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' MENU NEW YEAR'S EVE 2025 + -

" 210 € per person excluding drinks

Carrot and Ginger / Lobster / Lemon caviar / Chives
Beetroot meringue / Garronese Beef tartar / Char roe
Crispy Black Cod / Aioli / Wild Fennel
Pralin of Pig leg / Bell Pepper / Curry Madras

Oyster Gilardeau / Beurre blanc / Franciacorta / Caviar Caviale Beluga “Amur” Voyage
Scallop / Horseradish / Beetroot / Green apple
Foie gras / Raspberry / Fine black Truffle
Black Pork “Bottoni” fresh pasta / Nashi Pear / Pioppini Mushrooms

Red Onion from Tropea / Parmesan 36 months / Colonnata Lard
Morone Fish from the Ligurian Sea / Pumpkin / Lettuce / Vadouvan / Alternanthera
Lamb Fillet / Jerusalem Artichoke / Pomme soufflé / Modena Balsamic Vinegar

Yogurt and Passion Fruit / Extra-virgin Olive O1l / Taggiasche olives / Atsina

Sicilian Pistacchio Parfait / Candies Orange / Lime / Kaffir Leaves

Our Panettone / Small Pastries

Cotechino, lentils aiid midnight toast






