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New Year’s Eve Dinner Menu
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31 December 2025

Carpaccio di Gamberi Rossi Pugliesi, Avocado, Mozzarella, Caviale Beluga
Apulia Red Prawn Carpaccio, Avocaglo, Mozzarella Cheese Sauce, Beluga Caviar
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Crema di Zucca, Fegato d’ Anatra Scottato, Balsamico 25 anni, Porri Fritti
Pumpkin Soup, Seared Duck Liver, 25-year Aged Balsamic Vinegar, Crispy Leeks
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Spaghetti al Bronzo con salsa all’Astice, Pomodorini Siciliani, Broccolini, Olio alla Vaniglia
Fresh Spaghetti with Lobster Sauce, Sicilian Tomgtoes, Broccolini, Vanilla Oil
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Sorbetto al Mirtillo Rosso e cocco
Red Currant and Coconut Sorbet
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Filetto di Branzino Chileno, Emulsione di Ricci di Mare e Asparagi Verdi
Baked Fillet of Chilean Seabass, Se\a Urchin Emulsion, Green Asparagus
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Costoletta brasata al Barolo, Pure’ di Patate Dolci, Cipolla in Agrodolce
Slow-cooked Beef Short Ribs, SweeLPotato Purée, Pickled Red Onions
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Sfera di Cioccolato, Mousse allo Yoghurt, Frutti di Bosco, Spugna al Pistacchio

Chocolate Sphere, Yoghurt Mousse, Fresh Berries, Pistachio Sponge
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Price is subject to a 10% service charge
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