New Years Eve Menu

*

Amouse bouche
Chef’'s choice entree

*
Starters
OYSTER, green apple and creme fraiche
Canadian LOBSTER served with its sauce and a vegetable parcel

1 N
First course
Cuttlefish ink RAVIOLI stuffed with potatoes and cod in shellfish

broth
o4 %
] ".'J' Main courses
o’ ¥t COTECHINO and lentils
| MONKFISH flavored with crusco pepper,
- pumpkin chutney and bacon
.. 4 *
et 4 Desserts
* Snowball
" Artisan panettone and eggnog mousse
; Drinks are not included
o o3 150 € per person

Dear costumer we are pleased to offer you

o A Glass of Metodo Classico VSdQ Brut s.a. Poderi Sinaglio

Mineral water and coffee Lavazza
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