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Cenone 31 Dicembre 2018

Amouse
Pan Brioche al Nero di Seppia, Tonno fumeé e Mousse al formaggio,
accompagnati da un calice di Prosecco

Antipasto
Tartare di Salmone con Guacamole “alla Romana”

Primo
Tortelli all'uovo Capesante e Gamberi con Spinacino,
Olive disidratate e Mandarino

Secondo
Tataki di Tonno con Sedano rapa

Pre Dessert
Te Verde e Crumble al Cioccolato

Dessert
Créme Brlilée alle Castagne

Panettone, Pandoro, Torrone, Frutta secca
Lenticchie e Cotechino

Prezzao a persona: 105 € bevande incluse
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New Year's Eve Dinner

Amuse Bouche
Black Pan Brioche (with cuttlefish ink), Tuna fish and light cheese
accompained by a glass of Prosecco

Starter
Salmon Tartare with Guacamole sauce

First course
Tortelli (Home made pasta) with Scallops, Shrimps,
dehydrated Olives and Tangerine

Second course
"Tataki" Tuna Fish with celery

Smallibakery
Chocolate Crumble with green Tea

Dessert
Creme Bralée with Chestnuts
Panettone, Pandoro, dried Fruit and Nougat

Traditional Lucky Italian New Year's food:
Lentils and "Cotechino" (Pork Sausage)

Price per person: €105 drinks included
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