
SMALL WELCOME ENTREE

Corn cannolo with red corba cevice, avocado, lime 
and red beet powder 

APPETIZER

Coda di rospo, lardo di colonnata & cabbage, 
pomegranite gel with french butter sauce

FIRST COURSE

Crustecean soup, gallinella, lobster and black 
squid ink chips with a vegetable brunoise 

Cotechino stuffed buttons with lentels & raspberries 

SECOND COURSE

Veal filet cbt, diced porcini mushroom cap, potato 
fondue, porcini crumble and truffle hollandaise 

sauce

PRE DESSERT

Panforte Gelato with TANGERINE gel

DESSERT

Small cacao trunk with wildberry fruit bousse and a 
dusting of toasted haZelnut 

TO RING IN THE NEW YEAR

Grapes, cookies and TANGERINES 
   

130€ PER person, DRINKS EXCLUDED
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