
 

 NEW YEAR’S EVE MENU 

TO START 

   

 

 

TO FOLLOW 

Local fresh fish, Jerusalem artichokes purée, Verjus beurre blanc, crunchy grapes 

Or 

Duo of milk-fed veal: slow cooked loin & braised cheek, mustard & prunes 

 

  

TO FINISH 

‘Apple’ tarte tatin, vanilla ice-cream (for 2 people) 

 

  

€100 Per Person 

 
  

Snacks 

Duck cake, dill, pear, acacia & black truffle dressing 

Or 

Tortelloni of scallop & lobster, kale, Lardo di Colonnata, lobster & 

coconut bisque 

 

 


