


GRAND NEW YEAR’S EVE DINNER
L A N D  M E N U

110,00€ each, beverages included                                                             
(wine, sparkling wine and soft drinks)

W E L C O M E  A P E R I T I V O
Chandon Garden Spritz served with 

deep fried battered delights 

S T A R T E R S
Cheesecake with turmeric crumble, smoked beef 
flowers, purple potato chips on guacamole foam.

Pear with primo sale cheese and mint in panko bread 
crust, with caramelized Tropea onion compote.

Temaki with Chianina tartare and passion fruit 
sphere on pumpkin and amaretto cream.

F I R S T  C O U R S E S
Basil risotto with buffalo mozzarella bites, 

crispy rocket, and Martina Franca capocollo 
chips on pumpkin and lime cream.

Giant ravioli with cacio e pepe filling and beef 
stew on Piccadilly yellow tomato fondue.

S E C O N D  C O U R S E S
Scottona fillet in speck and sage coat with Salentine 

myrtle sauce and barbecue artichoke heart.

Cotechino with lentils. 

D E S S E R T 
Artisanal mini panettone on Zuppa 

Inglese cream and berries.



GRAND NEW YEAR’S EVE DINNER
S E A  M E N U 

110,00€ each, beverages included                                                             
(wine, sparkling wine and soft drinks)

W E L C O M E  A P E R I T I V O
Chandon Garden Spritz served with 

deep fried battered delights. 

S T A R T E R S
Cheesecake with squid tripe, purple 

potato chips on guacamole foam.

Ombrina tataki in a pistachio and walnut crust 
with bacon on freeze-dried red pepper.

Temaki with purple shrimp, Williams pears, 
and rum spheres on mango cream.

F I R S T  C O U R S E S
Basil risotto with buffalo mozzarella bites, 

crispy rocket, and Martina Franca capocollo 
chips on pumpkin and lime cream.

Giant ravioli filled with dentex, potato and shrimp 
bisque, with smoked red beet ombrina flower.

S E C O N D  C O U R S E S
Slice of  raw amberjack fillet on chickpea cream and 

caramelized Tropea onion in Primitivo di Manduria.

Cotechino with lentils.

 D E S S E R T 
Artisanal mini panettone on Zuppa 

Inglese cream and berries.




