
 
 
 
 

 
Christmas 

 
 
 

ROASTED ARTICHOKE 
MAZARA DEL VALLO RAW RED SHRIMPS AND SMOKED ZABAGLIONE 

        — 
 

HOMEMADE TORTELLINI WITH PARMIGIANO REGGIANO 
AND CAPON BROTH 

 — 
 

“LA FAGIANA” CARNAROLI RISOTTO 
WITH LIVERS AND CHAMPAGNE SOUR BUTTER 

        — 
 

GUINEA-FOWL IN BREAD AND PEPPER PASTRY  
HAZELNUTS AND BARBECUED PUMPKIN 

— 
 

“SGROPPINO” 
PEAR, MUGO PINE AND BASSANO GRAPPA 

             — 
 

APPLES TARTE TATIN, RASPBERRIES AND SPICES 
 
͟ 
 

“PANETTONE” ITALO VEZZOLI 
 

 
 
 

THE COST OF THE MENU IS 110 EURO PER PERSON AND INCLUDES  WATER AND 
COFFEE. 
 
THE COST OF THE WINE PAIRING (OPTIONAL) IS 50 EURO PER PERSON. 
 
POSSIBLE ALLERGIES AND INTOLERANCES HAVE TO BE DECLARED DURING THE 
RESERVATION. 


