
PRANZO DI NATALE
Christmas Lunch

25.12.2024

Capesante arrostite con guanciale spuma di patate viola, 
carciofi croccanti e coulis al mandarino (1,9,8,14)

Roast pan scallops with bacon, purple potato cream, 
crispy artichokes and mandarin coulis (1,9,8,14)

Vino | wine: Brut White Sancin 
      

Risotto con gamberi, castagne e mela verde (2,4,9)
Risotto with chestnut, prawns and green apple (2,4,9)

   
Filetto di dentice al forno, indivia brasata, salsa alla Vitovska (4,9,12)

Baked snapper fillet, braised endive, Vitovska wine sauce (4,9,12)

Vino | wine: Pinot Grigio Russiz Superiore
  

Tronchetto di Natale con mousse al panettone e salsa alla arancia (1,3,7,8)
Christmas Yule Log cake with panettone mousse and orange sauce (1,3,7,8) 

Vino | wine: Recioto Valpolicella “Corte Giara” Allegrini

MENU 4  PORTATE  | 4 COURSES MENU  
acqua minerale e caffè inclusi - vini non inclusi

mineral waters, coffee included wine not included
Euro 90,00  a persona | per person

MENU 4  PORTATE  | 4 COURSES MENU  
acqua minerale, caffèe vini inclusi

mineral waters, coffee and wine included 
Euro 126,00  a persona | per person
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