
P A S T A S

D E S S E R T S

Milanese  panet tone  wi th  sweet  wine  mascarpone  cream

Piedmonte se  choco late s

‘ ’Lucky  grapes ’ ’

Fo ie  gras  and pear  tart l e t s  with  “mostarda”

Baked Mediterranean sca l lop  with  sun-dr ied  tomatoes ,
capers ,  and herb bread

Beef  carpacc io  with  mustard v inaigret te ,  amarena
cherr ie s ,  and grated Parmesan

Tradit ional  ‘Cotechino ’  with  l ent i l  s tew

Homemade ravio l i  s tuf fed  with  cod and potato ,  with
c lams in  pars ley  sauce

“Tacco le ”  pasta  with  red  wine–braised  Wagyu s tew,
sp inach,  and winter  b lack  truf f l e

NEW YEAR’S EVE MENU 

S T A R T E R S

€ 7 8  P E R  P E R S O N


