
Raw and cooked scampi 
burrata, raw tomato and pineapple 

****
Guinea fowl in a roasting pan

gamberone, verzette e mele verdi 
****

Campo dell'Oste rice, selected ISOS
cabbage, provola cheese and purple shrimp 

****
Ravioli 

herbs, egg yolk and truffle 
**** 

Lime, vodka and basil sorbet 
****

Roe deer
morels and winter undergrowth 

****
Chocolate

rum and exotic fruit 
****

Coffee 
and small pastries 

Glass of Champagne 
Zampone and lentils 

Dried fruit •  Hazelnut brittle •  Panettone

180 
drinks not included

70  children up to age 12
(menu details follow)

Midnight Toast

MENU

New Year's Eve
Dinner 2027



CHILD'S MENU

UP TO 12 YEARS (0-3 YEARS FREE)

Prosciutto and cheese croquettes 
**** 

Milanese risotto 
**** 

Veal cutlet with chips 
**** 

Fior di latte and chocolate ice cream

70 
(drinks not included)

New Year's Eve
Dinner 2027



New Year's Eve
Dinner 2027

CELEBRATE THE ARRIVAL OF THE NEW YEAR IN THE
TIMELESS MAGIC OF CASIGLIO CASTLE.

A special evening of beauty, conviviality, and the pleasure 
of sharing unforgettable moments.

The evening will be accompanied by live music and a
gourmet menu designed to surprise and make your New

Year's Eve unique.

EVENING PROGRAM 

FROM 5.00 PM
Welcome Aperitif 

(DRINKS ARE NOT INCLUDED IN THE PRICE OF THE MENU)
****

FROM 8.45 PM 
GRAND DINNER AT THE LèCRU RESTAURANT 

7-course menu 
expertly created by our Chef Michele Pedrazzini 

served in the Ancient Halls of the Castle
Musical accompaniment by 

****

00.00 MIDNIGHT TOAST
with a glass of Champagne 

and the great New Year's Eve classics: 
Zampone, Lentils, Dried Fruit, 
Hazelnut Brittle and Panettone 

****
DJ SET 

curated by Dear Lunacy Band
with Cocktail Bar

(DRINKS ARE NOT INCLUDED IN THE PRICE OF THE MENU)

Possibility to book an overnight stay 
to complete the evening. 

SPA ACCESS INCLUDED


