
Stu f fed  w i th  baked  r i co t ta ,  mush room ‘Genovese '  and  pa rs l ey  ex t r ac t

M i d n i g h t  t o a s t ,  h o m e m a d e  c o t e c h i n o  s a u s a g e  a n d  l e n t i l s

New Yea r ' s  Eve  Menu :  €  190 ,00  (exc lud ing  beve rages )
Wine  Pa r i ng  upon  reques t :  €  55 ,00  

Menu
N E W  Y E A R ’ S  E V E

F I R S T  C O U R S E

M A I N  C O U R S E

A N T I P A S T I

P r a w n  C o c k t a i l  
Raw  and  cooked  Maza ra  p rawns ,  b randy  b i sque
mayonna i se ,  m i xed  sa l ad  and  l e t tuce  ge l

C h e f ’ s  E n t r é e
A tas t i ng  o f  b reads  pa i r ed  w i th  50 1  A l t i t udo  
ex t r a  v i r g i n  o l i ve  o i l

R i s o t t o
8-yea r  aged  acque re l l o  r i so t to ,  sou r  c ream ,  she l l f i sh  b i sque ,  b l ack  ga r l i c ,  ma r i na ted
scamp i

T e r r i n a
                                                               Charcoa l -smoked  seabass  w i th  t ru f f l e  po ta to  c ream

D E S S E R T

Predesse r t

C h o c o l a t e  V a r i a t i o n
A symphony  o f  c reamy ,  ae ra ted ,  spongy  and  f l avou red  choco l a te  tex tu res

C H E F ’ S  A P E R I T I F

M a r e  N o s t r u m
Sword f i sh  ' p rosc iu t to ' ,  cu t t l e f i sh  ' l a rdo ' ,  c roake r  ' speck '

O y s t e r
Charcoa l -g r i l l ed ,  bay  l ea f  i n fused  o i l ,  ca rdonce l l o  mush room ,  and  Champagne  so rbe t

S a u t é  L o b s t e r  
Cata l an-s ty l e  l obs te r ,  r aw  and  cooked  vege tab les ,  on ion  ge l ,  wh i te  t r u f f l e ,
l i co r i ce  b ro th

H a n d m a d e  Z i t i  


