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N E W  Y E A R ’ S  E V E

T H E  N I G H T  O F  B A C C H U S

W E L C O M E

SAVOURY  CHEESECAKE
WIT H  MUSHROOM MOUSSE

AND A  WELCOME  GLASS  OF  W INE

S T A R T E R S

FO I E  G RAS
MANTUAN PUMPK IN CREAM,  I TS  TOASTED SEEDS

AND AMARETT I  CRUMBLE

CHESTNUT AND CELERIAC VELOUTÉ
S H E E P ’ S  M I L K  R I C O T T A  A N D  W A L N U T S

F I R S T  C O U R S E

SARACENE PASTA  WITH GUINEA FOWL RAGÙ

M A I N  C O U R S E

GRIGIO DEL  CASENT INO
PORK CHEEK  CROQUETTE
CAVE-AGED PECOR INO FONDUE

D E S S E R T

MIN I  TART
W I T H  C O C O A  S H O R T C R U S T  P A S T R Y

A T  M I D N I G H T

COTECHINO SAUSAGE AND LENT I LS


