O Breakfast 07.30 - 10.00 ENJOY OUR MENU! :

© Lunet 12.30 - 14.00 Thursday 23/07/2026 o

@ Dinner 19.00 - 21.00 Sunlight Restaurant
Room Nr: w ‘ LUNCH Nr People: # Room Nr: T ‘ DINNER Nr People: #
Macaroni with cacio (cheese) and pepper (1,3,9) Ravioli filled with pumpkin flower and burrata with prawn tartare and its

bisque (1,3,4)

Lentil soup (9)

Pasta with meat sauce (1,3,9,12)
Pasta with tomato sauce (1,3,9)

Flat spaghetti with pesto sauce (1,3)
Pasta with meat sauce (1,3,9,12)
Pasta with tomato sauce (1,3,9)

English rice

English rice
Macaroni with ham sauce and wild mushrooms (1,3,12)

Veal meatballs with tomato concassé (1,7,9,12)
Dry salted beef with pineapple carpaccio
A slice of swordfish with vegetables sautéed in soya sauce and shallot oil

Veal medallion with asparagus and fontina (9)
Baked glazed rabbit roll (1,3)

(7,1,3) Mussels and clams Livorno-style (4)
Eggs with pork cheek (1,3) Culatello with Molacco cheese and pears
Grilled sirloin steak Omelette with leeks (3)

Grilled chicken breast Grilled sirloin steak

Grilled veal escalope

- Raw and cooked vegetable buffet and tasty side dishes

- Raw and cooked vegetable buffet and tasty side dishes
- Assorted Desserts

- Assorted Desserts

* Every change to the menu will be considered an extra. * Every change to the menu will be considered an extra.

Dear guest, Dear guest,

our staff will be happy to help you choose the best dish related any specific food allergy or intolerance our staff will be happy to help you choose the best dish related any specific food allergy or intolerance
issue. issue.

SHARE YOUR PHOTO WITH THE HASHTAG #myadlonexperience SHARE YOUR PHOTO WITH THE HASHTAG #myadlonexperience

'@l @hoteladlonjesolo n Hotel Adlon Jesolo Venezia '@) @hoteladlonjesolo n Hotel Adlon Jesolo Venezia



