
NEW YEAR’S EVE MENU

- Welcome Cocktail  -  

-  Aperit ivo -

(to share)
Crab croquettes, Bergamotto, lemon mayo
Crostini, porcini, whipped Robiola cheese v

Baccalà mantecato, polenta crisps

- Starters -
(to share) 

“Fassona” beef tartare, white truffle
Red tuna crudo, puntarelle, Tropea onions

- Middle Course -
Fregola risotto, red prawns, artichokes

- Main Course -
Veal Ossobuco, truffle mash, wild mushrooms

- Desserts -
(to share)

 Berries merengue pie v
Chocolate & salted caramel semifreddo v

190€


