
Pink oyster / Lostallo salmon blini / Foie gras

profiterole

1 flute of Perrier-Jouët Rosé
*

Tuna and amberjack mosaic, buttermilk and chervil
*

Potatoes, egg and roe...
*

Patagonian toothfish, lentils and hazelnut
*

Ravioli, buffalo ricotta, spinach and white truffle
*

Wagyu, pumpkin and balsamic vinegar
*

Spice bread, gianduja and salted caramel
*

Coffee, marron glacé and panettone
*

Midnight “treats”:

Cotechino with lentils

Fresh grapes

New Year’s Eve
Gala Dinner
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