HoTEL SPLENDIDE ROYAL

Roma

RESTAURANT -

Christmas

EVE

Giovedi 24 Dicembre 2026
Thursday December 24 2026

a cura dello Chef
curated by Chef

STEFANO MARZETTI

Mirabelle Restaurant
Hotel Splendide Royal,Roma - A member of Leading Hotels of the World
Via di Porta Pinciana, 14 - 00187 Roma
info@mirabelle.it / 06 4216 88338



https://www.google.com/search?q=mirabelle+restauiranmt&rlz=1C1GCEU_itIT1126IT1127&oq=mirabelle+restauiranmt&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIQCAEQLhivARjHARiABBiOBTIICAIQABgWGB4yCAgDEAAYFhgeMggIBBAAGBYYHjIICAUQABgWGB4yCAgGEAAYFhgeMggIBxAAGBYYHjIICAgQABgWGB7SAQkyODE2ajBqMTWoAgiwAgHxBfd0-y98fpi48QX3dPsvfH6YuA&sourceid=chrome&source=chrome.rb&ie=UTF-8

Capesante Glassate al Miele con Indivia Brasata,
Zucca Mantovana e Tartufo Nero

Honey-Clazed Scallops, Braised Belgian Endive,
Mantuan Pumpkin Velouté & Black Truffle

Gamberi Rossi Croccanti, Cremoso di Burrata,
e Caviale del Frutto della Passione

Crispy Red Prawn,
Burrata Cheese Cream and Passion Fruit Caviar

Tagliatelle con Frutti di Mare, Seppie, Broccoli Romani,
e Bottarga di Muggine

Fresh Tagliatelle Pasta with Seafood Cuttlefish,
Roman Broccoli and Grey Mullet Bottarga

Spigola di Mare con Purea di Topinambur, Uvetta, Pinoli,
e Radicchio alla Brace

Wild Sea Bass with Jerusalem Artichoke Purée,
Charred Radicchio, Raisins andToasted Pine Nuts

Torrone Gelato con Mandarini Poché alla Vaniglia,
e Crumble di Lamponi

Nougat Parfait Vanilla-Poached Mandarins,
and Raspberry Crumble

Sfizi della Tradizione Natalizia

Traditional Christmas Petit Fours

EURO 220 P.P.

bevande escluse/drinks not included
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