
 

NEW YEAR'S EVE MENU 2027 

Chef's Welcome: 

• Seared tuna, apple and cucumber crudités, oil, lime, and coriander 

Appetizers: 

• Roasted scallops, cauliflower, almonds, and chives 

• Organic guinea fowl breast, broccoli flan, paprika and juniper sauce 

First Course: 

• Tagliolini with garlic, oil, and chili pepper, red prawns, and mullet roe 

Fish: 

• Sea bass cooked in oil, roots, and mandarin sauce 

Meat: 

• Veal fillet, butter, sage, and Roman-style gnocchi 

Strawberry grape sorbet 

Dessert: 

• Gianduia cream, hazelnut shortcrust pastry, cocoa and black pepper 
sponge, passion fruit sorbet 

Castelluccio lentils and midnight cotechino 

 

The price of the menu is 180 euros per person, excluding drinks. 

 

To confirm your reservation, a credit card guarantee is required via our website. 
Free cancellations until December 28th. From December 29th, in the event of a 
no-show or cancellation, the full amount of the menu will be charged. 


