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New Year's Eve Gala dinner

Vegetarian bao bun with yuzu sauce
Lobster salad with mango, avocado and truffle

Tortelloni filled with gurnard ragu,
served in a light gurnard broth

Beetroot gnocchi with pumpkin, artichokes —
and crispy fried curly parsley =

Gin and tonic sorbet oill w P
‘:”’ﬁ };'
Rossini-style beef fillet with truffle sauce, g V4 7
lightly spiced sweet potato puree with wild mugnuli greens ’*f" V4
f ,f rf‘ f:
"One Thousand and One Nights' / /
Pomegranate baba filled with pumpkin compote and creme diplomate, f

finished with ginger and pomegranate gelée

Coffee

Wine Selection
Musica Live

@matildesilvaviolinist
@teolovato

Caseo | 410 Chardonnay
Brut "Metodo Classico” Oltrepd Pavese

1 wine bottle per 2 people to choose between:

Tommasi | Le Fornaci
Lugana Riserva Doc

Tommasi | | Pianeti
Ripasso Valpolicella Classico Superiore Doc

1 calice di TOMMASI | Monte Croce
Passito Bianco Veneto Igt

€180 perperson starting from 12 y.0. (menu, water, coffee, wine selection and live music icluded)

€75 per child (from 3 to 12 y.0.)

child (until 3 y.0.) a la carte

THE gala dinner WILL TAKE PLACE AT THE CONGRESS CENTER - Event closes at 2:00 am

Reservation is required
T.+39 045 6767300 | ristorante@villaquaranta.com | www.villaguaranta.com


https://www.instagram.com/matildesilvaviolinist/

