BIANCA

New Year’s Eve 2027
*

Potato tartlet, parsley and whitefish roe
Steamed char plin with cacciatora-style sauce
Quail egg with saffron and bone marrow

Warm oyster, Franciacorta and sweet-and-sour shallot

Artichoke, langoustines and lemon
Cardoon risotto with white truffle

Dombes duck with orange

Martin Sec pear sorbet, sour cream and Beluga caviar
Sweet ricotta in a sweet-and-savory interpretation

Panettone from our bakery with mascarpone cream

_*.

€ 250 per person
Including a glass of Champagne Chavost,
other beverages not included

Filippo Oggioni
Executive Chef
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