
Glass of sparkling wine 
served with codfish, thyme crumble 
and Tommasi green extra virgin olive oil

Saffron mayo and crab tacos 
with classic Russian salad

Tortelloni stuffed with Custoza broccoli
served in a soup of sea cicadas

Risotto with pumpkin, orange
and rock mullet ragù

Lychee and lime sorbet

Low-temperature cooked sturgeon tournedos
in Lugana wine sauce and its caviar
served with potato gratin

EUPHORIE
Tangerine whipped cream, pears light cream,
pears jelly on vanilla biscuit 
and Grand Marnier sauce

Coffee

WINE SELECTION

1 wine bottle per 2 people 
to choose between:

Paternoster | Vulcanico
Falanghina Basilicata Igt

Tommasi | Crearo Conca D’Oro
Rosso Verona Igt

1 glass Caseo | Moscato
Spumante Dolce

New Year's Eve 
Gala dinner
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PRICE

€ 170 per person starting from 12 y.o.
(menu, water, coffee, wine selection and live music icluded)

€ 70 per child (from 3 to 12 y.o.) 
 child (until 3 y.o.) a la carte 
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