
€ 90.00 per person€ 90.00 per person€ 90.00 per person€ 90.00 per person    

Chianti and Prosecco Chianti and Prosecco Chianti and Prosecco Chianti and Prosecco     

New Year's Eve Dinner 
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    
    

Aperitif with Chef's FantasiesAperitif with Chef's FantasiesAperitif with Chef's FantasiesAperitif with Chef's Fantasies    
    

Parmesan basket with Parmesan basket with Parmesan basket with Parmesan basket with MMMMeatballs and eatballs and eatballs and eatballs and FFFFried ried ried ried VVVVegetablesegetablesegetablesegetables    
Mushroom Flan with Truffle CreamMushroom Flan with Truffle CreamMushroom Flan with Truffle CreamMushroom Flan with Truffle Cream    

Duck Duck Duck Duck on on on on ““““MisticanzaMisticanzaMisticanzaMisticanza””””    SaladSaladSaladSalad    and Balsamic Glazeand Balsamic Glazeand Balsamic Glazeand Balsamic Glaze    
    

GarfagnanaGarfagnanaGarfagnanaGarfagnana    ““““FarinataFarinataFarinataFarinata””””    with Trufflewith Trufflewith Trufflewith Truffle    
PaccheriPaccheriPaccheriPaccheri    PastaPastaPastaPasta    on Rabbit braised with Vin Santoon Rabbit braised with Vin Santoon Rabbit braised with Vin Santoon Rabbit braised with Vin Santo    

    
Lentils and CotechinoLentils and CotechinoLentils and CotechinoLentils and Cotechino    

Veal Veal Veal Veal CCCCarrarrarrarréééé    in Mushroom and Truffle Sauce with Thistles au gratinin Mushroom and Truffle Sauce with Thistles au gratinin Mushroom and Truffle Sauce with Thistles au gratinin Mushroom and Truffle Sauce with Thistles au gratin    
    

Chestnut Crepes stuffed with RicottaChestnut Crepes stuffed with RicottaChestnut Crepes stuffed with RicottaChestnut Crepes stuffed with Ricotta, , , , Raisins with PRaisins with PRaisins with PRaisins with Passito assito assito assito     
and Dark Chocolate Glazeand Dark Chocolate Glazeand Dark Chocolate Glazeand Dark Chocolate Glaze    

    
 


