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San Silvestro 202372024
New Year's Eve Dinner

Bao al tartufo
Truffle bao

Cannolo di rapa rossa, baccala mantecato, alga nori

Beetrooticannolo, creamed cod, nori seaweed

Arancml di salmone, patate e zenzero
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Gnocchetti di patate, astrice blu, P N R AV AVA YA
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Potatoes Dumplings, Blue lobster, scallops and roman mint O OxCa0s0niEl Salnlnintnt O
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Rombo piastrato con mandorle, yogurt al melograno e caV|a10

Grilled turbot with almond, pomegranate yogurt and caviar
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Nocciola, caramello, lampone e cardamomo
Hazelnut, caramel, raspberry and cardamom
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Dopo mezzanotte: lenticchie e zampone
Lentils and Zampone after Midsnight

€480 a 'perséna, pacchetto bevande esclaso (IVA inclusa) ° :
€ 480 per, person beverage package not included (VAT included)





