
Tartlet with beetroot tartare and caviar

Marinated scampi with winter vegetable pickles and almond–ginger sauce

Monkfish with marinated radishes, samphire and turnip greens mayonnaise

Acquerello risotto with smoked butter, squilla mantis and black lime

Turbot fillet with black kale beurre blanc and roasted leek

Beef cheek with celeriac and marinated broccoli

Champagne mousse with apple compote and white chocolate

After midnight, the traditional lentils and cotechino
An Italian New Year’s tradition symbolizing good luck and prosperity — 

lentils served with cotechino, a slow-cooked spiced pork sausage.

Mineral water

Coffee

Wine pairing:
Brut Metodo Classico Casentino Il Patriota - Cantina Fregnan 

Settevigne Falanghina IGP Terre degli Osci 2024 - Claudio Cipressi
Miniere Greco di Tufo Riserva DOCG 2022 - Cantine dell’Angelo

Barbaresco DOCG 2020 - Figli Luigi Oddero
Champagne Blanc de Blancs Alain Couvreur

315 per person

New Year’s Eve
Wednesday, December 31, 2025 at 8:30 PM

Reservations for a minimum of 2 guests. A 50% deposit is required upon confirmation.
Balance to be paid at the end of the event. In case of cancellation, the deposit will be retained.
20% off the adult menu price for children aged 4 to 11.

For information and reservations: rlj@regency-hotel.com o +39 055 245247

Hotel Regency
Piazza M. D’Azeglio, 3 
50121 Firenze

Tel +39 055 245247
info@regency-hotel.com
regency-hotel.com


