STARTERS

Shrimp cocktail
Baba’ panzanella

Beetroot marinated salmon cube on herb maio

B T

MAIN COURSES

Grouper ravioli with crustacean bisque, sea asparagus

Sea bass fillet in a parsley cloak on ratte potato soup,
seasonal vegetables and salmon pearls

Beef fillet in black truffle crust, celeriac softening,
roasted cardoncelli mushrooms and Madeira sauce
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DESSERTS

New Year's Eve dessert

The Hive Hotel
Via Torino 6 -00184- Roma

Reservations Recommended

Call +39 06 40412000 email sales@thehiverome.com
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