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Grand Hotel Villa Serbelloni boasts the Best of International Cuisine

 Michelin Stared Cuisine 7 years in a row!

Terrazza Serbelloni Ristorante - the restaurant for top-flight international cuisine
Terrazza Serbelloni is the hotel’s more formal restaurant, and its grand terrace looks out onto one of the most beautiful panoramas of the lake, embracing in a single swoop both flowering gardens and snow-capped mountains.

The menu at Terrazza Serbelloni offers dishes of best international cuisine. But every day guests can also enjoy the menu of the day which is not to be missed: it has become a favourite with frequent visitors and is created by Ettore Bocchia on the basis of the best fresh produce available on the day.

The search for the best ingredients and their enhancement during preparation are key elements of Ettore Bocchia’s craft, both when preparing a simple regional dish and while concocting the most sophisticated international delicacies.

Ettore Bocchia also personally oversees the seafood menu, which offers Sicilian scampi, red prawns from Sicily or Imperia, dark prawns from Sicily, lobster and crayfish.

Every evening guest at Terrazza Serbelloni enjoy live music, which makes the atmosphere even more romantic, in this happy corner of the world dedicated to fine food and fine life.

 
Mistral Ristorante:  Italian gourmet cuisine and new molecular cuisine: the “science of good eating”.
The Mistral was created to give the hotel a more informal restaurant. Since it was opened it has also become a research laboratory for Ettore Bocchia who here achieved his first Michelin star. 

The Mistral offers the chance to eat out beside the pool or in a refined indoor dining room, decorated with the panelling of the great steamers and with large windows out onto the outside world.

 
The menu is inspired by Italian gourmet cuisine and offers dishes with newly reinterpreted traditional ingredients, bringing them together in light, creative recipes: a happy choice which allows guests to rediscover ancient flavours in totally new ways. 
Ettore Bocchia also offers a tasting menu of molecular cuisine, which is today considered the most advanced frontier of gastronomic research in Europe, and of which Bocchia is.

For more information: www.villaserbelloni.com or Call 800-860-8672 or 914 -961-0334. Hotel Direct: 39.031.950.216 Email: media@tcghotels.com or inforequest@villaserbelloni.com.
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