
New Years Eve Menu 

Panna cotta with berr ies sauce 
Slow cooked pears in Vin Santo with white chocolate sauce and
crumble 
Brownie served with vani l la  ice cream and cherr ie

Lamb chops,  demiglace,  art ichokes,  curly kale and almonds f lakes
Seabass in Umido served with tomato,  capers,  ol ives,  potatoes and wine
sauce. 
Chicken cacciatore s low cooked in tomato sauce served with broccol i  and
roast  potatoes 
Vegetar ian r isotto with roasted carrots,  porcini  mushrooms, pumpikin
cream and bread crumble 
Mushroom tortel l in i  with pumpkin and Taral lo sauteed with vegan butter
and sage

Caul i f lower and parsnip soup served with toasted bread 

Pear carpaccio served with gorgonzola cheese,  cream fraiche,  rocket,

maple syrup, taral l i  crumble 

Smoked salmon cheesecake with chives and spicy mascarpone served with

rocket and nuts 

Beef tartare marinated in l ime, soy,  orange juice served with crumble egg

yolk and parmesan sauce
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