
 
 
 
 

 
New Year’s 

 
 
 

RAW SCAMPO WITH EGG 
GIAVERI CAVIAR AND WARM BRIOCHE 

        — 
 

JERUSALEM ARTICHOKE AND APPLES TARTE TATIN 
WITH SEA URCHIN MAYONNAISE 

 — 
 

“LA FAGIANA” CARNAROLI RISOTTO 
CHAMPAGNE, SMOKED LOBSTER AND GREEN PEPPER 

        — 
 

TORTELLI WITH ARTICHOKES  
BLACK TRUFFLE AND HAZELNUTS 

— 
 

VEAL CHEEK WITH BLACK CARDAMOM 
CHICKPEAS HUMMUS AND TREVISO RED CHICORY  

             — 
 

PREDESSERT 
 
͟ 
 

“PANETTONE” ITALO VEZZOLI 
 

 
 
 

THE COST OF THE MENU IS 140 EURO PER PERSON AND INCLUDES  WATER AND 
COFFEE. 
 
THE COST OF THE WINE PAIRING (OPTIONAL) IS 60 EURO PER PERSON. 
 
POSSIBLE ALLERGIES AND INTOLERANCES HAVE TO BE DECLARED DURING THE 
RESERVATION. 


