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New Sfears Eve L
Standing aperitif

Sea bass ceviche — Creamed cod

Sweet-and-sour sardines — Lard and honey

Artichoke cream

Oysters with their garnishes

Seasonal vegetables in tempura

Chef’s selection of fine cheeses

MENU

Seared scallop, red prawn in panko, Jerusalem artichoke cream, crispy pork cheek
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Swimmer crab tortelloni, its bisque, creamy turnip greens, black lentils

* % %

Rossini-style Angus medallion, fondant potatoes, artichokes
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Grand Marnier soufflé, vanilla ice cream, orange sauce
Dopo la mezzanotte

Traditional pig's trotter with lentils

* X X

Artisanal panettone rom Villa d’Este pastisserie served with its sauces
£ WINES PAIRING 2o

Franciacorta Brut DOCG - Ferghettina
Chardonnay "Blanc” - Tenuta Mazzolino
Chianti Classico Riserva "Novecento" - Dievole i
Le Rane DOC Malvasia di Candia - Luretta A

Champagne Brut Réserve Premiére - Montaudone
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KR -'.Tfie cost of the menu is €390,00 per person, beverage inc_:lvucll'edk'- ke ;
FEG For further information and reservations, please contact:
~Tel. 439 031 23391 or email: info@palacehoteliit 2




