
Palet te  of  Parma Langhiranese  aged 24  months  with  a  se lect ion  of  Pecor ino  Toscano ,
accompanied  with  corn  cream,  sopressa  and balsamic  reduct ion .

Beef  tar tare  in  a  p istachio  crust  with  sweet  and sour  f i rs t  f ru i ts .

Raviol i  s tuf fed  with  Chianina  and cardoncel l i  mushrooms with  t ruf f le  and walnut  cream.

Radicchio  r isot to  b lended with  Amarone and f lakes  of  hal f -carcass . 

Iber ian  pork  f i l le t  wi th  honey sauce  and chestnut  puree .

Pistachio  foam with  caramel ized  a lmond crunch and white  chocolate  sauce .

Coffee  and house  b iscui ts  with  chant i l ly  cream.

STARTERS

€. 150 to person
Drinks and covered excluded

RESERVATION IS RECOMMENDED
Dinner will start at 20:00! We are waiting for you !

NEW YEAR’S EVE DINNER 2023
M E A T

FIRST COURSE

DESSERT

“Welcome entree sparkling wine bubbles”

“Lemon sorbet variegated with Vodka and Prosecco”

MAIN DISH

WAITING FOR MIDNIGHT


