
Tar t l e t  w i th  oy s te r  foam ,  swee t  po ta to  and  mur i ce s  ( 1 ,  2 ,  3 ,  7 )

Smoked  tuna  cev i che  w i th  yuzu  and  fennel  ( 4 ,  9 )

Bo i l ed  musky  oc topus ,  F io l a ro  b rocco l i  and  bagna  càuda  ( a  t yp i ca l  P i edmonte se
d i sh  ba sed  on  vege tab l e s  and  anchov ie s )  ( 2 ,  5 )

    Opened  burn t  wheat  r av io l i  w i th  sp ide r  c rab ,  s a f f ron  sauce  and  cav i a r  ( 1 ,  2 ,  3 ,  4 ,  7 )

  Pumpk in  r i so t to  w i th  t a l egg io  cheese  and  wh i te  t ru f f l e  ( 7,  9 )

Pomegranate  so rbe t

Wel l i ng ton  amber j ack  w i th  wagyu  bee f  cheek ,  po rc in i  mushrooms  and  c i t ron
zaba ione  ( 1 ,  3 ,  4 ,  7 )

  Ta r te  Tat in  w i th  l avender  i ce  c ream ( 1 ,  3 ,  7 )

  Pane t tone  o f  our  own p roduc t i on  w i th  van i l l a  c ream ( 1 ,  3 ,  7,  8 )

1 70  euro s  pe r  pe r son
Dr inks  no t  i nc luded 

NEW YEAR’S EVE DINNER 2023
31ST DECEMBER 2023

STARTERS

FIRST COURSES

SECOND COURSES

DESSERT

ENTREE

‘

Lista degli allergeni / Liste des allergènes / List of allergens:

7 – lattosio/lactose, 8 - frutta a guscio/fruits à coques/nuts in shell, 9 – sedano/celery/celeriac,  10 - senape/moutarde/mustard,

N.B. In our dishes there may be some products considered for some ALLERGENS.
This presence is possibly signaled for each dish by means of numbers which refer to the list published below.

If you are subject to any food allergies, we kindly ask you to always inform our service staff in any case.


