
NEW YEAR’S EVE

STARTER

FIRST COURSE

MAIN COURSE

DESSERT

Champagne risotto with red prawns & saffron pistils

Veal escalope with truffle sauce

Lobster tortellacci in a creamy bisque sauce & caviar

Black Angus beef fillet with foie gras and “Marsala” reduction

Cod steak in olives crust & pumpkin cream

 King prawns in tempura with basil mayonnaise  

Almond & chocolate parfait with “Amaretti” biscuits

Paccheri with pumpkin, burrata, crispy guanciale & pistachio

Tagliolini with fresh black truffle and pecorino cheese

Red cabbage soup with gorgonzola and caramelized walnuts

MENU

Please let your waiter know your selection for each course.

Enjoy 3 hours of our open bar, featuring a selection of refreshing soft
drinks and local beverages, including beer and wine.

€92.50

€27.50

food only

open bar

Seafood Cruditès with oyster, langoustine and red prawns’
carpaccio


