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RESTAURANT

CENONE DI SAN SILVESTRO
NEW YEAR’S EVE DINNER

31.12.2025

Carpaccio di ricciola, coulis di cachi, maionese al cren e chips di riso nero (3,4)
Amberjack Carpaccio with persimmon coulis,
horseradish mayonnaise, and black rice chips (3,4)
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Cappesante alla plancia con julienne di guanciale di Sauris,
spuma di zucca e castagne speziate (7,14)
Seared scallops with Sauris bacon julienne, pumpkin foam, and spiced chestnuts (7,14)
Brut Millesimato Altemasi (12)
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Gnocchi patate allo zafferano con granceola, cardo e zeste di arance (1,2,3,7,9)
Saffron potato gnocchi with spider crab, cardoons, and orange zest (1,2,3,7,9)
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Riso carnaroli con gamberi rossi, vongole veraci ed erbe fini (2,7,9,14)
Carnaroli risotto with red prawns, veracious clams, and fine herbs (2,7,9,14)
Sauvignon Villa Russiz (12)
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Sorbetto alla mela verde e Glera (3,7,12)
Apple and Franciacorta wine sorbet (3,7,12)

Filetto di rombo chiodato al forno su crema di cavolo Romanesco,
millefoglie di patate, salsa al Lemon Grass (4,7,9)
Oven-baked turbot fillet with Romanesco cabbage cream,
potato millefeuille, and lemongrass sauce (4,7,9)

Pinot Grigio Russiz Superiore (12)
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Torta soffice al cioccolato su mousse ai tre cioccolati, coulisse di mango,
gel di lamponi e zenzero candito (1,3,7,8)
Soft chocolate cake with triple chocolate mousse, mango coulis,
raspberry gel, and candied ginger (1,3,7,8)
Porto Graham 10 anni (12)
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MENU 7 PORTATE (acqua minerale e caffé inclusi - vini non inclusi
7 COURSES MENU
Euro 160,00 a persona |
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MENU 7 PORTATE (acqua minerale, caffé e vini inclusi
7 COURSES MENU
Euro 210,00 a persona |
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Savoy Restaurant | Savoia Excelsior Palace

Riva del Mandracchio, 4 | 34124 | Trieste

T +39 040 77941 | savoiaexcelsior.ts@starhotels.it
www.starhotelscollezione.com
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CENONE DI SAN SILVESTRO
NEW YEAR'’S EVE DINNER

31.12.2024
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PER I PIU PICCOLI
CHILDREN MENU
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Prosciutto crudo di San Daniele e mozzarelline di latte vaccino (7)
San Daniele ham and mozzarella cheese (7)
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Gnocchi di patate con salsa di pomodori San Marzano e basilico (1,3,9)
Homemade potato dumplings, San Marzano tomatoes and basil (1,3,9)

Cotoletta di vitello con patate fresche fritte (1,3,8)
Breaded veal chop and French fries (1,3,8)
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Mousse al cioccolato e biscotto croccante (1,3,7,8)
Black chocolate mousse with crispy biscuit (1,3,7,8)
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MENU 4 PORTATE (soft drinks inclusi
4 COURSES MENU
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Euro 75,00 a persona|
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Savoy Restaurant | Savoia Excelsior Palace
Riva del Mandracchio, 4 | 34124 Trieste ” i ” ” ” i
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