
CHRISTMAS EVE DINNER MENU 2024

 Moeca with puntarelle, fennel and oranges 

Grilled Potato, Pumpkin and bagnacauda 

Capon broth with veal cappelletti
(White truffle surcharge € 44,00)

Sea bass with Swiss chard, clam sauce and botargo

Roasted guinea fowl, chestnuts, orange endive

 in addition

Soft polenta, corn butter,
Grana Padano cheese fondue and white truffle

(surcharge € 59,00)

Mandarin Tangerine

Chocolate, coffee and hazelnuts 

Panettone and Marsala cream

€180 PER PERSON
(EXCLUDING DRINKS)

WINE PAIRING BY THE GLASS
CHRISTMAS EVE DINNER 2024

Bellavista
Franciacorta Vittorio Moretti 2013 

Terlan
Quarz Sauvignon Blanc 2022 

Biondi Santi
Rosso di Montalcino 2020 

Cusumano
Moscato dello Zucco 2014 

€110 PER PERSON


