
F E S T I V E  M E N U

75 per person | Served family style

S TA R T E R S

Veal tonnato, caper berries
Burrata, beetroot, aged balsamic (v)

Tuna tartare, avocado, chilli, mint
Pizza, wild mushrooms, ricotta, black truffle (v)

M A I N S

Risotto, wild mushrooms, taleggio (v)

Branzino, clams, tomato, basil, “guazzetto”
Beef fillet, wild mushrooms, Barolo sauce

D E S S E R T S

Panettone
Tiramisu

W I N E
Grillo, Trovati (white)

Nero D’avola, Trovati (red)

at Cecconi’s Barcelona

v: vegetarian, pb: plant based. All above prices are inclusive of VAT. 

Please let us know if you have any allergies or dietary requirements, our dishes are made 
here and may contain trace ingredients.



F E S T I V E  M E N U

95 por persona | Servido “ family style”

Cecconi’s Barcelona

E N T R A N T E S

Carpaccio de vieiras, alcachofas, limón
Albóndigas, salsa de tomate, albahaca

Calamari fritti, limón, chili, alioli
Bresaola de ternera, rúcula, cipollini, parmesano 

Pizza, setas silvestres, ricotta, trufa negra (v)

P R I M E R O

Risotto de trufa blanca (v)

S E G U N D O S

Paccheri, bogavante, tomate, chili, albahaca 
Branzino, almejas, tomate, albahaca, “guazzetto”

Solomillo, setas silvestres, salsa Barolo

P O S T R E S

Panettone
Profiteroles, helado de caramelo, salsa de chocolate 

V I N O S
Grillo, Trovati (blanco)

Nero D’avola, Trovati (tinto)

v: vegetariano, pb: plant based. Todos los precios anteriores, incluyen IVA. 

Por favor, comunicanos si tienes alguna alergia o requisito dietético, nuestros platos se 
elaboran aqui y pueden contener trazas de ingredientes.


