€ 11,00

Chestnut bavarian glazed with persimmon (3/6/7/15)  
€ 11,00

Coffee froth with hazelnuts waffles (1/6/7/8)  
€ 11,00

Lemon parfait with aperol reduction (3/6/7/12/15)  
€ 11,00

Hot pure chocolate pie with soft heart and milk ice cream (3/6/7/8/15) 
€ 13,00

Classic Tiramisù (1/3/6/7/15)
€ 11,00

Assorted ice creams (3/6/7/8/15)
€ 11,00

Sorbets selection (6/15) 
€ 11,00

Cheese selection (7/9)
€ 17,00

Dessert wine by the glass 
€ 9,00

The number indicated next to the dish corresponds to allergens registered in the according list of allergens.



INFUSIONS AND HERBAL TEAS

Stella Polare - Digestive
Herbal tea with hibiscus, rose hip, apple, liquorice, elder strawberry, camomille, raisin, cornflower

€ 5,00

Tulsi Ayurveda - Cleansing
Purifying herbal tea with tulsi, rooibos green, ginger, rose cardamom, pink pepper, cinnamon

€ 5,00

Finocchio & Liquirizia - Diuretic
Digestive herbal tea with fennel and liquorice

€ 5,00

Vaniglia & Lemongrass - Reassuring
Relaxing herbal tea with vanilla, lemongrass, apple green rooibos, orange and vervain

€ 5,00

Aphrodite
Hibiscus, raisins, elderberry, cherry, black cherry, natural flavors

€ 5,00

Villa Flori
Chamomile, rose hip, apple, verbena, orange blassom, linden, cornflower, natural flavors

€ 5,00



List of allergenic ingredients used in this place and present Annex II of the EU Reg. No. 1169/2011
“substances or products causing allergies or intolerances”

1 - Cereals containing gluten, i.e. wheat, rye, barley, oat, emmer, kamut, their derivative strains and by-products
2 - Crustaceans and products based on shellfish
3 - Eggs and by-products
4 - Fish and products based on fish
5 - Peanuts and peanut-based products
6 - Soy and soy-based products
7 - Milk and dairy products (lactose included)
8- Fruits in shell, i.e. almonds, hazelnuts, walnuts, cashew, pecan, Brazil, pistachios, macadamia nuts 
or Queensland nuts and their by-products.
9 - Celery and products based on celery
10 - Mustard and mustard-based products
11 - Sesame seeds and sesame seeds-based products
12 - Sulphur dioxide and sulphites in concentrations above 10 mg/kg
13 - Lupine and lupine-based products
14 - Molluscs and products based on molluscs

FOOD ALLERGIES AND INTOLLERANCES
Please Speak to our staff of any food aller-gies or intollerances, when making your order 

so we can offer you the best service.
Thank you.


