


-  NEW YEAR EVE 2025  -

-  STARTER -

-  FIRST COURSE -

RAVIOLI AI GAMBERI ROSSI CON EMULSIONE ALLO ZAFFERANO

-  DESSERT -
PANETTONE ALL’ALBICOCCA 

Apricot Panettone served with custard cream

TONNO SCOTTATO ALLA PUTTANESCA                                                                                            
Seared tuna carpaccio, puttanesca dressing                                                                               

Homemade ravioli filled with red prawns and mascarpone,                
butter saffron emulsion

-  SECOND COURSE -

FILETTO ALLA ROSSINI
Beef  fillet served on a crouton, foie gras, périgueux sauce


