
Meat Menu

Starter

Argentine angus tartare, egg mousse and mustard quince jelly

Swievel of beef carpaccio on fresh tomato

Parmesan wafer aged 24 months, balsamic mousse and porcini mousse

First course 

Risotto with salsiccia sausage, porcini mushrooms, wild herbs 

 Secondo

“Porchetta” rabbit stuffed with salsiccia sausage and spinach , two-coloured

sandy potatoes, red polenta

 Dessert

 New year surprise dessert

€ 60,00 per person, welcome prosecco, drinks exclusive



Fish Menu 

Starter 

Trio of crudités 

Ginger prawn Tartare 

Oyster and citrus mousse 

Gourmet scampi and pink sauce 

     First course  

Seafood risotto and lime-Flavored prawn carpaccio 

       Main course 

Stuffed squid with mixed fish filling, two-tone purple and green potato puree 

       Dessert 

  New year surprisrinks exclusive 

€ 60,00 per person, welcome prosecco, drinks exclusive 



Bambini Menu 

Starter 

Mozzarella sticks on salad 

 

 First course 

Lasagna Bolognese 

 

Second course 

Wienerschnitzel with fries 

Or 

Meuniére fish fillet with mashed potatoes 

 

Dessert 

New year surprise dessert 

€ 20,00 per kid inclusive a soft drink 
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