
Aperitif
Cheese  fondue cream puffs

Russ ian-sty le  smoked sa lmon

MENU
Pigeon and duck l iver  terr ine ,  red  wine  pear  compote,  br ioche

***
 “Selez ione  Carnarol i”  r i sotto,  red  prawns,  
chestnuts ,  anchovy essence,  buffa lo  r icotta

***
Tradit ional  homemade raviol i  in  capon broth reduct ion    

* **
Capon,  art ichokes ,  haze lnuts ,  cr i spy  potatoes  

***
"Mangar i"  chocolate  and marron g lacé  bar

***
Art i sanal  panettone  from Vi l la  d ’Este  past i s ser ie  served with  i t s  sauces

WINES PAIRING

Franciacorta  Rosè  Brut  '61  DOCG -  Ber lucchi
Lugana DOC Prest ige  -  Ca'  Maiol

Terre  di  Franciacorta  Curtefranca  Rosso  DOC -
Le  Rane DOC Malvas ia  di  Candia  -  Luretta

Prosecco DOC i l  Fresco -  Vi l la  Sandi

Christmas Lunch
25TH DECEMBER 2025

 The  cost  of  the  menu i s  €110,00 per  person,  beverage  included 
 For  further  information and reservat ions ,  p lease  contact :

 Tel .  +39 031 23391 or  emai l :  info@palacehote l . i t
www.palacehote l . i t


