
4-HANDS DINNER
JUNE 18, 2026

At Fiskebar, Francesca Fucci and Alessandro Cannata 
present “Paesaggi”, a 5-course dinner paying tribute 
to Italian culinary culture, the first to be inscribed on 
UNESCO’s Intangible Cultural Heritage of Humanity.



Paesaggi is a journey: 
a procession of culinary 
landscapes that tells the story 
of an Italian cuisine where 
memory provides depth, 
and the chefs’ boldness 
gives it momentum.



FRANCESCA FUCCI, Chef, Fiskebar
ALESSANDRO CANNATA, Chef, Hôtel des Horlogers

7 PM

Aperitif
8 PM

5-Course Dinner
optional : Italian Wine Pairing

JUNE 18, 2026
FISKEBAR
QUAI DU MONT-BLANC 11, GENEVA

APERITIF, DINNER						      150 CHF
APERITIF, DINNER, WINE PAIRING		  		  210 CHF



Dinner

A tavola
Sourdough Bread, served with Mandranova Olive Oil, 
Giarraffa Cultivar, and Small Tomato Focaccia

Cannolicchi di Mare
Razor Clams, Parsley Sauce, Wild Garlic Blossoms 
from Local Woods, and Sicilian Almond Milk

Fagottino Acqua e Farina
Handmade Ravioli filled with Charred Cherry 
Tomatoes, served with Sardinian Bottarga Sauce 
and Wild Fennel

L’Uovo di Oggi
Egg Yolk Mousse, Crispy Shell, Guanciale, 
Pecorino Romano

Vitello come Tonnato
Vaud Veal Chop, Tonnato Sauce,
Soufflé Potatoes, Oxalis

Intorno a una Sfogliatella Limonata
•	 Amalfi Lemon Sorbet and Valdobbiadene 

Prosecco Granita
•	 Sweetened Ricotta and Crispy Puff Pastry
•	 Lemon Compote and Nocellara Olive Oil
•	 Lemon Jelly, Chili, and Sea Salt
•	 A Sip of Homemade Limoncello



Quai du Mont-Blanc 11
Geneva

www.fiskebar.ch
@fiskebar.ch

+41 (0)22 909 60 71


