
Glass of sparkling wine 
served with veal in tuna sauce 
and small vegetable ribbons

Grana Padano cheese soufflé 
on black truffle fondue and Santa Lucia pears
marinated in Tommasi Valpolicella wine

Cannelloni filled with red radichio and prawns

Traditional Home made meat filled pasta 
served in a chicken broth reduction

Traditional boiled beef, tongue, capon and cotechino
sausage served with"Peara" sauce, horseradish
sauce, Cremona mustard, buttered spinach and
mashed potatoes

Diplomat pudding 
with Moscato zabaglione and almonds

Coffee and sweets

WINE SELECTION

1  wine bottle per 2 people 
to choose between:

Tommasi | Le Volpare
Soave Classico Doc

Tommasi | Rafaèl
Valpolicella Classico Superiore Doc

1 glass Caseo | Moscato
Spumante Dolce

Christmas Menu
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PRICE

€ 85 per person starting  from 12 y.o. (menu, water, coffee, wine selection included)

€ 40 per child (from 3 to 12 y.o.) 

child (until 3 y.o.) a la carte 


