
New Year’s Eve
Standing aper i t i f

Sea  bass  ceviche  –  Creamed cod
Sweet-and-sour  sardines  –  Lard and honey

Art ichoke  cream
Oysters  with  their  garnishes
Seasonal  vegetables  in  tempura
Chef’s  se lect ion of  f ine  cheeses

MENU

Seared sca l lop,  red  prawn in  panko,  Jerusa lem art ichoke  cream,  cr i spy  pork  cheek   
***

Swimmer crab torte l loni ,  i t s  b isque,  creamy turnip greens ,  b lack  lent i l s   
* **

Ross ini - s ty le  Angus  medal l ion,  fondant  potatoes ,  art ichokes     
* **

Grand Marnier  souff lé ,  vani l la  ice  cream,  orange  sauce

After  midnight
Tradit ional  pig ' s  t rotter  with  lent i l s    

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

31ST  DECEMBER 2025

WINES PAIRING

Franciacorta  Brut  DOCG -  Ferghett ina
Chardonnay "Blanc"  -  Tenuta  Mazzol ino

Chianti  Class ico  Riserva  "Novecento"  -  Dievole
Le Rane DOC Malvas ia  di  Candia  -  Luretta  

Champagne Brut  Réserve  Premiére  -  Montaudon

 The  cost  of  the  menu i s  €390,00 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


