
Cover charge € 3,00  
 

*These dishes are prepared with products maintained at the required safe temperature for their correct conservation.  
Dear Guests, please we kindly invite you to inform our staff in case of any food allergies. 

 

 
STARTER 

Blossom of buffalo mozzarella            € 16,00  
Culatello di Zibello, Crudo of Parma 24 months,                                               
bufalo mozzarella 

 
Marinated salmon with coffee,                          
asparagus and lime                    € 15,00  
Salmon, olive oil, salt, pepper,                                                  
coffee, asparagus, lime 

 
Parmigiana of buffalo mozzarella                                   
and artichokes                                € 13,00  

Buffalo mozzarella, artichokes, olive oil,                                                      
salt, pepper.  

 
Soup of our Chef                € 11,00  
Please you might ask to the Staff for the                          
ingredients of the soup of the day  

 

 

FIRST COURSES 

Spaghetti with clams bottarga            € 15,00  
Wheat pasta, clams and bottarga  

 
Green asparagus Risotto with bacon             € 15,00  
Rice, butter, Grana cheese, asparagus, salt,                            
pepper, bacon, olive oil. 

 
Squid ink ravioli with seafood on                        
green beans cream                     € 14,00  
Egg pasta*, flour, scampi, green beans                                   
sauce, butter. 

 
Spaghetti with basil pesto and prawns        € 15,00  
Flour, water prawns, salt, pepper,                                              
pine nuts, salt, pepper, basil, Grana cheese. 

 
 
 
 
 
 
 

 
 
 

 

MAIN COURSES 

Cuttlefish with vegetable                                           
charcoal and potatoes with rosemary          € 24,00  
Cuttlefish, butter, vegetable charcoal , parsley,                                 
garlic, olive oil, pepper, salt, rosemary, potatoes 

 
Tentacles of octopus with                                   
vegetables couscous                            € 24,00  
Octopus, pepper, garlic, salt, olive oil,                                                       
couscous, eggplant, carrot, bell peppers 

 
Entrecôte with salad and dipper potatoes   € 23,00  

Beef entrecôte, oliv oil, salt, pepper, potatoes 

 
Burger Four Points                          € 17,50  
Beef, bread sesame*, mayo, salad, tomato,                                   
oliv oil, salt and pepper  

 
Grilled Chicken with roast potatoes             € 15,00  
Chicken Breast, roast potatoes, salt,                                              
pepper, celeriac  
 

SIDE DISHES 

Boiled spinach*    € 6,50  
Roast rosemary potatoes                € 6,50  
Stir-fry vegetables                                              € 6,50 
Zucchini, bell peppers, carrots, celeriac 
 
 

OUR SALAD & PIZZA 

Pizza Margherita               € 15,00  
Flour, water, yeast, tomatoes, basil, mozzarella 
 
Four Points Salad               € 12,00  
Green salad, croutons, grilled chicken,                                  
Parmesan cheese and yogurt sauce  

 
Nicoise Salad                € 12,00  
Green salad, green beans, potatoes,                                     
tuna in olive oil, boiled eggs, tomatoes and olives   

 
Greek Salad                € 12,00  
Mixed salad with olives and feta cheese  

 
Caprese                € 12,00  
Fresh tomatoes, mozzarella cheese, basil

 
+39 041 3140 585      

restaurant@fourpointsvenicemestre.com 
 

Four Points by Sheraton Venice Mestre 
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