
MENU

FINGER APERITIVE

Fresh buffalo mozzarella with Sicilian red oranges, dried tomatoes and spicy honey sauce
 

Vegetable Bruschette
 

Smoked duck breast served with pickled rowanberries and sour cherry-mustard dip

STARTERS

Grilled octopus with parika and aioli sauce potatoes
 

Smoked salmon served with corn salad and burrata cheese
 

Cuttlefish salad with crudités

FIRST COURSE

Paccheri with shrimps, cheery tomatoes and taggiasche olives
 

Small potato dumpling with artichokes and cheese fondue

MAIN COURSE

Sous vide Tuscan beef fillet served with vegetables

DESSERT

Mont Blanc 
 

Home-made panettone

Midnight toast, "cotechino" and lentils

Beverages included: water, wine*, sparkling wine* and coffee.
 

A wider selection of wines, drinks and cocktails  is available on our à la carte menù with a supplement.

*1 bottle every 4 people


